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For Reference 


Not to be taken from this room 


| opr 4 ¥O9 
japan aos 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 


Penal Code of California, 
1915, Section 623. 











Who put the gobble in new Turkey Noodle Soup? 


Lipton has just hatched a new soup called Turkey Noodle. 
it’s fuil of tender turkey. And big, bouncy egg noodles. And deep golden 
turkey broth. It’s fresh-cooked, not just heated up. 
That’s why it tastes like Mother just cooked it. Gobble-gobble-gobble! 


é ME RS? Oud * 
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THREE GREAT WAYS tospend 
a Christmas check: on a hand- 
some copy of a Navy watch, 
right, just the thing to wear 
with bell bottoms, pea jackets, : 
all your military-look fashions. 
We found ours at an Army sur- 
plus store; look for yours there 
or in toy departments. By Sov- 
ereign, $9. (Also in the series, 
a khaki Army watch, a red- f 
and-white nurse’s watch.) 
... Ona big, beautiful jig- 
saw puzzle, like the one far 
right, to keep you and your¥ 
family (or date) occupied on a 
long, snowy winter evening. By 
Springbok, it’s called Les Chap- 
eaux de l'Histoire, $3.50... On 
a special-interest book. A good 
one, if you want to improve 
your chess game (or learn to 
play quickly and well, from 
scratch), is Bobby Fischer 
Teaches Chess, published by 
Basic Systems, Inc., N.Y. $6.95. 

























HOW ARE YOU in the study depart- 
ment? Surveys made by the Success 
Motivation Institute indicate that poor 
study habits are often the result of defi- 
ciencies in basic attitude and organi- 
zational ability. They offer these tips 
to help get next term's studying off to 
a flying start: Try to develop a real 
curiosity about each subject. Reserve 
a regular time, each evening, for study. 
Divide homework into categories: “im- 
perative’’ and “important.” Do nothing 
listed as ‘important’ until “impera- 
tive’ work is completed. Keeping pri- 
orities in mind, jot down a plan of ac- 
tion for each day's work. List, in order, 
exactly what you plan to cover and 
how much time you'll spend on each 
subject—and stick to it. 





Me 16-year-old LINDA MACARTHUR, one of the 

| younges >m be of the New York City Ballet Com- 

| pany Linda wa: rn in Ma ‘husetts, took her first 

| lesson a , e, MOV New York for more 

| idvanced 111 | le her first profes- 

| sional ap 1c Lr rection of choreog- 

| rapher Ge 3 f s), when she 

| w is; 13, N nother just two 

| blocks trom t N er (the Company’s 

| h ) ar r of the corps de 

| ballet. She t, ons, rehearsals | 

| and perform I ( yht hoursaday| | fa w 
a 








dancing d minut it. Her big ambi- 


tion ember, I'd like, one day, to 
E ne of the Company's principal dancers.” Iilustrations by Tom Daly 
Tey I ESE Sa L — 





NEW DO for long hair — 
the pretty, soft, over- 
one-shoulder look at 
right. The bangs are 

long, sideburns are 

thick and cut to 
just-below-earlobe ™ 
length. The rest of 

the hair is brushed 

back and overtoone 

side, then caught 

with a ponytail elas- 

tic (don't use drubber band 
—it can damage your hair). 
Over the elastic, use double- 
faced tape to fasten on a short 
length of colorful ribbon. 


WHAT ARE YOU WEARING Ne 
Year's Eve? Or on any of the speci 
winters evenings coming up now? 

4 youre like most girls, you'll show 1 
looking romantically soft and pretty | 
a short velvet or chiffon dress, or in of 
of the great new velvet pants sui) 
Perfect to carry along with yoy 

a velvet shoulder bag in ag 

ant, multi-color 

paisley print, ti 

this one. By El 








THE BIG FRAME-UP: Here's a great ne 
way to add fresh color and zing to you 
room (and go'the pop artists who majff 
replicas of soup cans and Brillo boxes olf 
better). First, scout the supermarket ff 
canned goods with colorful labels—tl} 
brighter.and more stylized the label, ti 
better. Mount the label on construction pi 
per (or wrappitg paper, or wallpapelj 
frame with a spray-painted dime ‘stof 
frame. Other good things to frame: cig 
bands (make an arrangement of four 
five of them), matchbook covers, old Vij 
entines, interesting pieces of fabric. 
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When a woman passes the age of in 


what can she turn to? 


be 


mocence... 









Eterna‘27’ by Revlon 


e famous skin cream that has brought dramatic, visible 
ults to women’s skins in 6 out of every 10 cases tested. 


lay, thousands of women are 
vg proof that Eterna ‘27’ makes 
ifference so obvious, it can be 
yrded and evaluated by doctors. 
1 astonishingly —the skin most 
reed of help shows the most 
arkable response to Eterna ‘27? 


low soon can you hope to see 
al change in your skin? Not 
tnight, of course. Tests reveal 
rna ‘27’ begins to show effects 
r two to three weeks of faithful 
y use. And within forty days, 


FROM THE WORLD’S MOST RENOWNED COSMETIC RESEARCH LABORATORIES 


it could bring dramatic, visible 
results to your skin. As it did to 
women’s skins in 6 out of every 
10 cases tested! 


Can any other cream possibly 
do what Eterna ‘27’ could do? We 
honestly think not. Its formula is 
unique. Its basic ingredient (it is not 
a hormone!) is patented for use by 
Revlon and only Revlon—so there 
simply is no other cream even 
remotely like Eterna '27? Don’t 
you owe it to yourself to try it? 





Important: Now there are three special Eterna ‘27’ prepara- 


tions called Penetreatments—designed to coordinate with the 
famous cream: Cleansing Formula, Moisturizing Formula, 
Skin Toning Formula. (Because the vital ingredient in 
Eterna‘27’ Skin Cream works to fullest capacity in the cream 
itself, itis deliberately not duplicated in the Penetreatments.) 
cf RFORMA: 
a One af "Feey, 
* Good Housekeeping 
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ren’t you too young to feel 
so tired? You notice it day in, day out. 
You get up tired and go to bed tired. And 
you /ook as tired as you feel. Of course, 
there’s no single reason for it... but if 
you're one of the 40 million women who 
have a regular period, you may lose much 
more blood-iron every month than you 
replace through the foods you eat. It is 
this loss of blood-iron that can leave 
_you always looking and feeling tired. 


secsidiueiaabehialeeeaeicaimmanenisi 


STR: . 


Put extra iron in n your Boe by taking 
Geritol regularly to make up for your 
monthly losses. Just two Geritol tablets, 
ortwo tablespoons of Geritol liquid, con- 
tain twice the iron in a pound of calf’s 
liver. In only one day, Geritol-iron is in 
your bloodstream carrying strength and 
energy to every part of your body. Check 
with your doctor, and if iron-poor blood 
is making you tired, take Geritol. Feel 
stronger fast...in seven days, or money 
back from Geritol. 






| GERITOL 


A FORTIFIED ELI 
OF 146 


DAILY IRON 
REQUIREMENTS 





Even a five-foot woman needs 
twice the iron of a six-foot mar 










































IF IT WERE MY CHILD... 
A Column for Mothers Only 


The greatest child-care experts in the world are mothers, because they alone know the 
special joys and daily headaches of bringing up children. To tap this natural source 
of experience, we have asked our readers to share with each other 
their best solutions to the everyday problems of living with children. 






Eyes have it: | keep an eye on my youngsters when | 
am in the kitchen working by hanging a mirror on the 
wall so that | can see them in the next room. This 
has saved many steps, prevented accidents and 
convinced my children that | surely have 
eyes in the back of my head.—Mrs. 
Ruth H. Pavey, Hardinsburg, Ind. 













Safety count down: ‘‘Hands up. Now: close hatches, 
lock doors, fasten seat belt, count down, blast off,” 
is the routine |l’ve taught my small children and pas- 
sengers when taking a drive. | appoint a ‘‘First Mate’ 
who checks to be sure that the procedure is carried 
out, and | double-check him. With this system I’ve 
never had the slightest injury happen to the tiniest 
passenger.—Mrs. Rex Campbell, Cainsville, Mo. 


Suess specials: To simplify dressing our small children when 
we travel, | pack special suitcases, each containing only one type 
of clothing. | have a ‘‘pajama’’ suitcase, 
‘‘change’”’ suitcases, and a ‘‘Sunday”’ suitcase. 
This way there is only one suitcase to unpack 
before getting the children to bed, one when 
getting dressed the next morning, and one when 
getting ‘‘dressed up.’’ When the children are 
"> older and can organize, each can have his own 
suitcase, but until then this system is the easi- 
est—Mrs. G. C. Lockwood, 
Stockholm, Sweden i 












In the swim: My youngster objects to the 
water pouring over his eyes and nose at sham- 
poo time, so | bought a tight-fitting snorkel- 
ing mask for him to wear. This keeps water 
out of eyes and nose, but he can still see and © ———>— 4 
breathe. Shampooing is now much easier and happier for both 
aD of us.—Mrs. Fred S. Wood, Jr., Oakhurst, N.J. 
N 







Paper mate: My 15-month-old daughter is too 


\ young to go shopping, let alone try on clothes 
for size, and | have found that sizes vary from 
store to store. To be sure of a perfect fit, | 

now take alonga paper outline of the item 

Xo! need that | have traced from one that fits 
her. | check the size of the item against 
the outline, and now, no more incorrect 


sizes.—Mrs. bas. O’Donnell, Statenlsland, N.Y. 





Gritdren: ’s hour: To encourage reading, 
when my) children were able to read a book, | 
—. they gained the privilege of 
“» reading (and only reading) 
4+ in bed for an hour after 
their usual bed times. This expanded their reading 
time, quieted them for sleeping and extended their 
staying-up hours without having them in the living 
room all that time.—Mrs. R. H. Bauer, Bowie, Md. 


Phone photos: | keep current snapshots of our 
family groups, including grandparents, aunts, 
. uncles, etc., posted near the phone. We are not 
apie to see our families often, so when my preschoolers have a tele- 
phone conversation with grandma, | can point to her picture and 
they can see whom they are speaking to.—Mrs. Edmund De Mario, 
Buffalo, N.Y. 


How do you solve your problems in bringing up children? The Journal pays $25 
to the first contributor of each item published. Advice of godmothers and baby- 
sitlers, as well as mothers, is entirely welcome. Address your solutions to Julie G. 
Maxey, c/o Ladies’ Home Journal, Rm. 12, 641 Lexington Ave., N.Y., N.Y. 10022. 
Please do not include snapshots, toys, etc., for submissions cannot be returned. 

















Brand new formula helps reduce cavities. 
Same happy stripes keep the kids brushing. 


Now you can take the fun toothpaste seriously. 


“‘New Super STRIPE has been shown to be an effective 
decay-preventive dentifrice that can be of significant 
value when used in a conscientiously applied program 
of oral hygiene and regular professional care.” 


The Council on Dental Therapeutics - American Dental Association 


LL 


® 
FLUORIDE TOOTH PASTE 





Make Super Stripe a part of your anti-cavity program - Regular dental checkups * Watch between-meal treats * Brush after meals 








@ Have the new hemlines 
crept up and caught you 
fm «with rough, red, sad-look- 
ing knees? ? 
- Well, don’t just sit there 
tugging at your skirt. Give 
the chap a good going over 
with friendly Dermassage 
lotion. 

Dermassage is good 
medication, pure and white. The same kind the 
majority of hospitals use for all-over patient 
skin care. Andthe same kind millions of women 
use on hands, heels, elbows— anywhere they 
have it rough. — 


So the same rich lotion TIT 
that soothes, smoothes, helps Xt | 


heal skin irritation allover #74 
ought to work wonders for ‘f- YN 


= Ne 


your knees. And it will. J 
Soften often with Wie 
Dermassage Lotion. x tanta 
Or try super-moisturizing NY ee sqine 1" 
Dermassage Skin Cream. . 


& care '0° 
= ste kin ‘. 
as nurse® go a a 
ae AN over 
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PROJECT: YOU 


Limber and relaxed as a cat—that's how 
these exercises by expert Bob Fitzgerald 
will make you look and feel.Three to firm 
legs, thighs; three to relax spine, neck. 


= 






Lie on stomach, arms extended, head and 
shoulders lifted. Raise both legs; roll 
over onright hip as far as youcan, keep— 
ing legs off floor. Now roll to left 
side. Repeat five times. 


Lie on back, knees 
bent to chest, hands 
grasping knees, elbows 
pointine owt. “Press 


knees and hands against each 
other. Hold for count of five. 
Relax and repeat five times. 





Lie on stomach, head and shoulders 
lifted, arms extended. Raise both legs. 
Keeping knees straight, open and close 
legs with scissors motion. Do exercise 
20 to 50° times: 





Sit ina chair, feet together, 
hands clasped behind head, 
spine curved forward, elbows 
pointed to the floor. "Bounce" 
head gently by pushing down 
with hands. Repeat ten times. 


Sit cross—legged on floor, 
roll shoulders forward, and 
draw up. Now press back till 
shoulder blades are 
pinched. Pull 
down and re— 
peat in re— 
verse. Do 
whole 
exercise 
20° tines. 















Stand erect, hands clasped to— 
gether behind back, chin 

resting on chest. Press hands 
together and straighten elbows 
by stretching hands down while 
lifting chest and chin as high as 
you can. Relax. Repeat 15 times. 





Now! Shampoo-in Hair Color so natural 
it invites close-ups!* 


Let distance lend enchantment—to other women! You be the 
gal who looks even lovelier close up! Fresher, prettier, more ex- 
citing when your hair glows with the soft, natural-looking color of 
new Nice’n Easy by Clairol. 

Here is an easy-to-do, once-a-month shampoo-in hair color so 








HAIR COLOR 


Pour it on... Wait just minutes... Nice’n Easy... 
work it through. rinse...shampoo! so natural looking! 





rich in formula, it can lighten lighter... brighten brighter...and 
deepen more evenly! So rich, it covers gray better than any other 
shampoo-in color...so rich, it leaves your hair with lively body... 
and an exciting glow! Try it for a lift... for the confidence, deep 


inside, of knowing your beautiful hair color looks “so natural it 
invites close-ups”! 


The closer he gets...the better you look! 


New! — 
Nice’n Easy. 
by Clairol 


the natural-looking hair color 
you just shampoo in! 


*Trademark ©) Clairol Inc. 1966 












RECIPE FOR A FIRESIDE PICNIC. 
Prepare your own special cheeseburgers, toss a 
salad and pour ice-cold Coca-Cola. Serve before 
a friendly fire. That’s a fireside picnic! Vary the 
foods, but make sure you serve Coca-Cola. It 
has the taste you never get tired of. That’s why 
things go better with Coke after Coke after Coke. 


Fashion Site 


Making its mark as the fashion shape of the year: the tent dress, pitched 
here as our best buy for the month of January. It’s a dress to wear out 
around the town, all around the clock. The quilted fabric—Arnel, cot- 
ton and rayon—makes it a standout. Shown here in toast, with black 
stitching and shiny black buttons (the perfect foil for shiny black acces- 
sories). For Leslie Juniors by Gene Neil, 5-15, $30. Hat, Schiaparelli, 
earrings, Castlecliff, Donald Brooks shoes. At the following stores: 





Davison’s, Atlanta; Hutzler’s, Baltimore; Fowler, Dick & Walker, Binghamton; J. B. 
Ivey & Co., Charlotte; Charles A. Stevens, Chicago; Mabley & Carew, Cincinnati; 
Titche-Goettinger, Dallas: The Denver, Denver; The Popular, El Paso; Jordan Marsh, 
Florida; Miller’s, Knoxville; The M.M. Cohn Co., Little Rock; J. W. Robinson, Los 
Angeles; Gimbels, Milwaukee; Dayton’s, Minneapolis ; Godc haux’ s, New Orleans; 
Franklin Simon, New York; Rice’ Ss, Norfolk ; Rhodes, Oakland, Concord and Mountain 
View, Calif.; L.R. Samuels, Ogden, Utah; Peyton & Marcus, Oklahoma City ; Gold- 
water's, Phoenix ; Joseph Horne Co., Pittsburgh; Boyd's, St. Louis; City of Paris, 
San Francisco; Bon Marche, Seattle : Charles Livingston & Sons, Youngstown, Ohio. 
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Send for 32-page full-color she 
of 54 exclusive designs Dah 
and complete information, 


Making one of these beautiful rugs is not 
only easy—it’s fun, too—the wonderful 
Shillcraft way. The richness of your very 
first rug val amaze you ae your friends. 





S, meludine modern wa eRapes: oval, 
rectangular, circular, semi-circular...173 
selections in all...52 colors (if you prefer, 
choose your own color combinations). 

Create a perfect hei m-quality rug your 
fiTnste thy qua showpiece for your “home, 
ideal for an important gift. And gain worth- 
while savings as another reward of making 
it yourself! 


Get everything you need by mail at 
direct: hom: siibortes Seuinee 








ted fror gle iNos cut- 
ting or Sines . comes cut-to-size. Guar- 
antees even, extra deep pile. 
miss ed in Color on sturdy 
English Canvas. mast match yarn to colors 
on canvas: you can’t make errors. Work on 
an ordinary table or even on your lap. No 
bulky oe needa: 








: Ties wool to can- 
vas aly! auickly, ently. Vacuum or clean 
with Bate .W ool cannot Bee out. 


‘So easy, you can do it swatchinle TV. 
Two can enjoy it at the same time...so 
Sree even young children can nee 


Make a eee ete 
rug for as Title as s $11. 50. 








d 2 ug Kits. For eaclon and 
complete information, use coupon below. 


NOT SOLD IN STORES! AVAILABLE ONLY 
DIRECT FROM SHILLCRAFT, 
106 Hopkins Place, Baltimore, Md. 21201 


MAIL COUPON TODAY 


for new 32-page full- color BOOK OF RUGS 
plus actual 100%-wool samples in every color. 











EAGLE (no. 433) 


SUN (no. 438) 


SHILLCRAFT, Dept. L-14 
106 Hopkins Place, Baltimore, Md. 21201 


Please send me your new Shillcraft Rug Book and 
complete information—plus 100%-wool samples in 


52 colors. I enclose 25¢ in coin to cover handling 
but otherwise there is no obligation 


PRINT: 


Nane=— Ss 


Aiddress=- 2 ee = 


City 2 2 Ee eae 





State & Zip — ei = 


ATTENTION CANADIANS: Send 25¢ to above address 
for your catalog. Orders will be shipped direct from 
our Canadian office in Quebec Province for your 
convenience. 








Take Five 
4 lossa Nova 
USA. 
9 more 
COLUMBIA. 
LOR aC oe 


Pru he hum ee 
Trolly Song, etc. 


THE NEW [CoLUMBIA) 
CHRISTY MINSTRELS 
GREATEST HITS 
Chim Chim Cher-ee 

Today * 9 more 


pL ST Pee dE ree 0-1 
Me a 
The Sunshine; etc. 


BLESS THIS HOUSE 
The Mormon 
Tabernacle Choir 


EUGENE ORMANDY 
Philadelphia Orc 


——————— ff 


Pree CCM ei 
ae Le 


CTT eae LL 


JERRY 
VALE 
Everybody 
Loves 
Somebody 


| Can't Stop Loving You 
[COLUMBIA] 9 MORE 


3548. | Love You 
Because, Make The 
World Go Away, etc. 





FEPCIT POT eycre 


A GDLDEN TREASURY OF 
CONCERT FAVORITES, Vol. 2 


UArlesienne Suite Py 


UTC) 


DEAN 
MARTIN 


i 
j 
a 


Somewhere There's 
~a Someone 

Pius —CANDY KISSES 

ANY TIME - 9 more 


2461: Also: | Walk 
eee | 
DU mT ae Oe 


ae utc 
PGT m uae Tae 
eT cal a a 


now invites you to take 


REGULAR or STEREO RECORDS 


i just one 
rship by buying ) ol 
aes to purchase an ae 
‘vo the coming twelve mo ; 
a 3.900 to be oftered 


if you begin 
record now, an 
nine records d 


TRINI 
4m, LOPEZ 
I'm Comin’ Home, Cindy 


Yesterday * Call Me 


9 MORE [REPRISE] 


POT A Cee 
SOC C Dm Cg 
Smile, 12 in all 


MIDNIGHT RIDE 

PAUL REVERE 

4& THE RAIDERS 
featuring 


KICKS 
(COLUMBIA 
2615.Also: There She 


Goes, All | Really 
Need Is You, etc. 


Bang Bang 
Monday, Monday 


ROAR USC Raut 


- ward Bound, Strang- 


CPSU RCA latte 


CHRIS MONTEZ 
THE MORE 


| SEE af 
you ‘ie i 
| CALL ME ~ > S¥ame 


from the more than 


If You Can Believe 

Your Eyes and Ears 

THE MAMAS AND 
HE PAPAS 


# Dreamin’ 
Monday, 
Manday 


ye ee 
AFUE Et ae) 
ish Harlem, etc. 


ANGELA 
LANSBURY 


as 
MAME |; 


ORIGINAL 
BROADWAY CAST 





2672. ‘‘The best 
musical of the sea- 


me Ae ClTY 


ACADEMY AWARD 
WINNERS, Vol. 2 


Roger 
Williams 
The Shadow 


of Your Smile 
11 MORE 


RE een rg 
aOR Oran ae 
The Way, 12 in all 


. Als 
Lr ee tl 


BUIR.WALKER by, || 
| i 


& THE 


| ALL-STARS 


DEBUSSY: La Mer 
Afternoon of a Faun 


RAVEL: 
Daphnis and Chloe 
Suite No, 2 


ia ial, 


N. Y. PHILHARMONIC 


2647. ‘‘A richly col- 
Ce ie Cla aur Ul 
—St. L. Post-Disp. 


Nd 


Tae 
GOLDEN ¢ 
HITS F 
Pa aed 
Pete aL 
pelt 


3476. Also: Muddy 
Water, Mabellene, La 
Ful Bae ae 1 


lalla 
a ae 
Tea ae 
ie gee 
ro) 


Pee ts 
Caer 


Kyiv Pe y ee 
Record Set Counts 
As One Selection) 


The Very Best of 

ROY ORBISON 
~~ 

tf Only The L 1 

Fo Candy Man « 

i Crying * 7 more 


[MONUMENT] 


Cie 


DEAN MARTIN 
WY HITS AGAIN 


ou're Nobody 
il Somebody 
Loves You 


Always Be 
e One | Love 
€| plus 8 MORE 


LS 
PANKY"; 


2A Pe ol ee ey) 
Proud, Good Lovin’, 
Ae eel oe 


GEORGE JONES 


UE Waa ge 
PTs 


of Love 
Sel Tr 

Earyy 
Pela 


yl ee 
Up From Dreaming, If 
You Believe, etc. 


CARL SMITH 
MAN WITH i: 
A PLAN 
Plus 
Bouquet 
of Roses 
Steppin’ Out 
8 MORE 


(COLUMBIA} 


rs Par VE ea CD) 


| Think | Am, Tragic 
Romance, 11 in all 


GWEN #% 
VERDON ~~ 


Svieet | 
Charity 


Original 
Broadway Cast 


Sky Blue) " 
uSWleros 

8 fei 
MORE ™> 


Se eerie 
rere lg 
(Is A Man), etc. 


PHILIPPE 
ENTREMONT 


PIANO 
Fantasy 
Impromptu 


COLUMBIA 


CLAIR DE LUNE 
pet NEL | 


3525. Entremont 
plays Chopin, Liszt, 
Debussy, Albeniz,etc. 


BS THE KINKS’ 


Ge Greatest Hits! 
te 


3366. Also: Set Me 
ee 
Ta ee 


Clim ed elilel 
tye Te 


CETUS ae 


Peat ta) 


#12 & 35 | 


REL 14 


eae TCT) 


HERB ALPERT & 
aT 


What Now 
My Love 


It Was A 
Very Good 
Year 

10 MORE 


3542. Also: The Shadow Of Your 
ST eee a RO he 


Brasilia, 12 in all 


9 MORE 


CE Pee ee EL) 
ho ee 
Trip, 7 more 


and then...along comes 

THE ASSOCIATION 
Along Comes Mary 
Cherish « 10 more 


ET) Be eee 
Remember, Your Own 
Love, 12 in all 


THE HIT SOUND OF 
DEAN 

a MARTIN 

¢ A Million 

and One 

Shades 

9 MORE 


“o (REPRISE) 


3432. Also: Come 
Running Back, Any 
ih A a 


am BAM BOOM 


PERCY FAITH 
& Orchestra 
plus Oye Negra 


2689. Also: Estrada 
CUE a 
Problema, etc. 


this BROWSER 


This b: 


SPRINGFIELD 


You Don't Have Ta 
Say You Love Me 


ry Ae VE 
Ce ere 
Pee eel 


% 
When Liking Turns 
to Loving 


Right or Wrong 
19 MORE 
[DIAMOND 


2613. Also: Say You, 
One Kiss For Old 
Diu eet) oe 


2697-2698. Two-Record Set (Counts As Two 
Selections). Also: | Want You, Just Like 
A Woman, Memphis Blues Again, 10 more 


Barbra Streisand 
People 
Absent 

Minded Me 


Fine 
And Dandy 


1646. Also: Love Is 
Ca ee | 
Master, Autumn, etc. 


THE VENTURES 


Hanky Panky * Sweet Pea 
Wild Thing » 9 MORE 


(DOLTON) 


RESO RD eee lig 
ORO CR ees 
Song, Wildcat, etc. 


holds ts ID qunished Tack 


Today's Golden Hits 
ANDRE KOSTELANETZ 
What Now 

My Love 


Try To 


Michelle 
7 MORE 


3449. Plus: A Taste 
Of Honey, Unchained 
Melody, Mame, etc. 


(COLUMBIA 


PREP PCS er tL 
Rose, Light Blue, 
aT CT ee 


RAY CONNIFF 


and the singers 
MUSIC FROM 


MARY POPPINS, 
SOUND OF MUSIC, 
MY FAIR LADY, etc. 


COLUMBIA}- 


FoR Pee 
Cher-ee, Feed The 
Tt rm als eel 


SMe ey 
SRY 
re 

ns 
eb Bimarck 
DURE E) 
PE Tun 


1057. Also: Johnny 
CR Ute 
beta yee a oe 


EI I ee 


Hang On Sloopy 10 mo 


3555. Plus: Love Is Like An It 
In My Heart, Money, Get Rez 
rd ee 


y CHRISTY 
MINSTRELS 
7 These Boots 
Are Made 
for Walkin’ 


Kb eg 
eS 
ward Bound, 8 more 


BILL COSBY 
Wonderfulness 
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ri Pe ey 
funniest material." 
Se ay 


One Stormy Night 


THE MYSTIC MOODS 
ORCHESTRA 


yi] ee 
que listening exper- 
TT eT ae Dl 


Dele) ia 
HEPBURN _HARRISON 
Le 


TU r a) 


SEE ea tha 1) 
ever...winner of & 
EE a Ley 


THE 4 SEASONS 
Gold Vault of Hits 


Dawn (Go Away) 
Let's Hang Qn 
Rag Dall 


OU KR ET eet) a) 
TUR Ue eee 
Ronnie, etc. 


THE TEMPTATIONS 
GETTIN’ READY 


2683. Plus: Say You, 
CM aCe 
Beg, 12 in all 


GOLDEN HITS OF 
SMOTHERS BROTHER 


VoL.2 
Michael. 
Row the 

Boat 
Ashore 


3477. Also: 1 Talk 
To The Trees, Pre- 
toria, Cabbage, etc. 


Lory 
Su 
Srey 
Buia 
- KOSTELANETZ 


COLUMBIA 


2128. Greensleeves, 
Brahms Lullaby, Ave 
Maria(Schubert), etc. 


THE MOVIE SONG 


TONY BEN 


2404. Also: 
Too Late, The 
lt) ae ue 


RAMSEY LEWIS) 
THE “IN” CRO 
PLUS 


Tennessee 
Waltz 


Come 
Sunday 
4 MORE 


2435. Also: Si 
Fell For You, S 
cus, etc. 


MAGIC FIRE 


ORMAND 
eee ke 


A 


2652. “'...a fla 
PR ur 
excitement.”’-h 


JOHNNY RI 
“AND | KNO! 
WANNA 


, Secret 


ply Pe VL 
Your Life, Up 
The Snake, etc 


BOBBY HI 
SUNN\ 


[PHILIPS 


3464. Plus: 
Good Lovin’; / 
isfied Mind; et 


RAY PRI 


ANOTHER 
BRIDGE 
TO BURN 


Too Late 


Don't Touch Me 
a MORE 
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ki} Pg | 
Hands Of Tim 
Away, 6 more 


GARY LE 


Sure Gonna Mi: 
Green Grass .1 


ri eed 
Cy a 
CF mr ar 


Hey . 

There St 

2 Old Lon 
Tim 

9 Mt 


‘COLU! 


1212. Also: 
Even, | Over 
An Orchid, etc 
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angers in the as 


Meee iii 
ALL ME 7 More 


EYDIE GORME 


Ei Don't Go to 
For Love Strangers 
















Barbra Streisand 


Color Me Barbra 


ROGER MILLER'S 
GOLDEN HITS 


England 
Swings 


King of 
the Road 
Dang Me 
9 MORE 


DEAN MARTIN 
HOUSTON 


plus-! Will * Down Home 
9 more 


ELIZABETH TAYLOR 
RICHARD BURTON tn 
EDWARD ALBEE'S 
WHO'S AFRAID OF 


With Respect to Nat 








ROGER WILLIAMS 


I'll Remember You 


THE 
ROLLING 
STONES 

12x5 


Empty Heart 
Susie Q 
10 MORE 
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THE POZO-SECO 
SINGERS 


“TIME” 


FCHAIKOVSKY: 

» THE NUTCRACKER 

' SWAN LAKE (Suites) 
ORMANDY 

PHILADELPHIA ORCHESTRA 


plus—Michelle 
A Taste of Honey “etculy Mercury) 
more 4 














THE MAMAS 
& THE PAPAS 


THE CYRKLE 


<& gusnen 
2 oa 


£ 


o~ 9 
(Couomera] . E More 


DAVID HOUSTON 


Almost 
Persuaded 


SON TTT 4 
Bar ia F 


: oy an 
ee 


Rly 
Poa A 
Lise See 


BERNSTEIN 
ta ae.) 3 

OF ANXIETY 
Cea aS) 


HANG ON RAMSEY 


mh RAMSEY LEWIS 
TRIO 
Hang On Sloopy 
A Hard Day's Night 
& MORE 


THE TROGGS 


__WILD THING 
~} Plus With a Girl 
Like You 





BROADWAY 
BOUQUET 





—PLus— § if PLUS 


LAL * | Wish You Love 









Puta hat’s New 


he BCC CrTS 8 MORE 
10 MORE 
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IMPOSSIBLE || 
DREAM 


yers in the Might | | 


GREAT STARS! 


MORE 


Cl Vi DRS) 


MORE 





VIRGINIA 
WOOLF? 


Original 
Soundtrack 


RSON 
TRIO AND ORCHESTRA 
Sweet Lorraine 
Unforgettable - 10 more 













THE BYRDS “@ 


Fifth Dimension 
Their Hit 5D fi 


GROFE: 
GRAND 
CANYON 
$ SUITE 


Bernstein 
NY. 


—plus— 
Eight Miles” ” 
High ? 


ANDRE KOSTELANETZ 
The Academy Award-Winning 


THE SHADOW OF 
YOUR SMILE 


Yesterday 
and other ak 


great 


i themes 





GREAT VALUES! 





_ RIGHT! Here are more top albums, more 
rs anil more great labels than are offered 
other record club! Yes! Columbia offers 
biggest hits and the biggest bargains, too 
>ause if you join right now, you may have 
of these hit albums — ALL 9 FREE! What’s 
ye'|l alse send you a pecone rack free! 


CEIVE YOUR 9 F CORDS — just 
1 ihe aupibers of tell nine “records you 
n the postage-paid card provided here. 
hoose another record as your first selec- 
r which you will be billed only $3.79 (reg- 
gh-fidelity) or $4.79 (stereo). In short, 
| actually receive ten records — all ten for 
se of one! 
ure to indicate whether you want your ten 
(and all future selections) in regular 
lelity or stereo. Also indicate the type of 
n which you are mainly interested: Classi- 
tening and Dancing; Broadway and Holly- 


field of music in which you are mainly interested, 
or take any of the other records offered, or take 
NO record in any particular month. 

The records you want are mailed and billed 
to you at the regular Club price of $3.79 (Classi- 
cal $4.79; occasional Original Cast recordings 
and special albums somewhat higher), plus a 
small mailing and handling charge. Stereo rec- 
ords are $1.00 more. 

After purchasing your first album through this 
advertisement, your only membership obligation 
is to purchase nine more records during the 
coming twelve months. Thereafter, you have no 
further obligation to buy any records from the 
Club, and you may discontinue membership at 
any time. If you continue, you need buy only four 
records a year to remain a member in good 
pianeiie 


If you 
do wich to continue membership after fulfilling 


hilharmoni 


JAN & DEAN’S 
GOLDEN HITS, Vol. 3 


2 
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eee 


RUDOLF ee: 
SERKIN t 


Os bir 
ae nse 


JAMES BROWN 
Plays New Breed 





Original Soundtrack 
Recording 


SIMON & GARFUNKEL 
SOUNDS OF SILENCE 
—plus — 
LEAVES THAT ARE GREEN 
BLESSED » 8 MORE 















UE mm 
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\ a> Starring 


Ou RICHARD 
Vesa KILEY 
Original Cast 


FOUR TOPS 


ON TOP 
Michelle + Bluesette 


[MOTOWN] 





First Complete 
Recording iz 








ee) 
aa Lar Tl a 
Philadelphia Orch. 


2+Record Set 






The Versatile 
HENRY 


MANCINI 
AND HIS oR 
ORCH, b 





BILL COSBY tells 
yi 1S THERE AIR? 













RAY CONNIFF 


and the 
Singers 


SOMEWHERE 


MY LOVE 


Charade 
8 MORE 


mmm tel lemme © 
CHARLIE BYRD 
Dy 
A Taste of Honey 
Paes 


eta 
pte ia 


teas 
fa le 4 


ee UD aah] 
Dia hg Laide 


AL HIRT 


Swingin’ Dixie 


_ Wang, Wang, 
7 Blues 


Chicage 


10 MORE 


PATTI PAGE'S 
GREATEST HITS 


Tennessee Waltz 
Old Cape Cod +9 MoRE 


DVORAK 
VIOLIN CONCERTO 
_ ISAAC STUER 
[COLUMBIA 
F ye 


EUGENE ORMANDY 


Philadelphia Orchestra 


JOHNNY'S 
GREATEST HITS 


Chances Are 


Wonderful ! 
Wonderful ! 


plus 10 more 


ers MATHIS 


An Historic Return 


Leonard ee HOROWITZ 
country and Western; Teen Hits; Jazz. your enrollment agreement, you will be eligible Bernstein ff AT GARNEGIE HALL 
Each month the for the Club’s bonus-record plan . . . which en- plays ou) 


staff of music experts selects outstanding 
, from every field of music. These selec- 
r= fully described in the Club’s entertain- 
{ informative music magazine, which you 
free each month. 

| monthly issue of the magazine will con- 
er 300 different records to choose from. 
ay accept the monthly selection for the 


ables you to get the records you want for as little 
as $2.39 each (plus a small mailing charge). So 
the Club represents your best buy in records for 
as long as you remain a member. Send no money 
now — just mail the card today! 


NOTE: Stereo records must be played only on a stereo 
record player. + Records marked with a star (+) 
have been electronically re-channeled for stereo. 


‘e than 1,500,000 families now belong to the world’s largest record club 


=toloy ee Se | 
NANCY 


TL 


* These Boots 


Are Made for Walkin’ 
in My Room *\ies 8 MORE 


and other grea! 
movie themes; 
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Russian Sailors’ Dance 
LEONARD BERNSTEIN 


New York 
Philharmonic = 


Over Under 
Sideways 


(corumpra] 
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OOTS RA 






Gershwin & 


HAPPINESS IS 


RAY CONNIFF - 


his SINGERS 
and ORCHESTRA 


Blue Moon 
All by Myself 
20 MORE See 
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(Cocomnia) 


The Magnificent 
Strings of Percy Faith 












TWO FAVORITE 
GUITAR CONCERTOS 
CASTELNUOVO- TEDESCO 

RODRIGO 


JOHN 
WILLIAMS 7 


Philadelphia Orchestra 


JULIE 
LONDON 


Ou ALL 
THROUGH 
THE NIGHT 


plus — \'ve Got You 


| | Under My Skin + 8 MORE 


LIBERTY 





PETER PAUL & MARY 
See What Tomorrow Brings 
= Early Mornin’ Rain 

+ If t Were Free 
10 MORE 


MARY MARTIN in- 
LL GT Oi asic 


‘COLUMBIA |i, 
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ANDY WILLIAMS 
DEAR HEART 
Red Roses 

For 7 
2 Blue Lady ‘a 


. 
Who Can | 
Tum To 
gmore J 


“Now, 
for every woman: 


the/second/deodorant 
you may need 

every day whether you 
know 1t or not. 





“Norformas, the 


/{internal/deodorant, 


kills germs...stops 
feminine odor 
before 1t can offend. 


Most fastidious women use a deodorant every day for under- 
arm odor. But internal feminine odor, caused by internal germs, 
can be an even more serious daily problem. For this, women 
need a second deodorant. 

What to use? Douching is a nuisance, and doctors may say 
you shouldn’t douche daily. Now, thank goodness, there’s some- 
thing easier—and you can use it every day—Norforms.® 

Norforms is a tiny, germicidal suppository, thoroughly tested 
by doctors. It’s as easy to use as your underarm deodorant ... 
and just as important. 

After insertion, Norforms spreads a powerful germicidal film 
that stops odor internally. Odor 
is no longer a problem—you 
can’t offend. 

Use Norforms, the internal 
deodorant, every day. 









| Heze’s a 
= Norforms...sma II} 
Gand easy to use! | 
= THE NORWICH PHARMACAL COMPANY 
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(a myopic stare into 1967) by Bob Hope 


The following predictions are based upon the assumption that theré 
will be a 1967. 


It'll be a great year for Zsa Zsa. She will divorce husband number six 
propose to husband number three, and marry her second husband 
He'll have to try harder, because he’s number two. 


Pay television will appear in 
1967... . A group of selected 
audiences will be paid to watch it. 


Ed Sullivan will be enshrined on 
Mount Rushmore. Not in stone, but 
=. live. No one will notice the difference. 








A new singing group will astound the pop-music world. They’ll cal 
themselves The Human Beings, have short hair and sing on key. The 
will make one appearance and be laughed right out of show business, 





In 1967 the average family 
will have two and a half 
children and one and a half ¢ 
cars. The half child will . 
drive the half car. 








A Paris couturier will create a daring new look calling for no hips,, 
square shoulders and no bust. M.I.T. will immediately start building 
a woman to fit this design. | 
There'll be instant cures for every illness. The only “‘get well’’ cards 
you'll send will be to people in the stock market. 


The pharmaceutical sciences will succeed in constructing one great 
pill that will supply vitamins and hormones, cure your headaches, 
; - free you of anxieties, clear your sinuses, put you 
to sleep, and limit the size of your family. There’s 
only one small side effect —it’s fattening. 


2. 


ui And justice will triumph in Hollywood when 
F Bob Hope’s brilliant acting genius is finally 
| rewarded with an Oscar. Lower those eyebrows! 
Ah These are my predictions, aren’t they ? 


ome tIlustrations by Blake Hampton 














No wonder redheads are supposed to be so temperamental. 


No one ever made up to them before. 


Clothes, colors, cosmetics all seem to be 
for blondes and brunettes. But just you 
wait (if you can) till your next visit to 
the cosmetic counter. You’ll find Clairol 
Make-Up for Redheads! Created to give 
you the ideal, perfect complexion color 
for redheads. 

It’s the one complexion color that 
really makes things happen for redheads. 
Describe it? Well, how do you describe 


© CLAIROL INC. 1966 


Devonshire cream or a gardenia petal? 

To give you the ideal look, Clairol 
created nine color-correcting make-up 
shades. Not to mask your own skin tone 
but to combine with it. And your shade 
will give you The Look. That luscious, 
flawless creamy face is yours! 

Remember when you used to be teased 
about being a redhead? Well now you 
can forget it. 


ICLAIROL § 





moisture make-up, 


N 


Clairol’ Make-Up Fon Redheads 


P.S.There is Clairol Make-Up for Brunettes, for Brownettes, 
and for Blondes, too. But that’s another look entirely. 


It’s always figure-watching time! 


How are 
your hips? 





TOO “HIPPY”? Can’t seem to “hold in” your 
waistline and tummy? Thighs “out of line”? 
Take heart. If these areas of YOUR figure 
concern you—there’s a way. It’s Relax-A- 
cizor. Reduces size of hips, waistline, tummy 
and thighs while you rest at home. It’s effort- 
less exercise! 


NOT WEIGHT LOSS! Relax-A-cizor is dif- 
ferent. Here’s how (and why) it works. 
Many women lack good muscle tone because 
they don’t get enough exercise. Relax-A-cizor 
gives effortless, concentrated exercise to such 
figure areas as hips, waistline, abdomen and 
thighs. Regular use causes these areas to re- 
duce in size measurably to the extent these 
muscles lack tone because of insufficient ex- 
ercise. And the less the muscle tone the 
greater the degree of size reduction. 


FOR MEN, TOO: Relax-A-cizor is the mod- 
ern, sensible way to reduce the size of waist- 
line and abdomen. Takes a mere % hour a 
day! Relax-A-cizor provides relaxing pleas- 
ant exercise for work weary muscles of back, 
shoulders, neck, arms, legs. 


FREE! Find out what Relax-A-cizor can do 
for YOU! Send coupon today for your free 
copy of “Your Figure” by Burton Skiles. 


RelaxAcizor., 


PRINCIPAL OFFICES: NEW YORK, N. Y, 57 
Madison Ave., MU 8-4690/CHICAGO, ILL., 29 E. 
Madison St., ST 2-5680/LOS ANGELES, CALI- 
FORNIA, 980 No. La Cienega Blvd., OL 5-8000 
LONDON, ENGLAND, 310 Regent St., 3rd Floor 


Ava ein Car a, Me ( , Hong Kong, Milan, Manila 
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By Sybil Leek 


CAPRICORN December 22-January 19. Capricorns will con- 

sider their resolutions much more carefully this year than 
ever before because of difficulties in personal affairs arising between 
January 3rd and 7th. A resolution to make the first overtures of friend- 
ship sometimes. rather than always waiting for others to take the first 
step, will be to your advantage. Your attitude toward new friends will 
influence their reactions to you later on 1n the year when you need their 
help. And if you make a resolution to be less self-centered, there will be 
fewer misunderstandings with friends and relatives. You have the abil- 
ity to keep your resolutions. The danger lies in not getting down to 
making them during the first days of January. 


Aci AQUARIUS January 20-February 18. Aquarians are likely to 
l=" neglect people very close to them. While it’s a virtue to have 
an understanding of humanity as a whole, you would be wise to resolve 
to pay attention to close relationships rather than just your relationship 
with the world in general. Another resolution should be to limit your 
desire for power and personal advancement, which could cause a deteri- 
oration in emotional affairs. Learn to give. This applies even to small 
things that you are apt to consider unimportant. If you resolve to be 
less difficult to live with, you will have to work hard at it. Do not rely 
entirely on your inherent magnetism to make the resolution a success. 


PISCES February 19-March 20. The oversensitive nature of 

many Pisceans was greatly taxed in 1966. You may enter 
1967 feeling close to the breaking point and without self-confidence. 
Your major resolution should be to realize your assets as well as your 
debits. You are sympathetic, broad-minded and patient. You should 
also resolve to face the future without fear. You can look back and see 
that so many past worries were groundless. January will present many 
opportunities for advancement if you resolve to be more stable and 
meet circumstances when they happen rather than anticipate them. 
And 1967 will be a major year in your life if you are able to control emo- 
tions and allow your good qualities and intuition to be a guide. 





SRR ARIES March 21-April 19. Aries’ resolutions don’t stand much 
- chance of being kept until January 21st to 27th. Some of the 
strains and tensions of 1966 may continue through the beginning of 
1967, and you may not have time to consider what you can learn from 
the past until the latter part of the month. By the 27th, you should find 
that your resolutions fall into three main categories—to be more sensi- 
tive to the needs of your friends, to be less aggressive, and to channel 
your energies into fewer activities. Most of your illnesses have stemmed 
from going to extremes, rather than from having a weak constitution. 
But have no fear. These resolutions can be kept without losing any of 
the boundless energy which is your major attribute. 








make resolutions from the first day of January, since 1966 
orought so many emotional and financial setbacks. Resolve to be 
prudent with your personal finances. January 3rd—12th is a good period 
to decide whether the things you want are also the things you need. 
But, in your effort to be practical, you may overextend yourself into a 
spate of new activities at a time when major changes may not be to 
your advantage. Your financial and emotional situation can change 
very rapidly if you resolve to accept offers of cooperation from well- 
meaning friends. These will come by January 25th. Realize that your 
indifference to their offers in 1966 did not help you at all. 


| = : 

| EI TAURUS April 20-May 20. Most Taureans will be eager to 
Wer) 

I 


Ee 
é ] T . . . ~ . . 

| Ge | GEMINI May 21-June 21. Nosign is as versatile as Gemini, yet 
ua y 


= ‘within this versatility lie most of its weaknesses. The New 
Year is an invitation to most Geminis to start on new projects, so make 
a resolution to consider seriously which are worth doing. In the past you 
lave no mained long enough with one idea or project to reap its 
‘ds. It’s also important for you to give a thought to the friends 

1ay have lost in 1966. Realize that there is a fickle streak in your 

re. If you resolve not to discard people as easily as you did in the 
past, you stand a better chance of not being hurt yourself. (continued) 



























even for thousand | 
who perspire heavil 


A new-type formula has been fou 
to keep underarms absolutely dry 
even for thousands who perspit 
heavily. After decades of comma 
“deodorants,” it took a chemical i 
vention to make this truly effecti 
protection possible — with the sa 
safety to clothing —the same ski 
mildness as popular ‘deodorants 
Called Mitchum Anti-Perspirant, 
is the product of a trustworthy 52 
year-old laboratory. By the thous 
ands, women with problem perspire 
tion are finding the protection the 
need — and never could find before 
And fully effective as a deodoran 
too, of course. If you perspire mo 
than average—even heavily—get t 
positive protection of Mitchum Ant 
Perspirant. Liquid or cream. Eé 
$3.00. Available in Canada. 


Mth ANTI-PERSPIRANT 


Liquid or Cream 


\ 






MONEY... In Your Free Time 
Spare-time income can help you meet expenses 
Write for details about our subscription-selling 
plan. No obligation. 


Moore-Cottrell Subscription Agencies, Inc. 
Dept.438, North Cohocton, New York 14868 





= Skin Trouble‘ 





savman SAYMAN SALVE 
SALVE With Hexachlorophene J ST} 

i Soothing relief for detergent hands, 
itching, rashes, cuts, minor burns, fever EVER 


\ 
blisters. Use Sayman Vegetable Wonder WH 
Soap for OILY SKIN; Sayman Lanolated Soap { 
DRY SKIN. Write for samples. 
SAMP S SAYMAN PRODUCTS C 
LE Dept.11, 2101 Locust, St. Louis, Mo. 63103) 








Now Many Wear 


FALSE TEETH 


With More Comfor 


FASTEETH, a pleasant alkaline (non-acii 
powder, holds false teeth more firmly. To e 
and talk in more comfort, just sprinkle 
little FASTEETH on your plates. No gumm 
gooey, pasty taste or feeling. Checks “pla 
odor’ (denture breath). Dentures that fit a 
essential to health. See your dentist regularl 
Get-FASTEETH at all drug counters. 





GET THE GENUINE 


WATER 
MASTER 


‘Thrust-Back Collar’ 
TOILET TANK BALL 


America’s Largest Seller 









HAWS 


The efficient Water Master Tank Ball instantly 
stops the flow of water after each flushing. 
75° AT HARDWARE STORES EVERYWHERE 
Higher in Conc 


All CANNON® towels will stay lastingly free from puckering. 





Af 
% “ ne " 
Fee 


Brighten up these winter mornings with Cannon’s warm 
and rich and glowing Rose Arcade towel. When day ends... come in 
to a wealth of roses in lovely tones of pink or blue or violet, framed 
all around with—and reversing to—matching solid pastels. At fine de 


partment stores. Cannon Mills, Inc., N.Y. 10020 


CANNON Wa Mtyal Family of Home Kosi 





~ Do you Know what the navel on an orange means ¢ 


. It means that it has a 
no seeds — that it's a . The navel means this 
| great eating orange. orange peels easier than other 


kinds of oranges. 




























3 The navel says 


that, once peeled, this ora 


= : ; 


country where navels gro 


~ peg - 





CANCER June 22-July 22. Most Cancer subjects will start the 

New Year rejecting the idea of making any resoluticns at all, 
but by January 20th will probably change their minds. One resolution 
that you should make is to forget old family differences. Your ability to 
recall incidents of the past, in detail, can be turned to a major virtue if 
you will forget those moments of bitterness. Resolve not to let emo- 
tional scenes, which you like to manufacture, supplant good sense and 
fair judgment. Try to direct your imagination into creative work, such 
as writing, painting or gardening. You will find that this will become a 
passport to a much healthier and definitely wiser way of life in 1967. 


LEO July 23-August 22. Leos may leap into the New Year full 

of resolutions to update their 1966 activities and to launch 
into bigger and better projects. With so much energy as your natural 
heritage, you are likely to forget early that most activities succeed best 
when time is set aside for organization. Your major resolution should 
be to channel your energy into some periods of careful planning. In this 
way you will avoid the mistakes and frustrations of 1966. You should 
also resolve to be less quick to take offense. Try to understand that 
what seems at first to be an assault upon your dignity and pride might 
be nothing more than your active imagination running riot. And if you 
can keep a resolution to be less selfish in your motives and schemes for 
personal success, you will find that you will be much more appreciated 
by friends and acquaintances. 


~~ VIRGO August 23-September 22. Virgos, under the influence of } 


- the wayward ephemeral planet Mercury, are likely to be more 
temperamental than ever in January. Unless you can withstand the 
vacillating process of this planet, 1967 may present a recurring pattern 
of dreary past events that can be destructive to you as a human being. 
Right from the first day of the month, you should resolve to be very 


positive in your actions. If you are involved in a profession, there is no | 


doubt that you fulfill your duties admirably. It is in your personal rela- 
tionships that you fail. There is time until January 20th to readjust 
your attitude by resolving to dispel deep-rooted secret fears that lead 
to insecurity and lack of self-confidence in your personal relationships. 
If you can do this, you will start 1967 with the best prospects of hap- 
piness in many years. 


LIBRA September 23-October 23. January heralds a year of 

: changes for most Librans, so it would be a good idea to start 
early in the month to live up to your resolutions. One of these should 
be to put your house in order between January 3rd and 7th so as to be 
ready to move into a new way of life, or possibly a new environment 
with the minimum amount of chaos. From past experiences you should 
know that your overanalytical tendency may have been responsible for 
destroying much of your personal happiness in love, marriage and 
friendships, so by January 7th one of your major resolutions may well 
be to follow your intuition, knowing that you will make the right 
decision, rather than waste precious time in trying to see both sides of 
even the most trivial questions. You can fully benefit from this new- 
found freedom only if you also resolve to accept the fact that other 
people, by well-meaning efforts, may not be trying to mold your life 
so much as genuinely offering help. This is not the time to reject over- 
tures of friendship. In January you need people more than you think. 


SCORPIO October 24-November 21. In 1966 Scorpios were 

inclined to be so cautious that many golden opportunities for 
advancement slipped away. Make a resolution this year to get the old 
fears out of your system immediately. A whole new life may open up to 
you if you can stop being suspicious of everything that seems attrac- 
tive. Resolve to be less rigid in your personal relationships. The relent- 
lessness that has until now been a disadvantage may well be converted 
into an advantage if you use it in business. It would help you to try to 
look at the world more positively. By January 20th you may begin to 





see that these resolutions are already opening up a much fuller and J 


happier life for you. 


SAGITTARIUS November 22-December 21. Many Sagittarians 

did cast off old responsibilities the last few months of 1966. 
The way is now clear to make progress that will lead to material and 
spiritual gains. Therefore, you should resolve to extend your activities 
to take in projects that have appealed to you for a long time. Resolve 
to go ahead with them immediately, since you have been forced by 
other people, in the past, to forget your own ambitions. Any difficulties 
that you encounter in January are only the backlash of many years of 
carrying the responsibility of other peoples’ lives, and your past burden- 
bearing may still impair your judgment of what constitutes freedom. A 


major resolution in January should be geared to maintaining your new- } 


/ found freedom, because this is the time to plan your future. By 


the time January 27th comes along, you should feel mentally equipped 
to make those old dreams of the past into the realities of the future. 








TAICHUNG, FORMOSA—Two-year-old Su Ying, her parents dead, waits for her 
brother who will never return. 


Little Su Ying was abandoned in 
the alley behind our Babies’ Home in 
Formosa. She was frightened, cold and 
hungry. 

But as you can see in the picture, 
someone had tried to make her look 
pretty. Her hair was combed and her 
dress, even though torn, was clean. 

In her hand she clutched a note writ- 
ten by her brother: 

“Please take care of my sister. Our 
parents are dead for many weeks. I am 
twelve and can no longer find food for 
this small sister. To my ears came news 
of your House, so I bring Su Ying to 
you.” 

Will you help us give Su Ying—and 
youngsters equally as needy—a chance 
to grow up in an atmosphere of love? 

For only $10 a month you can spon- 
sor such a child and receive his or her 
photograph, personal history, and the 
opportunity to write letters. 

Your child will know who you are 
and will answer your letters. Corre- 





spondence is translated at our overseas 
offices. 

(And if you want your child to have 
a special gift—a pair of shoes, a warm 
jacket, a fuzzy bear—you can send your 
check to our office and the entire 
amount will be forwarded, along with 
your instructions.) 

Since 1938 thousands of American 
sponsors have found this to be an inti- 
mate, person-to-person way of sharing 
their blessings with youngsters around 
the world. 

And your help is desperately needed. 
Overseas, our staff reports boys and girls 
still search garbage dumps for food... 
babies abandoned in the streets . . . blind 
children locked in cellars .. . 

Little Su Ying and children like her 
need your love. Won’t you help? Today? 
Thank you. 

Sponsors are urgently needed this 
month for children in Korea, Formosa, 
India, Brazil, Japan and Hong Kong. 
(Or let us select a child for you from 
our emergency list.) 


Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc. 


Richmond, Va. 23204 


I wish to sponsor [] boy [J girl in 
(Country) —— SPT IDE Se IT 
] Choose a child who needs me most. 
I will pay $10 a month. I enclose first 
payment of $ . Send me 
child’s name, story, address, and pic- 
ture. I cannot sponsor a child but want 
to give $ 

[] Please send me more information. 


Name 
Address 
City 

State 











i ANP) Ee 
Government Approved, Registered 
(VFA-080) with Advisory Committee 
on Voluntary Foreign Aid. Gifts are 


tax deductible. LHJ 17 
Canadians: Write 1407 Yonge, 


Toronto 7 
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First Mother: Can we talk about how 
much you should humor a child? 

Dr. Bettelheim: What do you mean by 
humoring ? 

First Mother: Well, my five-year-old 
began kindergarten last month, and 
one day it was raining and she came 
home by herself. Usually I don’t pick 
her up; I don’t feel this is necessary, 
they’re not going to dissolve in the 
rain. But if it’s really bad weather I 
try to get there. For some reason I 
couldn’t pick her up that day, and she 
came home hysterical because of the 
rain. I tried to explain to her that she’s 
perfectly all right. She knows about 
rain; she has a rain hat and all the 
paraphernalia. I thought it would all 
be forgotten. However, next time it 
rained she said, “‘It’s raining again, and 
I don’t want to go in that rain. It’s ter- 
rible, and I was so frightened last 
time.’’ And she wouldn’t go to school. 
I ended up taking her. When this 
comes up again, I don’t know if she’s 
going to say, “I think it might rain to- 
day, and I don’t think I’m going to 
go.”’ I don’t want to get in the habit of 
taking her in the rain, but I don’t know 
how to handle it. 

Dr. B.: Since she’s just started kinder- 
garten, if she liked it well enough, the 
rain wouldn’t faze her. 

First Mother: She seems just delighted 
to go to school. 

Dr. B.: But we all know that if we don’t 
like something well enough, the weather 
can suddenly seem terrible. 

First Mother: That’s right. 

Dr. B.: So I think it’s the attraction of 
kindergarten versus the fear of the rain. 
First Mother: But do I continue to take 
her in the car? Do I push her out the 
door? Do I let her stay home? 

Second Mother: I wonder whether 
there’s something else here, too, some- 
thing similar to what occurs with my 
daughter? Let’s say she expects me— 
as your daughter expected you because 
you picked her up in the rain before— 
and then you’re not there This hap- 
pened with my daughter in the snow at 
one time, and she was really panicky. 
It was really snowing very hard. She 
was in a white snow suit. I’ll never buy 
another one, because I must have 
driven past her three times. She was 
walking home from school, and I wasn’t 
right there to meet her. That’s where 
her fear started, and it carried over. 
Dr. B.: Isn’t it possible that her anxiety 
is, “Will Mother take care of me, or 
will Mother desert me?”’ 

Third Mother: she ex- 
pected you to actually be there, be- 


Because 


Yes. 
cause you had in the past, and then, all 
of a sudden, this was the first time you 
weren't there. 

First Mother: This is ve possible. 
However, how do you handle it from 
there on? 

Dr. B.: Well, you can handle it which- 
ever way you want to 
First Mother: I hat 
and 





Dialogue with Mothers, by Dr. Bruno Bettelheim 


Dr. B.: Why do you hate to give in to 
her? 

First Mother: I knew you were going to 
ask that. 

Dr. B.: Don’t you want your husband 
to give in to you? 

First Mother: Yes. 

Dr. B.: Well, then what’s the point? 
First Mother: He does. 

Dr. B.: All right. 

First Mother: Well, I feel that I can’t 
always be there and pick her up —— 
Dr. B.: No, you can’t. In sixty years 
you won’t be here, so you might as well 
get her used to it. 

First Mother: Do I back down and just 
tell her I’m not going to pick her up 
next time it rains? 

Dr. B.: I'd say that was just the oppo- 
site from what I said. So you must 
have a reason for saying it. 

First Mother: I should pick her up? 
Dr. B.: I didn’t say that you should. I 
don’t think you should if you feel it’s 
an imposition. 

First Mother: I do think it is. I mean, if 
I cun do it I will. But it could become a 
permanent thing where every time it 
rained 
Dr. B.: Why should it become a perma- 
nent thing? Then it could happen with 
practically everything you do. You 
could never take a drink of liquor with- 
out its maybe becoming a permanent 
thing. It does become a permanent 
thing for a few people, as you know. 
But are we therefore going to get drunk 
or else never take a drink? 

First Mother: Well, am I to sit at my 
child’s beck and call because I have to 
quell her fears? Or am I going to go my 
way and be her mother, too? 

Dr. B.: If you go your way, then her 
way will be a little bit more lonely. 
First Mother: No, that’s not the point. 
I mean, I can understand it better 
Dr. B.: This is exactly what we've 
talked about before. That not so long 
ago a family slept in the same room 
and felt very cozy. And nobody asked, 
“Am I your mother?”’ 

First Mother: But if you’re busy, and 
it’s raining out, does that mean you 
have to drop everything? 

Dr. B.: No, it doesn’t mean anything 
at all. 

First Mother: Do you mean we have to 
meet the child’s needs at the time when 
he feels them? 

Dr. B.: No. All I mean is that since you 
are the mother and the adult, you can 
arrange your relations with your chil- 
dren in whichever way you choose. 
And whichever you pick will have cer- 
tain consequences. I cannot tell this 








mother to pick her child up or not pick 
her up. It depends on the way she feels 
about it. That will condition how she 
es it. And how she does it will condi- 
‘yhether the child grows up with 
feeling that ‘‘whenever I needed 

my mother she was there,”’ or whether 
she grows up feeling ‘‘I never got a 
chance to develop my independence.”’ 


So it isn’t Just the picking up. In both 


Should You Give In 
to Your Child? 





cases you know the child is picked up. 
First Mother: It’s a question of attitude 
then. 

Dr. B.: That’s right! But I cannot tell 
a mother what her attitude should be. 
If she does it, but she doesn’t feel 
right about it, it can still have very bad 
effects. We can only ask ourselves, 
“How do I feel best?’’ We’ve just 
heard expressed here what many par- 
ents feel: ‘‘I have to live my life, and 
the children have to live their lives.” 
And there’s a lot to be said for this 
feeling in modern society. On the other 
hand, that’s why people in modern so- 
ciety are so terribly lonely, and this is 
the greatest curse of modern society. 
Well, you can’t have it both ways. We 
are certainly entitled to the right to 
live our own lives. And, given the so- 
ciety we live in, we just don’t all sleep 
in the same room any longer. 

Fourth Mother: Well, we’ve learned 
what can happen, depending on which 
of two different attitudes you have 
when you pick up your child. What 
happens when you don’t? We've only 
explored if you pick her up with an 
attitude of one sort, but what if you 
stop picking her up? 

Dr. B.: Then she has a mother who 
doesn’t pick her up. 

Fourth Mother: So this is just another 
case of ‘‘My mother never did any- 
thing for me.” Is that it? 

Dr. B.: Let’s not exaggerate. It cer- 
tainly gives a child the conviction that 
her mother didn’t take her feelings 
very seriously. Which is true. But if 
you pick them up at every drop of the 
rain, the child may feel that “‘my 
mother thinks I’m incompetent.” 
Fourth Mother: This was the thing I 
was trying to get to. 

Dr. B.: The right behavior is flexible 
adjustment to the situation, both yours 
and the child’s. 

First Mother: If the child is due to come 
home from school and you deem it not 
possible to go —— 

Dr. B.: I don’t go by expedience. I go 
by my head plus my heart. That’s why 
I can’t lay down principles. I try to 
explore the situation, and then I ask, 
“Well, how do I feel about that?” and 
then act on my feelings. But to be able 
to do so, I mustn’t be afraid that by 
giving in I may be swallowed up in 
caring for my child. Because then my 
anxiety is, in a way, parallel to that of 
the child. I’m afraid that I won’t be 
able to live my life, as he’s afraid he 
won't be able to live his. He might feel 
that way because he’s afraid he will 
never be taken care of, or that we will 
never grant him his independence. 
This is, after all, understandable since 
he has very little experience with life. 
He still fears that what happens once 
will always happen. But we, as adults, 
shouldn’t fear this is so. 

Your little girl was afraid that be- 
cause you didn’t pick her up once when 
it rained you'll never do it. Therefore, 
every little rain stirs up the whole 


_ 





anxiety again. But if she has enough 
experience that you’ve picked her up 
or taken her to school, then her wish to 
be independent will eventually win 
out. It will win out exactly at the mo- 
ment she is truly convinced that you'll 
take care of her in this as in all other 
matters. Unfortunately, the point when 
this conviction wins out is different for 
different children, depending on their 
personality and life history. Some just 
arrive at independence sooner than 
others. But, believe me, that’s the only 
difference. 

I believe that if we think we’re “‘giv- 
ing in,” or, as you initially put it, that 
we humor them, we’re on the wrong 
track. In your view rain is a perfectly 
natural thing, which is certainly true— 
except for the person who happens to 
be afraid of it. If someone has been in 
an accident, you'll immediately under- 
stand that he'll be afraid of driving, or 
of riding in a car, at least for a while. 
For the rest of us, driving in a car 
seems a perfectly natural thing. So if 
walking in the rain is not a perfectly 
natural thing for your girl, it means 
that for one reason or another she got 
just as scared of walking in the rain as 
the perscn who happens to have wit- 
nessed or been part of an accident is 
fearful of cars. And, since we don’t 
know what scared her about the rain, 
and since this anxiety is by no means 
as obvious to us as that of the person 
who had an accident, we must ask 
what kind of ‘‘accident’’ made her 
afraid of the rain. 

Speaking of accidents of a different 
kind reminds me that I have known 
little girls to be scared out of their wits 
as they play on a beach if their panties 
suddenly get drenched by a wave. 
They look down in horror and start to 
cry; not because the water made them 
wet, but because they believe they had 
an ‘“‘accident’”’ and wet their pants. 
You can see from this example that lit- 
tle girls (and boys, too) who don’t 
know any better, can become very 
frightened at the prospect of getting 
wet, and will need mother to stay with 
them and protect them till mother has 
found out why they’re so scared, and 
has helped them with their anxiety. 

Now, too, I can finally give you my 
answer as to whether you should hu- 
mor your child. My answer is that 
when you put it this way, no right an- 
swet is possible. Because the real ques- 
tion is: What on earth made my little 
girl afraid of such a natural, everyday 
thing as rain? And if you had put it 
this way, then obviously the answer 
could neither be to give in to her, nor 
not to give in to her, but to find out 
what made her afraid, and then to do 
something to relieve her unjustified 
anxiety. Because anxiety of rain is un- 
justified. It can be more than justified, 
however, as an anxiety of what the 
rain stands for in our mind, not to 
speak of what it may stand for in the 
immature mind of a little child. END 
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red meat 
stays 
red-fresh 
looking 
longer 
in 
BAGGIES” 


Did you see the dramatic meat storage 
demonstration on TV with Baggies Plas- 
tic Bags? If you did, you saw how meat 
stored in foil and in the leading plastic 


wrap turned brown and unappetizing- 


looking in just three days. But Baggies 
kept the meat fresh and juicy—redder 
longer. So from now on, store every cut 
in Baggies—for the 
you ever served you 


best tasting meat 


foi 
imily! 
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Food Wrap size for your fresh meats... 
Jumbo size for your largest Holiday 
roasts and poultry. 
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Can This Marriage Be Saved? 


Report-Card Blues Threatened Fay’s Marriage 
By DOROTHY CAMERON DISNEY 


Raising children is not a woman's 
job. It’s ajob that calls for two persons, 
and if one of them is not a man, girls 
and boys alike will be handicapped. 
Fathers today are recognizing that their 
influence is indispensable to the devel- 
opment of their children. They are 
making this influence felt in Family 
Council, in taking the boys especially 
into their own work, and in working 
with them around the home. They real- 
ize that mere participation in recrea- 
tion is not enough. They are giving 
their offspring the opportunity to see, 


with them, something of the adult world, . 


so they will understand it better and feel 
more comfortable in it a few years later. 
They are talking over problems pre- 
sented by the newspapers, radio and 
television, or the neighbors. They are 
presenting a daily example of what a 
good marriage looks like. Children who 
get such assistance from their own fa- 
thers have a start toward maturity 
which they can hardly get any other 
way. The counselor in this case was 
Phyllis Wetherill. 
PAUL POPENOE, Sc.D. 
Founder and president of the 
American Institute 
of Family Relations 


“When the phone rang on Friday 
evening I cowered in my chair and 
begged Lang to let it ring,”’ said 37- 
year-old Fay, dark-haired, slim- 
waisted mother of five school-age 
sons, including two teen-agers by a 
previous marriage. “Shortly before 
dinner the boys all came wagging in 
with their report cards, and Report 
Card Day is a real evil time in our 
house. Evil for me, that is. 

“At half-past seven I was still 
punchy from the avalanche of dismal 
marks, still wondering what I had 
done wrong, worried sick about my 
failures as a mother. Ten-year-old 
Chuck had flunked reading the third 
time, which clearly meant I had 
wasted the hours I spent trying to 
coach him. Maybe he’d have done 
better withoit my help. The poor kid 
could hardly have done worse. 

“The minute I heard the phone I 
knew instinctively—Lang also knew 





the wire again, with dozens of ques- 
tions I co..dn’t answer, dozens of 
suggestions I couldn’t follow. Mr. 
Jenkins is a sarcastic, over-conscien- 
tious sadist who scares me. 

“My left arm, which was weakened 
by polio in babyhood, only bothers 
me when I’m nervous and upset. It 
ached frantically. 

“Although Lang had refused to 
look over a single one of the report 
cards until after he and I finished 
dessert—a postponement maddening 
to me, calmly arrived at by him—he 
knew exactly why I was quaking. He 
knew and didn’t care. Indeed, he was 
disgusted with my cowardice. He 
thought I should march to the tele- 
phone and match a fight with the 
public-school system. 

“Mercifully, the ringing stopped. 

“Lang glanced across the pile of re- 
port cards and smiled a little to him- 
self. For a moment I hated him and 
his air of bland detachment. Then he 
poked at his soggy pie rather doubt- 
fully (small wonder—I was so dis- 
turbed when I made it, I botched the 
whole thing), and I quickly asked 
some question about his work. 

“Lang owns half of a small com- 
pany that films commercial shorts for 
large companies. It’s a shoestring, 
backbreaking, feast-or-famine opera- 
tion—last year he cleared $11,000, 
this year he may double that—but he 
doesn’t seem to mind his fantastically 
irregular hours, and he actually gets 
a real boot out of his up-and-down 
income. A stimulating challenge, says 
he. Not me! 

“Right now our finances are in aw- 
ful shape, and it’s strictly my fault. 
Several years ago I persuaded Lang 
to buy a big, old-fashioned house on 
the outskirts of the city and well 
above our price range, in the mis- 
taken belief the boys would profit 
from the elbow room and freedom. 

“Lang and I will probably be eligi- 
ble for Medicare before we pay the 
last installment on our fancy kitchen, 
and that, too, is mostly my fault. One 
day I foolishly complained of a 
scorched spot beside the kitchen stove, 
expecting Lang to get together with 



















splash on a little paint. I thought i 
terms of twenty or thirty dolla 
worth of paint and brushes. Witho 
consulting me, Lang ordered a co 
plete remodeling job for $5,000. 

“On Friday evening the boys ha 
been banished to the kitchen. The 
were supposed to load the dishwash 
and then get started on their hom 
work. It soon became evident th 
nothing useful was happening. Timm 
and Frank, the older boys, were a’ 
guing with each other about whi 
would scrape and who would load th 
dishes. Chuck was clowning and cau 
ing trouble—exactly as he does 
school. 

“Instead of sweeping the floor, h 
was doing a burlesque ballet with th 
broom. And he had persuaded Bruce 
to team up with him and pick on si 
year-old Sammy, our youngest an 
the crybaby. Sammy was wailing bi 
cause the two brothers he ador 
were calling him Pigpen, a nicknam 
that is all too accurate. 

“Tears, any undue expressions 0 
emotion, repel my undemonstrativ 
husband, but occasionally, whet 
pushed too far, his cool goes out th 
window and his temper goes up like ¢ 
skyrocket. Suddenly he jumped up t 
read the riot act to the kitchen. 

“Simultaneously the telephon 
sounded off again, and I was stuck. I 
was Mr. Jenkins calling with far wors 
news than I’d anticipated. Chucl 
had been dismissed from his regula 
class as a disruptive influence. wa 
scheduled for transfer to a school o1 
the other side of town that special 
izes in teaching social adjustment 
‘Social adjustment’ is the tag tact 
fully applied by educators to th 
needs of incorrigibles, delinquents 
products of broken homes, emotiona 
misfits. It was the wrong kind o 
place for Chuck, who was plenty wel 
adjusted but needed to learn how t 
read in the company of normal, aver 
age youngsters and maybe needed ; 
professional tutor. 

“Determined to pin Lang down t 
a serious discussion of our ten-year 
old’s educational future and the fu 
ture of all five boys, I turned aroun 


it—that Chuck’s counselor was on _ the boys a couple of weekends and just as the door (continued 
This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational, cour 
seling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the world. The tru 
stories reported here are drawn from interviews with couples and counselors involved. Names, geographic locations and other minor detail 


have been altered to conceal the identity of the couples who sought counseling. 
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CAN THIS MARRIAGE continued 


opened from the street. In strode Lang’s 
mother, a widow well past seventy but 
still the hurry-up executive type, along 
with an attractive red-haired girl whom 
she calls her best friend and treats like a 
contemporary. They were on their way 
to the movies and had just popped in for 
a cup of coffee. Lang and I had drunk 
the last drop of coffee in the house. The 
place was a mess, what with a skate- 
board lying athwart the foyer, several 
sweaters and one filthy pair of sneakers 
dotting the living-room carpet. 

“My mother-in-law tells everybody 
I’ma pertect darling, pretty as a picture, 
look young enough to be my children’s 
sister, am a great wife to her son, a great 
cook and housekeeper. I know I should 
be fonder of her, and I do try. But she 
overshadows me in everything. She has 
always worked for a living, and has mar- 
velous taste in clothes. In her opinion, 
housekeeping is a breeze; her carpets are 
never littered with junk, she doesn’t 
leave coffee off her shopping list or botch 
her homemade pies. Her best friend is 
just Lang’s age—I’m two years older 
than my husband—and used to be his 
best friend. 


it explained about the coffee, apolo- 
gized and went to the kitchen to round 
up the boys, or some of them. Chuck is 
my mother-in-law’s favorite. But I 
couldn’t induce anybody to come and 
say hello. I went back and apologized 
for their bad manners. At that point the 
redhead piped up and suggested all of us 
go to the movies. I shook my head. Lang 
saw me do it, that’s for sure. 
“However, he instantly accepted the 
invitation. He grabbed his hat and off he 
went, with his mother on one side, his 
old girl friend on the other. Once again, 
and with obvious delight, he had walked 
out on his obligations as a parent. I sat 
down and bawled. I felt as though the 
boys had no father, I had no husband. 
“T want my children to have a hap- 
pier childhood than mine. They are en- 
titled to the taste of success, the joy of 
achievement while they’re young. Oth- 
erwise, forever haunted by a poor start, 
they are almost certain to grow up and 
become fumbling, inadequate adults like 
me. I just can’t bear the prospect. 
“My five boys need two parents to 
endow them with the natural rights of 
all children, prepare them for develop- 
ment into mature, responsible men. I 
can’t shoulder the whole burden. I need 
Lang’s assistance. The boys need his 
guidance, as I can testify from bitter 
experience. In all the ways that count I 
was brought up by one parent—my ill- 
equipped, bumbling mother. My father 
was my hero, and I suppose he must 
have loved me—I know I loved him— 
but, like Lang, and with more excuse, 


Father was too preoccupied with earning 
a living. 

““My father was a carpenter, cabinet- 
maker and a perfectionist; my mother 
grew up on a poverty-stricken Indiana 
‘arm without electricity or indoor plumb- 
ing. She saw the dark side of everything, 
and constanth Varnead me 0 be on 
guard against failure. S|] orself failed 
as a housekeeper, a cook : inager. 
Our family was bacly 1, badly clothed 
and seldom out of debt although Fa- 
ther’s earnings were above average for 
many years. Mother w: fled by this 


mystery, deeply suspicious and ever on 


the defensive. 


“T will never forget the horror of my 


first day in the first grade. Through a 
fluke I was entered in a swank, experi- 
mental private school. My father worked 
under the architect who designed the 
building, and the architect arranged for 
my admission. I was the only student 
whose parents couldn’t afford to pay tui- 
tion, the only student whose parents 
weren’t professional people, the only stu- 
dent with a physical handicap. In an 
effort to conceal my weakened arm, my 
mother did something that emphasized 
the liability. She put me in a long-sleeved 
dark-brown dress of heavy material, 
bought me hideous brown shoes with 
black laces. The other little girls wore 
sandals and light cotton dresses in bright 
colors. How they stared! 

“Before the end of the week I was 
known as ‘Old Cripple Arm.’ The teach- 
ers were as cruel and snobbish as the 
children, or so it seemed to me at six. My 
brains entitled me to my scholarship. I 
drove myself, and won nearly all the 
prizes that were offered, but I never won 
a friend. Later I was just as lonely and 
unsure of myself on a college scholar- 
ship. I majored in philosophy and com- 
parative religion, but found no guide- 
lines pointing me the route to mental 
peace, moral strength, or personal ful- 
fillment. 

‘In the middle of my junior year I 
was shattered by my father’s sudden 
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death; the doctors said the cause was a 
coronary, but I will always contend he 
died of a broken heart. The nationwide 
decrease in custom building bankrupted 
the architectural firm that employed 
him. Confronted with a world that 
placed no value on skill, experience and 
perfect craftsmanship, he tried to func- 
tion under a dishonest contractor. Doing 
slipshod work under the boss’s orders 
quickly killed my father. 

“The injustice nearly killed me. It did 
destroy my common sense. I quit college 
and married Bob, a man of forty-odd 
with two grown daughters, little educa- 
tion and no standards whatever. Bob 
deserted me during my second pregnancy. 

“In my pursuit of something to be- 
lieve in, I began wandering from church 
to church, drifting from one truth-seek- 
ing organization to another. I met Lang 
at a church-sponsored lecture on meta- 
physics. At that time I was a twenty-six- 
year-old divorcée with a mediocre, dead- 
end job, two hungry little boys to feed 


and a ravenously hungry mind. Lang 
was an unencumbered, magnetic and 
somewhat aloof bachelor of twenty-four. 
He, too, was in search of a philosophy 
but farther along the road than I. 
“Some of Lang’s beliefs and theories, 
many of which I now share, are likely to 
strike conventional people as pretty far- 
out. I keep my mouth shut in groups 


where I’m unacquainted. This amuses 
Lang. He speaks up loud and clear every- 
where and anywhere. 

“Lang wasn’t in the least aloof with 
me even on that first evening. He intro- 
duced himself, sat in the chair next to 
mine, drove me home. From the very be- 
ginning we were drawn to each other by 
a strong intellectual attraction as well as 
a strong physical attraction. In those 
days he and IJ could and did discuss ev- 
erything—sex, astrology, biometrics, 
Zen Buddhism, primitive religions. Lang 
was convinced that our meeting in that 
stuffy lecture room was preordained, and 
I went along with his conviction, and 
still do. I don’t recall that Lang ever 
formally proposed to me. We didn’t talk 
about getting married; we just did it. 
We didn’t talk about how he felt about 
acquiring a ready-made family. Lang 
just went ahead and adopted Timmy 
and Frank. He has never drawn any 
distinctions among our youngsters. 

“It was assumed I would quit my job, 
although we couldn’t afford the gesture, 
and so I quit. Chuck and Bruce and 
Sammy arrived in rapid succession— 
much faster than we planned on. Lang 
seemed pleased and proud, and boasted 
to our friends of his prowess at produc- 
ing five sons in double time. While the 
boys were babies he was an ideal father, 
tender and considerate. 

“But several years ago, when they be- 
gan having difficulties at school, when 
they urgently needed a father, he just 
abdicated. He won’t study or read a 
book with Chuck, who desperately needs 
masculine encouragement. He refuses to 


take the boys hiking, fishing, camping. 


Two years ago I dragged him off on a 
camping trip. On our second night it 
rained, so next morning we struck our 
tents and trailed home. 

“Lang knows I’m terrified of all the 
youngsters’ teachers, but he won’t go 
with me to meet them. Several times I’ve 
made appointments for him to confer 
with counselors, but he invariably bows 
out at the last minute. Lang’s indiffer- 
ence to the educational progress or lack 
of progress of our sons—particularly in 
Chuck’s case—is corroding our marriage, 
making me indifferent to him. And I’m 
afraid my nagging is making him indif- 
ferent to me.”’ 


| suppose,” said 35-year-old Lang, a 
clean-shaven, well-dressed man with 
calm blue eyes, “that my childhood was 
not a gypsy existence—but it was close 
to it. Before I got a high-school diploma 
I went to fourteen or fifteen schools, and 
after that I attended two junior colleges. 

“My parents began as poorly paid in- 
structors in a small-time, unaccredited 
college deep in Georgia. My father 
dreamed up the idea of the two of them 
setting out as traveling lecturers to in- 
dustrial groups and factory workers scat- 
tered through the South and Middle 
West. He gave courses in English usage, 
public speaking, self-mastery and such, 
although he was far from a masterful 
man. My mother gave courses in eti- 
quette and charm, although a less 
charming, less feminine woman I have 
seldom met. 

“Both of them were past forty when I 
unexpectedly arrived, and they added 
me to the entourage like an extra piece of 
baggage. As we moved from one city to 
another, I was parked in this school and 
that. I can’t recall the face or name of a 
single teacher, whether I was a good stu- 
dent or a bad. I do recall the fun of es- 
caping supervision and running wild on 
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Saturdays and Sundays. My kids get 
none of that. They are supervised, in- 
spected and passed on by everybody. 

“Just a few weeks ago Chuck and 
Frank collected a dozen packing boxes, 
and hauled their booty up a mountain- 
side several miles from the nearest habi- 
tation. There they built a fort—or a 
shack they described as a fort. Some 
anxious soul spied their creation and 
notified the police. The police called in 
the fire department. The fire department 
ordered the fort destroyed as a possible 
fire hazard. It cost me twenty-five dol- 
lars to ruin the kids’ fun and have the 
stuff lugged down the mountain again 
and carted to the public dump. 

“Only yesterday a telephone man gave 
the two little boys one of those big 
empty spools that had been wound with 
insulated wire, a fascinating gadget to 
them. Well, Bruce and Sammy were hap- 
pily rolling the metal spool along the 
street—oh, sure, our backyard would 
have been a safer place to play—and it 
barely nicked the fender of a parked car. 
The owner of the car came roaring out 
and collared them, and later in the eve- 
ning collared me. I had to pay this 
finicky fellow five dollars for a paint job 
to cover a minute scratch. Either I paid 
or let Fay shrink at the thought of his 
displeasure forever after. 

“Fay used to talk to me about my 
business, and she had a number of good 
ideas, although she would tell you differ- 
ent. Now all she wants to talk about is 
the kids. The boys’ teachers hound her 
until she’s nearly crazy, and then she 
hounds me. 

“Our boys are good, average kids in 
the main. None of the five is likely to 
wind up as a foundation president or in 
the U.S. Senate, except maybe sixteen- 
year-old Frank, the second oldest and 
the only one in the crew bringing home 
top marks. In the jargon of modern-day 
educators, Frank is an ‘over-achiever.’ 
And if you’re puzzled as to what the hell 
that means, you're not alone. Appar- 
ently Frank is brighter than his teachers 
think he ought to be on the basis of their 
judgment of his brains. Fay hardly ever 
mentions Frank, because he doesn’t 
worry her. 

“‘She frets incessantly about the fam- 
ily ‘under-achievers,’ although why our 
two youngest kids, aged six and eight, 
should be dragged to the bar of academic 
judgment and described as _ under- 
achievers, I wouldn’t begin to know. But 
I'd be willing to swear that Bruce and 
Sammy don’t apply themselves because 
they are imitating their brother, Chuck. 
Chuck is now our under-achiever-in- 
chief. He occupies the spot that was once 
held by Timmy, the eldest. 

“Tf Chuck cared to make a hit with his 
teachers, I’m sure he could improve his 
reading two hundred percent in two 
weeks. The other afternoon I found him 
absorbed in a science article that con- 
tained some highly technical language, 
but when I appeared he hurriedly threw 
the magazine aside, yawned and picked 
up a comic book. At this juncture Chuck 
would rather impress other kids with his 
clowning and showmanship than im- 
press his teachers and parents with his 
intellect. 

““Chuck is a sharp boy, and he proves 
it whenever he wants to. Not long ago he 
didn’t receive the skateboard he confi- 
dently expected on his tenth birthday 
because he hadn’t performed his chores 
satisfactorily. He got the skateboard for 
himself and earned enough money to buy 
skateboards for his younger (continued) 











You'll know something special is happening the moment 
‘our child first turns, wide-eyed, from the lovable DR. 
,EUSS creatures to the words that tell about them. As 
he follows the print, excitement grows until the secret 
an’t be kept a moment longer and she shouts: 
I can read it myself!” That’s the way love of 
eading starts... with beguiling BEGINNER 
300KS by Dr. Seuss and his friends. . . full of 
un and written in easy “beginner” words. 
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by Theo. LeSieg 
' illustrated by 
Richard Erdoes 


This happy new book 
takes a young reader 
to all kinds of houses 
in many lands. He’ll 
learn how other chil- 
dren eat, sleep and 
play. And he'll dis- 
cover how much alike 
people are no matter 
how different they may 
seem or how far away! 
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mischievous _ firefly 
; VOCABULARY fills the sky with signs 
at 8 : that cause wild confu- 


; sion...and finally 
PUBLISHED. 


learns (along with the 
reader) that it’s not 
very smart to play 


mee, most children’s books were too hard for instead of the publisher’s catalog price of $1.95. tricks on others. 


eginners, or so dull they took the edge off a After four monthly selections, you may cancel 
nild’s desire to read. Then DR. SEUSS cre- any time. 

ted “The Cat in the Hat’—a hilarious tale Nuelintroductoru TriallOr 
ritten in easy words a beginner can read on 

is own. Children, parents and educators loved 
. Now the idea has been expanded by Dr. 


Prove the pence of the BEGINNING 
READERS’ PROGRAM by accepting the 
euss and other gifted writers and artists into three books shown here—a $5.85 value at the 
planned program of irresistible BEGINNER publisher’s catalog price—for $1.49. Even this 
OOKS. small investment in your child’s reading and 
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“he lies of the BEGINNING READERS’ 
-ROGRAM goes far beyond the glorious illus- 
rations and fascinating stories. Each book 
aakes reading more fun and easier than ever, 
ecause it is written in simple, basic words your 
hild has already learned or can quickly pick 
p. The stories tell about such wonders as dogs 
rho can ski, a polka-dot animal who wants to 
et into a zoo, and a bird who thinks an airplane 
; his mother. No wonder TV and comic books 
90n step aside. 


Four isn’t too early for BEGINNER BOOKS. 
ead them aloud to pre-schoolers and they be- 
ome even more eager to start reading on their 
wn. At five, six and seven, the books help a 
hild discover how much fun reading is when 
he can do it by herself. Eight isn’t too late. 
‘hat’s when reading problems can arise and 
reate other tensions about school. BEGIN- 
JER BOOKS restore the relaxed attitude and 
onfidence so important to progress. 


BEGINNER BOOKS are durably designed 
9 live with a small child. They are in at least 
hree bright colors and large readable type. As 
member of the BEGINNING READERS’ 
~-ROGRAM, your child will receive a BEGIN- 
NER BOOK every month and you will be 
illed only $1.49 plus a small mailing charge, 


school progress carries no risk. Ten days’ trial § i 
must convince you the program will stimulate yo 
your child’s appetite for reading, or you may ge 
return the three introductory books and owe A 
nothing. If we prove our point, have you ever §& ' 
seen a greater bargain? Fill out and mail the § 
attached card (or coupon below) today! 
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isn’t too 
early... 


THE BEGINNING READERS’ PROGRAM, Dept. X-1 
A Dwwistion of Grolier Enterprises Inc. 
845 Third Avenue, New York, N. Y. 10022 


Please enroll my child in the BEGINNING READERS’ 
PROGRAM and send at once the three BEGINNER 
BOOKS pictured here, for which you will bill me only 
$1.49 plus a small mailing charge. If not delighted, I 
may return these books within 10 days and owe nothing. 
Otherwise, each month thereafter, you will send my child 
another BEGINNER BOOK for which I will pay only 
$1.49 plus a small mailing charge (instead of the pub- 
lisher’s catalog price of $1.95). I may cancel enroll- 
ment any time after purchasing four monthly selections. 





Child’s Name please print Age 








Address 





City State Zip Code (if known) 


Parent's Signature 






This offer available in Canada. Canadian residents mail 
coupon to New York address. Shipment of books and all 
services will be handled within Canada. 
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by Dr. Seuss 

Using only simple 
words, Dr. Seuss shows 
how even something as 
unfamiliar as green 
eggs and ham is worth 
trying—it may turn out 
to be delightful! 
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CAN THIS MARRIAGE continued 


brothers by snatching up a birthday hat 
and going tothe nearest shopping center. 
There he sold a hatful of ten-cent chances 
on his errand-running services for one 
month of Saturdays. Two of the lucky 
housewives who picked winning tickets 
from the hat excused him from the 
chores. By working the next two Sat- 
urdays he earned three skateboards. Is 
that dumb? 

“Tt shouldn’t do Chuck any harm to 
attend a social-adjustment class for a 
while and rub up against different kinds 
of boys. Among a bunch of other show- 
offs, clowns and know-nothings, Chuck, 
the individualist, may decide to cut out 
the high jinks and demonstrate his abil- 
ity to study and learn. As I tell Fay, it’s 
worth a trial. 

“T think Chuck will simmer down and 
come into his own when he’s older, 
maybe in the late teens, just as I see the 
draft and service in the Army over- 
taking and waking up seventeen-year- 
old Timmy, our eldest, who has been a 
confirmed daydreamer and laggard stu- 
dent since he entered junior high. Fay 
used to expend as much energy and time 
pecking at Timmy as she now devotes to 
Chuck—allin vain. Try to talk to Timmy 
and he is watching a fly on the wall or 
gazing out the window. Try to talk to 
Chuck and he stands on his head or 
turns a handspring. Since I can’t reach 
either of them, it would be useless for me 
to talk to their counselors. Fay gets no- 
where with the counselors, although 
she’s had lots of practice. And she ad- 
mits she gets nowhere trying to stir up 
the boys. 

“Yet she is constantly at me to pitch 
in and help ‘mold’ their characters, mo- 
tivations, ambitions. She wants me to 
step out of character myself, play the 
heavy father, shape the future for 
them—something I not only regard as 
undesirable but impossible. Every hu- 
man being is born with inherent poten- 
tials. It is futile for others to tinker with 
them. My parents didn’t shape my fu- 
ture, discuss my ambitions, possible 
goals; as best I recall they more or less 
ignored me. They fed, clothed and kept 
a roof over my head—and that’s what I 
want to do for my kids, the best I can do. 

“Tn my philosophy there is no place 
for driving toward a definite goal; you 
might miss too much on the way. When 
people speak of setting goals, if you no- 
tice, they generally mean they want to 
grab the maximum amount of money in 
the minimum time. My scatter-gun, hit- 
or-miss education wouldn’t pass muster 
with my sons’ cash-oriented counselors, 
who evaluate a college degree in terms of 
the possessor’s monetary earnings and 
security over the next forty or fifty years. 
Nevertheless, I have a deeply satisfying 
job with an income that covers our pres- 
ent requirements and promises more 
than adequate annual increases. Chance, 
luck, destiny, the position of the stars 


are you familiar with astrology ?—had as 
much to do with leading me to my fortu- 
nate career as my education. Or so I be- 
lieve. Once upon a time Fay was in tune 
with my ideas. Schoolteachers, assistant 
principals, a string of counselors, consid- 
erably less intelligent than either one of 
us, have bullied her until she has lost 
track of the standards she and I used to 
share. 

“Fay expects perfection of our sons, 
perfection as defined by others. Last Fri- 
day she was terribly upset because none 
of the boys would welcome my mother to 


the house, although Mother has a genius 
for insulting the young. 

“When our youngsters fail in their 
manners, in their grades and deport- 
ment, Fay insists she has failed as a 
mother. Incredible as it seems, she often 
compares herself unfavorably with my 
mother. A lot of Fay’s worries are down- 
right preposterous. She regrets that 
Chuck, Bruce and Sammy came along so 
fast, saying if they’d been spaced farther 
apart she could have spent more indi- 
vidual time with each one. She wonders 
if 10-year-old Chuck’s scholarship has 
suffered because she had to quit nursing 
him at the age of three months. She won- 
ders if the kids and their friends are dis- 
turbed by her handicapped arm, al- 
though the handicap is so slight few 
people ever notice it. 

“Fay is her own worst enemy. She 
knocks herself until she is bruised, and 
no amount of reassurance sets her on her 
feet. She claims to be a bum house- 
keeper and cook, although she’s really 
very good unless harassed by the neigh- 
bors or upset about the kids. Fay de- 
nounces herself for extravagance, but 
the truth is she’s a cautious spender. It 
was me—not Fay—who insisted we buy 
our present house and fix up the kitchen. 
We used to live right around the corner 
from my studio. Now we’re thirty miles 
away, and I have little enough time to 
spend with her and the kids. Conse- 
quently I don’t like to waste it listening 
to Fay blast herself and her imaginary 
shortcomings. 

“T’m the kind of guy who takes pride 
in self-control; even as a kid I used to 
practice holding my emotions in check, 


and until recently I thought I’d more or . 


less succeeded. Nearly every evening for 
the past year or so Fay’s anxieties have 
permeated the entire house and wrapped 
around me like a damp fog the minute I 
step inside the door. First thing I know I 
get tense, too, and then I get mad and 
blow my top. It’s tough on my ego, 
tough on our marriage. 

“Just the other night, Friday night, I 
rushed off in a huff with my mother and 
an old girl friend. Nancy hasn’t got half 
Fay’s style or brains, but for the first 
time in months I enjoyed myself. Next 
day I was ashamed of myself, but I do 
wish there was more laughter in our life 
and less hysteria.” 


Maen of the trouble in this marriage 
and family originated with Fay—but by 








no means all,’ the counselor said. “As 
she was painfully aware, the youngsters 
were headed in the wrong direction and 
did need more of their father’s attention, 
guidance, companionship. But her ap- 
peals for assistance, mingled with apolo- 
gies for her shortcomings, did not appeal 
to Lang. They alienated and alarmed 
him. 

“Without being conscious of the fact, 
Lang held his family at arm’s length 
emotionally; he related to his sons in the 
distant, impersonal fashion his parents 
had related to him in boyhood. In his 
own words, Lang’s parents had added 
him to their entourage ‘like an extra 
piece of baggage’; he added his young- 
sters to his life as though the five were 
Fay’s possessions and he—the father— 
was little involved in what happened to 
them. Because he supported the young- 
sters—‘fed, clothed and kept a roof over 
their heads’—the rest was supposedly up 
to the mother. 

“So long as his children were physically 
helpless, he was physically helpful. But 
when the five grew and required intel- 
lectual and spiritual training, Lang 
evaded his obligations. He leaned on his 
philosophical and metaphysical beliefs to 
rationalize his reluctance to act as the 
‘heavy’ father of school-age boys, his re- 
luctance to answer their questions or to 
encourage them to choose careers. Since 
Lang had drifted into a satisfying and 
sufficiently profitable occupation, he 
took the comfortable but unsound po- 
sition that drift (or destiny, in his vo- 
cabulary) would be equally rewarding to 
his sons. 

“Asa little girl, attending school with 
students from wealthier families, handi- 
capped by a slightly crippled arm that 
loomed enormously large in her thinking, 
Fay felt inferior. She strove to prove her 
importance by constantly driving her- 
self. Her calamitous first marriage, Bob’s 
desertion, deepened her feeling of in- 
feriority. She struggled to be 100 percent 
perfect in everything. She aimed too 
high and measured her very considerable 
achievements as a wife, a mother, a 
housekeeper, far too low. She exhausted 
her energies with fretting, and as a result 
accomplished less than was in her power. 

“Whenever one of the youngsters’ 
teachers approached Fay, she auto- 
matically endeavored to respond as a 
paragon mother, inevitably failed to 
make the grade, and then collapsed into 
the frightened little girl of long ago. As 





“Oh, stop fussing and turn on the windshield wiper.”’ 




































the boys saw their mother react to note 
and telephone calls from school wit 
helplessness and abject terror, they, tod 
became afraid, quickly picked up Fay 
unsureness. Timmy escaped from thi} 
pressure by becoming a daydreame 
Significantly, Frank, the second son, eg 
caped the miasma of anxiety and fea 
emanating from his mother; Fay was to 
busy worrying about Timmy at the ti 
Frank entered school. 

“But Chuck, Lang’s eldest son bj 
birth, caught the full brunt of her anxie 
ties. Chuck reacted by refusing to stud 
conform to rules, and became a show-o 
and clown. 


lle was ridiculous for Fay to expee 
herself, mother of five, to give ead 
youngster the amount of individual at 
tention that might be feasible for th 
mother of one child. It was ridiculous fo 
her to expect to keep her house, jumpin: 
with the activities of five boys, as tidy 
and quiet as her mother-in-law’s apar 
ment. I told her so. 

“Fay needed to lower her sights an¢ 
learn to accept herself as fallible. § 
needed to cure herself of the practice o 
seeing every situation in the darkes 
colors. She needed to stop apologizing t 
the neighbors, schoolteachers, anc 
others. In short, she needed to relax. Ij 
order to attain this objective, she neede | 
Lang’s assistance, his strength. And 
told him so. 

“T saw Lang and Fay individually, saw 
them together and held several inter 
views with the whole family. In a private 
interview Lang acknowledged that Fa 
was the one person in the world to whom 
he had ever felt really close; that she 
alone had been able to pierce the barriers 
of his reserve. Her clinging ways—ir 
such contrast to the know-it-all qualities 
of his mother—had attracted him. Lang 
was shocked when he came to realize 
how badly he had let her down in shirk 
ing his paternal responsibilities. 

“He promised to make amends, and he 
was as good as his word. At my sugge 
tion he began to set aside an hour or so a 
day to spend with his sons—whenever 
business permitted. He discovered that 
he enjoyed becoming acquainted wit 
his children. And the boys enjoyed and 
benefited greatly from the association 

“Lang changed the pattern of his be 
havior with more ease than did Fay. But 
gradually, as he cheered her on, she be- 
gan to slip out from under her crushing 
burden of self-depreciation. Eventually 
she even learned to laugh as she related 
the tale of the ill-fated camping trip; she 
had blamed herself for the downpour be- 
cause she had neglected to consult the 
weather forecast! 

“Recently Lang took all the boys on a 
weekend trip to the desert while Fay 
stayed at home; the whole family had a 
dandy time. Fay called on her women 
friends and went shopping for clothes, 
instead of sitting by herself and worry- 
ing about the adventure of her men. 

“Tt was simple for Lang, who had 
plenty of confidence, to confer with his 
youngsters’ teachers; he took over much 
of this responsibility. After one of these 
conferences it was decided that a private 
school, with small classes, would be a 
better bet for Chuck than the large pub- 
lic school designed for problem kids. 

“Tn the new school Chuck soon im- 
proved scholastically. Indeed, a new at- 
mosphere—as Fay told me recently— 
seems to blow through their household 
since Lang elected to becomea full, ‘dues- 
paying’ member of the family.” END 
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New “‘Flash Thaw” 
Pouch—just drop it in 
warm water; it thaws in 
a flash. Protects the tex- 
ture and freshness of 
the fruit as never before. 
(Easy to open, neat to 
use, too.) 


Peach Combinage—a 
new idea: red strawberry 
halves, golden peach 
slices. Thawed and 
ready in less than 15 
minutes. 





Sélecte Strawberries— 
big ripe beauties from 
the Pacific Northwest 
where the world’s best 
berries are grown... 
sealed in our new “Flash 
Thaw” pouch for you to 


Cherries Supréme— 
dark ones, sweet and 
plump, in a light, deli- 
cate syrup. Delectable 
right out of the package, 
marvelous for Cherries 
Jubilee. 





Mixed Fruit Supréme— 
what a blend! Two kinds 
of cherries, pe es, 
red raspberries, n- 
berries and white se 
less grapes. 
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L etter! Enden luxury shampoo is still | 


he best way to take the dandruff problem off your shoulders. 





And Enden luxury shampoo is still the 


best way to keep your hair looking beauti- 


ful, soft, silky, manageable. After all, how 
can you possibly have beautiful hair if you 
have dandruff? 

Enden- was the first luxury shampoo 
to dismiss dandruff. And it’s still the best... 
as many have discovered who have tried 
others. Used regularly, Enden eliminates 
dandruff. And it also works to prevent 
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dandruff in the first place. That’s why it 
should be first choice as your shampoo. 
Enden’s fresh, clean new fragrance makes 
it pleasing to all the family, too. 

See your hair become lovelier with each 
shampoo. Silkier. Softer. Sleeker. So much 
more manageable, so much prettier! Do 
get Enden, the improvement over every 
other shampoo in the world. Enden is 
truly a beauty of a dandruff shampoo. 
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EDITED BY LOIS R. CHEVALIER 
More than anything else, today’s teen-agers need 
understanding. All too often, young people as 
well as parents underestimate the value of the 
physician as a middleman between generations. 
Here, four doctors analyze how their profession 
can use new insights to ease the physical and be- 
havior problems of today’s youth. —THE EDITOR 





TEEN-AGERS 
NEED A DOCTOR 
OF THEIR OWN 


By J. Roswell Gallagher, M.D. Chief, 
The Adolescents’ Unit, The Children’s Hospital 
Medical Center, Boston, Mass. 


Pregnant women and little babies get a lot 
of medical attention. Middle-aged men get 
checkups to make sure their blood pressure 
isn’t going up. And older people may be getting 
an increasing amount of doctoring under Medi- 
care. But who looks after the teen-agers? 

Young people need a disproportionately 
small amount of doctors’ time. They’re over the 
childhood diseases and they haven’t lived long 
enough to have many of the ones that plague 
adults. But the radiant health of youth isn’t 
universal, and many young people do get sick or 
injured. Others would welcome an opportunity to talk over one or another 
health problem with a doctor of their own. 

At no other time except the first year of life does a person grow and 
change as much as he does in adolescence. The body’s hormone factories 
begin to pour out growth and sex hormones. So the long bones rapidly get 
longer, and the muscles increase in size and strength. The thyroid gland en- 
larges, sometimes so much that it may look like a goiter. The increased 
flow of hormones affects the skin and the sweat glands, and acne appears. 
Girls begin to be shaped like women, and boys like men. Shrill childish voices 
change to throaty contraltos and resonant bassos. It is a time of tremendous 
change. Adolescents have virtually new bodies to get used to. No wonder 
some are awkward and unsure of themselves. 

Because so much happens in a short time, the person, the personality, is 
sometimes caught off base. The young teen-ager at times seems preoccupied 
with this “new’’ body of his. Am I the right size? Will I keep on growing? 
Am I flat-chested? I’m different now—I think about different things—how 
should I behave? In short, here are human beings, going through great 
changes in their bodies, thoughts and interests. So they often need help in 
understanding themselves. 

ue fore, I believe that the teen-ager, like the small child and the adult, 
also needs at I 


t a yearly visit to a doctor—his own doctor, a physician 
vi hom he likes an pects and who he feels is just as interested in him as 
he is in his ] 
Those physic y} pend most of their time working with teen-agers 
ve been accuse trying to start < specialty. As if we didn’t have 
enough specialties a y! Another specialty is neither needed nor desirable. 
But it is a fact ths se yt eople, and some of their ailments, need 
to be thought a | managed somewhat differently than children or 
adults pri hey rapidly growing, rapidly changing people. 
leen-ag ewart patients. They may not say much, but 
they really appreciate an adult who will listen to them and seems to respect 
them—e hough he may not agree with them. If he likes them and under- 
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FOUR WELL-KNOWN EXPERTS 
REPORT HOW SCIENCE CAN 
NOW HELP YOUTH WITH ITS 
MOST DELICATE PROBLEMS. 





stands them, they are no more difficult for a 
doctor to handle than either small children or 
adults. Little children are brought to the doc- 
tor. And usually they are unable to tell him 
much about what bothers them. Adults come in 
on their own, but often they hesitate to tell him 
what’s really on their minds. But the teen-ager, 
once he gets over resisting the idea that there is 
anything wrong with him, can tell what is 
wrong—and doesn’t beat around the bush 
about it. He can put his questions into words, 
and he’s glad of the chance to be heard. 

Every patient wants a doctor who is inter- 
ested in him as a person, not as a collection of 
signs and symptoms. But teen-agers not only 
want this kind of personal interest; they de- 
mand it. Lacking confidence, unsure of them- 
selves, they want to feel that others regard 
them as important individuals. If a doctor or 
teacher doesn’t make it clear that he’s just as 
interested in him as he is in his heart (or his 
math lesson), he’s going to get less than good 
cooperation and results. 

Teen-agers ought to go to their doctors alone 
and tell their own story. Parents will certainly 
want to talk to the doctor, too, but it should be 
at another time. These young people now de- 
serve all the benefits that are traditionally part 
of a confidential visit to one’s own doctor. And 
they need the opportunity to begin to take re- 
sponsibility themselves for their own health. In 
short, zow parents needn’t be right on the spot. But they do need to be kept 
informed—and given every chance to help when their help is needed. 

I remember one boy who had gone to a specialist for treatment of a frac- 
tured wrist. His very attractive mother had explained to the doctor how his 
injury had occurred. She carried on an animated conversation with the doc- 
tor all the time he fixed the wrist. (The boy said nothing—he couldn’t get a 
word in if he wanted to!) A month later they came in to see me. This time 
the boy was doubled over with back pain. It seemed very likely that he had 
a growth disorder of a vertebra that must have been bothering him for a 
long time. When I asked, ‘‘Why didn’t you tell that doctor about your back 
pain when he fixed your wrist?” His answer was: “He was busy talking to 
my mother all the time. Maybe he didn’t know I was there. Anyway, if I had 
said anything, she would have harped on it forever. It was killing me then— 
but I knew she’d make me give up football forever if I said anything.” 

Left alone with his “‘own’’ doctor, a teen-ager is usually quite communi- 
cative. If he is sure he isn’t going to be laughed at—or told that his ideas or 
questions are silly—the questions and comments come spontaneously: Doc- 
tor, what’s this spot—is it abnormal? Do you think I should lose weight? 
Does sex have anything to do with these blotches? How much taller am I 
going to be? 

Just as a mother examines a newborn baby to see if it is “all right,” the 
teen-ager is constantly asking himself, Am I all right? Give him a chance 
and he’ll ask his doctor. 

If the visit to the doctor is one-to-one, the teen-ager is also much more free 
to bring up symptoms as well. He may not mention a pain in his chest or a 
twinge in his knee in front of his mother, for fear that she will keep on asking 
him about it or keep him from going to the dance that night. Yet he really 
wants to know about his pain. He’ll ask his doctor about it—if they are alone. 

Unless there is a very good reason not to do so, we tell our young patients 
what we have found, what the laboratory tests and X-rays show. And we 
give them the responsibility of explaining these findings to their parents. 
But we make it clear that parents should call us (continued ) 
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Teen-Age Medicine continued 


if they have any further questions. Thus 
we keep the parents informed. But we 
don’t keep the teen-ager from becom- 
ing mature; we don’t treat him as if he 
were a child. 

Even though teen-agers are about the 
healthiest people around, there are some 
particular ills to be alert for at that age. 
Skin problems, athletic injuries, and 
growth, weight and menstrual problems 
are common. Because the whole body is 
growing and changing, adolescence is a 
time when old symptoms change and 
when hitherto unsuspected conditions 
become evident. Many children who 
previously had petit mal epileptic spells 
now stop having them. In a few they 
change over into more severe attacks. 
The child with a tendency to diabetes 
may show the first symptoms in his 
teens. The growth spurt may make 
noticeable a structural defect in the 
spine that needs correcting. Vision 
changes may affect a young person’s 
ability in sports and in school. Or the 
stepped-up hormone production may 
cause unusual changes in the breasts 
or thyroid, and, in girls, menstrual 
problems. The onset of menstruation it- 
self may bring significant anemia to 
those girls who were ‘‘almost anemic” 
before. 

Poor posture is common in teen-agers. 
And it is a great worry to parents. A 
surprising number straighten up if you 
can get their parents off their backs! 
But although much poor posture is only 
temporary, all deserve careful examina- 
tion to be sure that no important dis- 
order is present. In many instances it’s 
Just that a young person’s bones grow 
earlier than his muscles, so the muscles 
aren’t yet strong enough to hold their 
big skeletons up straight. As their 
muscles increase in size and strength 
many boys and girls straighten up. 
Others hang their heads until they gain 
enough confidence in themselves and un- 
til their old embarrassment and shyness 
disappear. 

A good deal of poor posture is simple 
ignorance plus weak muscles. A lot of 
young people would benefit from in- 
struction in how to stand properly. In- 
stead of being told to ‘stand up 
straight,” they need to be shown how 
to. If you ask a boy to ‘assume his 
best posture,” he will probably contort 
himself into a stance that is worse than 
his everyday slouch. A doctor can help 
sometimes by just explaining about 
bones and muscles, by having the boy or 
girl look in a full-length mirror—and 
then by showing the young person a 
few appropriate exercises. 

Any boy who is going into athletic 
competition should have an examination 
by a physician. He needs this checkup 
of his general health and a review of the 
present state of any previous bone or 
joint injuries. During this rapid growth 
period the ankles, knees and wrists are 
more liable to injury than they will be 
later. As the height spurt tapers off, the 


muscles grow and can protect these areas 


better. Also, later there is less awkward- 
ness, and better coordination—so less 
likelihood of injur r, Furthermore, since 
most sports require an all-out effort, it 
is important to check these boys’ ‘‘con- 
dition.” This means how well their 


hearts and lungs respond to st 


renuous 


effort. Those who aren’t 


in good shape 


need to emphasize their “‘conditioning”’ 


before they get into competition. The 


—) | 1.07 ike 
vho is in “good con- 


healthy boy or gir] 


dition’’—whose rapid heart rate and 
breathlessness quickly disappear after 
a few minutes’ rest—benefits from and is 
never harmed by exercise. 

No discussion of young people’s health 
without mentioning 
mononucleosis. 


is complete 
“‘mono’’—infectious 
Those who refer to it as “the kissing 
disease’ do young people disservice and 
can contribute only to their possible 
anxiety and embarrassment. Kissing 
isn’t the only, or even the most common, 
way of contracting it. It seems to be 
“caught’’—just as are common colds 
and “‘the flu,’’—so prevalent in crowds of 
people at certain times of year. It is an 
acute infection, apparently caused by a 
virus, and, though usually mild and of 
short duration, it can vary greatly in 
severity. An occasional case with com- 
plications may go on for many weeks, 
but there is reason to believe that some 
of the prolonged cases have been per- 
petuated by anxiety and too pessimistic 
an approach. The wise doctor is always 
skeptical of the diagnosis, optimistic in 
its treatment and alert to the possibility 
that it may turn out to have complica- 
tions. If a teen-ager is not doing well in 
school anyway, it’s easy to latch onto 
this excuse for not going back now 
that he is three weeks behind in his 
studies. When the spleen is enlarged, 
athletics are taboo—it must not be 
subjected to injury. But if there is no 
fever, even though the boy or girl may 
tire easily or still feel a bit gloomy—as 
many of us do after the ‘‘flu’’—it’s bet- 
ter to get busy doing something and 
keep having an occasional checkup with 
the doctor. A completely normal sort of 
program may have to wait a bit—but 
usually not as long as if a person just | 
lies around doing nothing. 

People of all ages have physical symp- 
toms that are at least partly rooted in 
their emotions—and teen-agers are no 
exception. As any mother knows, the 
first-grader who doesn’t want to go to 
school often develops a morning stom- 
achache. Teen-agers are likely to have 
headaches when things go wrong. Or if 
they have any acne or eczema, it may 
get worse if something worries them. 
These symptoms aren’t to be ignored. 
Just because we are sure that it is worry 
that causes them doesn’t mean that all 
we need to do is to tell them to ‘forget 
it.”’ That’s the one thing they can’t do— 








Left: J. Roswell Gallagher, M.D., 
is Chief of the Adolescents’ Unit at the 
Children’s Hospital Medical Center in 
| Boston, and Clinical Professor of Pedi- 
| atrics at Harvard Medical School. He is 
the author of the book, Medical Care of 
the Adolescent. ; 


Second left: John Donnelly, M.D., 





is Psychiatrist-in-Chief at the Institute 
of Living in Hartford; Chairman of 
| the Connecticut State ard of 
Mental Health; contributor to medical 


books; and a consultant to the Social 
Security Administration in Baltimore. 











Experts on Young People’s Health 


they would if they could! So, when such 
symptoms persist, suggest that the 
young person see his doctor—his own 
doctor whom he sees by himself. Getting 
examined and talking these things out 
with the doctor can help him—just as 
it would an adult. There are times when 
the parent isn’t the best listener—the 
best one to talk to. This doesn’t mean 
that the parent “‘has failed’! It just 
means that no parent can be all things 
at all times to all his children. Some- 
times it’s better to let someone else take 
over temporarily. 

The same is true of a boy’s or a girl’s 
worries about sex. Even when the par- 
ents do a good job of sex education, there 
may be unanswered questions in a young 
person’s mind, questions that he is em- 
barrassed to ask his parents about. He 
may have got conflicting information 
from his parents and his classmates. It 
can then be an enormous relief to talk 
to someone outside his own family, a 
respected adult (minister, counselor, 
doctor) who can be talked to without 
embarrassment, who is a good listener 
and who will be frank about what he 
knows. 

How do you go about getting good 
medical care for a teen-ager? Just as you 
do for an adult. In many large cities 


there are now clinics exclusively for 
medical care of young people—like 1 
Adolescents’ Unit of Children’s 
pital Medical Center in Boston. B 
isn’t necessary to find a clinic that de 
only with this age group. All geng 
practitioners care for teen-agers, and 
do internists and other  specialig 
Many pediatricians even schedule bak 
and little children for the early afterna 
office hours and keep the atter a 
hours or an evening free for their ol 
patients. But even that isn’t necessar 
it’s just that it suggests that they 
especially interested in teen-agers a 
their particular problems. A family dj 
tor who knows the teen-ager’s whole 
tory is an ideal person for him to es 
lish that one-to-one relationship 

In short, it’s not the specialty or 
office setting that matters. It’s the p 
sonality of the doctor—his interest) 
and respect for young people that t 
respond to. 

These young people are more capat 
more knowledgeable and more grown 
than we realize. They can spot a phe 
a mile away. They change from week 
week. They’re idealistic; they’re ne 
dull. And when there’s anything wre 
with them, fortunately you can pra¢ 
cally always expect improvement! 


Which Teen-Agers Are : 
Really in Trouble— and Which Aren’t 


By John Donnelly, M.D., 


Psychiatrist-in-Chief, Institute of Living 





“Where have you been, Pete?” 

“Over to Frank’s.”’ 

‘‘Who did you see there?” 

“Frank.” 

“Was anyone else there?” 

sayiealhings 

“Who else?” 

“Just some guys.” 

“But what guys? Who?” 

“Why do I have to tell you all their 
names, Mom? Two or three guys.” 

“T’d just like to know.” 

“You're always bugging me.”’ 

Does that conversation sound famil- 
iar? Probably so, if you’re a teen-ager or 
















Above: Jean Mayer, Ph. D., Sc. D., 
is Professor of Nutrition at the Harvard 
School of Public Health; consultant on 
biochemistry and physiology to the Sur- 
geon General, U.S. Army; member of 
the F.A.O.-W.H.O. Joint Expert Com- 
mittee on Nutrition. 

Above right: Donald M. Pillsbury, 
M.D., D. Sc. is Professor of Dermatol- 
ogy, School of Medicine, University of 
Pennsylvania; senior author of several 
textbooks; past president, Society for 
Investigative Dermatology and Amer- 
ican Dermatological Association. 


if you are the parent of one. And 
sounds familiar to me as a psychiatr| 
dealing every day with young pers 
who are in trouble with their scho 
their families, and sometimes even 
the courts. 

We can learn a lot about Pete and 
mother from their little interchan 
The mother remembers the time wl 
Pete would rush in after school, bri 
ming over with his news of the day. A 
when Pete’s father comes home, he u 
ally volunteers some information ab¢ 
what happened at the office. Why is P. 
so close-mouthed? She wonders if he 
running around with boys she wot 
consider undesirable. She feels that i 
her responsibility as a parent to kn 
who her son’s associates are. 

From Pete’s point of view, the conv 
sation seems entirely different. He beg 
to feel surly and cross as he comes up | 
front walk because he knows that 
mother will demand a report from hi 
It’s that foreknowledge that makes h 


‘resistant. Why can’t she mind her o 


business? He doesn’t quiz her every ti 
she goes out of the house. Why does s 
have to check up on him all the time’ 

The little conversation illustrates 1 
classic pattern of misunderstanding | 
tween the teen-ager and his parents. T 
young person is super-sensitive ab¢ 
his independence; the parent is afraid 
lose control. One can sympathize w 
both. The teen-ager must become ini 
pendent of his parents. He is on 1 
threshold of adulthood, and he has 
strong urge to take control of his o 
life, an instinct as powerful as hunger 
self-preservation. If he did not have t 
instinct, he would be sick. His parel 
on the other hand, know that there : 
frightening dangers in the (continu 
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Teen-Age Medicine continued 


world he is entering, that he might get 
into trouble with liquor, cars, sex or 
drugs. They feel responsible for protect- 
ing him. 

First of all, let me say that the tension 
between these two goals, independence 
and protection, is natural, normal and 
inevitable. Yet it need not build up to 
create the kinds of serious problems that 
I see in young people who come to me 
as patients. 

Parents can do a lot to ease the ten- 
sion, to keep it as low as possible. Often 
when I am counseling an anxious mother, 
I say to her, “‘Remember that your son 
is not a new person just because he is 
suddenly man-size and a baritone. He is 
the same boy whom you taught to be 
honest, decent, considerate and careful. 
He hasn’t forgotten what you trained 
into him in his childhood. If you did your 
job well when he was little, you can relax 
about him now. He has moral standards, 
a conscience, a desire to be a decent 
human being.” 

I urge parents to think back on the 
time when they taught their children 
how to cross streets safely. Once they 
felt the child had learned, they did not 
follow him to school every day to make 
sure that he watched for cars. In the 
same way, they should be able to assume 
that their nearly-grown sons and daugh- 
ters can handle new experiences on the 
basis of their past training. Sometimes 
it helps parents to remember their own 
adolescent years, too. After all, there 
were cars then, there was liquor, there 
was sex. They must have had some 
brush with these, yet they managed to 
grow up reasonably well. Why shouldn’t 
their children do the same? 

Of course, there are young people who 
get into various kinds of trouble, some 
of it quite serious. But I think I can say 
categorically that no one gets in trouble 
in his teens without having already been 
in some kind of trouble as a young child. 
It may have been unrecognized trouble, 
but it was there. There is no such thing 
as a normal child who develops into a 
sick adolescent. Everyone thinks he 
knows of such cases, but I suspect there 
are hidden factors in each example. Any 
teen-age boy who becomes violent and 
destructive, beyond the simple boyish 
prank, has suffered from some abuse or 
hostility as a small child. Any young girl 
who becomes really promiscuous has 
been in some hurtful family situation 
against which she is reacting. 

Yet it is almost impossible for anxious 
parents to relax about their young sons 
and daughters. For one thing, our society 
has built up a frightful image of teen- 
agers. If you give the word ‘‘juvenile’’ in 
a word-association test, most people re- 
spond with “‘delinquent.”’ It is almost as 
if the whole society were telling young 
people that they are expected to be 
“bad.” The pervasiveness of this stereo- 
type influences parents in their evalua- 
tion of their own children. 

The bad image may also affect the 
young person who is having trouble fig- 
uring out his own identity. For example, 


a boy with a weak, passive father has a 
problem finding a suitable model on 
which to pattern his own emerging mas- 


culine personality. It is easy for him to 
assume that the toughness and violence 
associated with teen-age gangs are ap- 
propriate male behavior. Much that he 
hears and reads convinces him that 
adults expect this kind of behavior. 
Parents also make things harder by 





not differentiating between various kinds 
of behavior that they consider undesir- 
able. Boycotting the barbershop is not 
as grave a transgression as forging fa- 
ther’s name on a check. The girl who 
buys a mini-skirt is not necessarily a 
marijuana smoker. Yet some parents 
seem to think that one departure from 
their own standards is a sure signal of a 
teen-ager ‘“‘going to the dogs.” 

I often remind parents that the teen- 
ager who wants to follow every teen-age 
fad is not the one who will grow up to be 
a radical or criminal. He is demonstrat- 
ing that he wants to fit in, to do what 
seems normal and socially acceptable to 
people his own age. When he gets to the 
gray-suit, attaché-case age, he will dress 
and think appropriately. 


ee I have said so far sounds 
as though I am counseling parents to be 
accepting and permissive with their 
young sons and daughters. In a way, I 
am. I am suggesting that they limit their 
cross-examining, criticizing and nagging 
as much as possible. But that isn’t all. 
Parents should talk less—but do more. 
For example, when a boy is getting 
into difficulties with his own car or the 
family car, the father almost always 
threatens to ground him. Yet even when 
the boy persists in antisocial, unsafe 
driving, the father rarely does any more 
than threaten. Often boys have told 
me, ‘‘Yeah, the old man says he’s going 
to take the car away, but he never does.” 
Parents seem to forget that they do 
have certain powers. As long as the 
young person is an economic dependent, 
the parent can really lay down whatever 
rules and regulations he thinks are rea- 
sonable. Parents can insist that the soda 
bottles be removed from the piano, that 
the record player not go at full volume, 
and that the house not be strewn with 
clothing. They can say, “This is our 
home, and we have certain rights and 
expectations. If you want to behave in 
ways that make life intolerable for us, 
you will have to go out and earn enough 
so that you can live elsewhere.” 
Parents must be able to convey this 
point of view—and to really mean it. 
Unless they can, there will be a constant 
tug-of-war about authority. Many par- 
ents are unable to feel and use their 
authority. They are afraid to enforce 
rules because the young person might 
leave home, instead of following their 
plan for his future. They so desperately 


























want the boy or girl to finish high schog 
and go to college that they throw awa) 
all their bargaining power. And t 
young people know it and take advar 
tage of it. 

Yet any parent who is reasonabl 
about rules and regulations is quite saf 
in saying: Follow the rules or go els¢ 
where. Most teen-agers can see the jus 
tice of the idea. And most teen-age 
don’t want to be completely on the 
own yet. They want to demonstrate tha 
they are not going to do everything thel 
are told to do, but they also want th 
security and protection of home | 

One word of caution about the exe} 
cise of parental authority: The ruld 
must be reasonable by present-day sta 
dards and reasonable for the age of th 
young person. It won’t do to try 
prevent a 16-year-old girl from wearin 
makeup or to tell a 17-year-old boy thd 
he must be home by dark. Rules that a 


harsher and stricter than most othe 









families’ rules will make even the beg 
teen-ager into a rebel. 

Parents sometimes ask me how the 
can be sure that their teen-agers are nq 
getting into trouble. I think most serio 
kinds of trouble give unmistakable war 
ings in advance. A parent should be ale 
if a teen-ager persistently lies, if he ge 
a series of tickets for reckless driving ¢ 
speeding, if he habitually drinks, if 
seems to have unaccountably 
amounts of money. Something is wro 
with the boy or girl who steals or w 
runs away from home. Something is als 
wrong with the teen-ager who withdra 
from all normal social life, stays hole 
up in his room, listening to records ¢ 
hoarding model-airplane kits. Somethi 
is wrong when a teen-ager’s grades ta 
a sharp plunge downward. 

In evaluating all these signs, I mug 
stress that they are important only 
they persist. One traffic ticket doesn 
mean that a boy isa Juvenile delinquen 
One weekend spent alone in her . 





doesn’t indicate that a yirl needs psych¢ 
therapy. And every B student can 
permitted an occasional C 

To sum up: Teen-agers need mo 
privacy than children, and they need <¢ 
much respect as adults. They need t 
feel the bonds loosening, but they als 
need to beshown that liberty isn't licens 
If parents can continue to love ther 
while they let them go, they will fi 
that in just a few years they will be ab 
to be friends with each other, as adult 
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Does anyone still believe in the idea of 
the roly-poly fat girl whom everybody 
liked because she was so cheerful and 
good-natured? She was supposed to bea 
good dancer—they called her “‘light on 
her feet.’”” And she laughed all the time 
to show off her dimples. 

Maybe there is somebody around who 
still believes in that stereotype. But not 
today’s teen-ager. Show me a fat girl 
who is cheerful, and I’ll show you a girl 
who is putting up a brave front that 
hides a real hurt. 

Today the overweight girl is under 


What Should Be Done About Teen- 
Age Overweight—and What Shouldn’t 


By Jean Mayer, Ph.D., D. Sc., ° 
Professor of Nutrition, School of Public Health, 


tremendous social pressure. Televisioi 
movies and the fashion world all idealiz 
thin people. We are more and more 
nation that is contemptuous of obesit; 
People usually think about overweig! 
in highly simple terms: it’s the result « 
overeating, and it’s a person’s own faul 
Yet recent studies show that the prol 
lem is much more complex than tha 
And, at last, we are learning more abot 
the effects, the causes and the cures. 
Not too long ago I took part in a stud 
of teen-age girls in two summer cam 
One was an ordinary camp (continues 


ere Giving Away Books 








and Ihere’s 
One for You! 


The | Reader’s Digest | wants to give you a beautifully illustrated 


536-page volume of “Best Sellers from Reader’s Digest Condensed 
Books.” There’s nothing to buy. We would like you to sample our 
Book Club with a trial membership which will bring you future 
quarterly volumes unless you cancel. But you don’t have to take any 


more books. And whatever your decision, you still get a Free Book. 


Why does Reader’s Digest make such a generous offer ? 


LE ask us ““Why do you give books 
y?” The answer is illustrated by the story 
retty new teacher at a boys’ school who 
y told the principal that her fifth-graders 
ned her first day into a shambles. 

s go take a look,” said the principal. 
-went back to the classroom, now a riot 
ming boys and flying objects. The prin- 
cked up a heavy yardstick and broke it 
> backside of an obvious ringleader. The 
mediately came to order. 

m’t understand it,” the young teacher 
>r. “The book says to treat them gently.” 
course, my dear,” said the principal. 
st you have to get their attention.” 

's why we give away books — to call your 
n to the wonderful value in Condensed 
We'd like to acquaint you with the 
s Digest Book Club. We believe it’s the 
ok Club in the country (an opinion 
oy 24% million readers). 

t the Digest also believe that an actual 
lub volume is our best salesman. Most 
who see these books are so impressed 
y want to go on and receive more. 

ay we urge you to return the attached 
day? You will then receive your free 
containing four outstanding best sellers 
asterfully condensed into a permanent 
” volume. (Brief comments on these 
ppear below. ) 

lope that once you’ve seen your free 
” you'll want to go on and receive future 
lub volumes, but the choice is com- 


pletely yours. Condensed Books bring you 
America’s great best sellers at only a fraction of 
their original prices. Every three months, 5 or 6 
of the best current novels, biographies and other 
important books are skillfully condensed into a 
single volume (none of these condensations 
ever appear in the Reader’s Digest). 

The books in each volume would cost you 
$20 to $30 if bought in publishers’ editions. But 
you get them all in condensed form for only 
$2.81, plus shipping. How can such wonderful 
books cost so little? The answer is simple eco- 
nomics. With a large printing, we can save a lot 
of money on production costs. These savings 
are then passed on to our members, who make 
it all possible in the first place. 

When we send your free book, we'll enter a 
trial membership in your name which will bring 


Here’s a sample of the fine reading 
you'll find in your Condensed Books volume 


you future volumes. But you needn’t buy any 
books. If you do not want further volumes, just 
send us a postcard telling us to cancel and we'll 
send no more books. You can buy one, two, 
twenty, or none at all, if you wish. If you do not 
cancel, you will receive one volume of Con- 
densed Books, every three months, for only 
$2.81, plus a small charge for shipping. What- 
ever you decide, the free book is yours and you 
retain the right to cancel at any time. 

So won’t you reply right away? Your new 
book might be gathering dust right now. (For- 
tunately, it’s protected by a colorful dust jacket.) 
Whether you decide to stay in the Club or not, 
do send back the attached card today. You'll be 
amazed at the number of people who neglect to 
pick up their books simply because they forget 
to return the attached reply card. 
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im] THOSE WHO LOVE by Irving Stone. Abigail Smith shouldn’t have married John 
Adams. But marry him she did — and with her fierce devotion, love and help, he 
became one of the great men of his time, and second President of The United 
States. Another masterful biography from the author of The Agony and the 


To assure receiving your 536- 
page introductory book, 
please mail the reply card 


HCSTASV UD USHEDS WE LICC a eyintslontetclccce here cheledey clctthecclte ls nai tccueachs le: eave $6.95 : 
TODAY. If it has been re- 
ea THE DOUBLE IMAGE by Helen MaclInnes. Was it really a Nazi official, supposedly moved. write direct tox 
dead and buried, walking the streets of Paris? To find out, a young American Be : IS ol 
tourist risks his life and his love against a ruthless Communist network. Pub- Reader’s Digest Association, 
ISHS TsSue TCO mae Tee oe ere chal oe ose W are alle aorta cance decks lain os Bera erat ate $5.75 Pleasantville, New York 
LC] CHURCHILL: The Struggle For Survival, from The Diaries of Lord Moran. As 105 70. y A 
his physician and friend, Lord Moran was in a unique position to understand (NOTE: This generous 
Churchill, and to hear his off-the-record views of the men and events of his day. special offer must necessarily 
ASC e Ry candid memoir will be talked about for years to ete be limited to those who have 
SET LPN PN Ae ohare sR or eteer a tits tas oie el ite eaeoe EVenibetore tecdived’ Reads 
CL] THE WAY OF THE EAGLE hy Dan Mannix. This noted naturalist has had a pet er’s Digest Condensed Books 
eagle for 25 years. Here, he tells the story of our national bird — his epic fights fy and to only vone amend 
and flights, his unexpected playfulness, his encounters with his one dangerous poe Yrone Member 
Enemy GMP Ub Ushers bnCen mee i ueern paaeen ase Mine se Pine : $4.95 of a family.) 


TOTAL PUBLISHERS’ ORIGINAL PRICES: $27.65 
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Who’s Responsible 


for |PUBLIC| Morals? 


The personal morality of each of public conscience is the concern 
us, of course, is our own private of everyone, and it can function 
affair. And we have no right to effectively only with the dedi- 
set moral standards for the man cated commitment of all right- 
next door. thinking people. 
But there is a broader area of 


morality which is everybody’s bus- times, public morality has become 


In these troubled and changing 


iness. For in a society where civil a problem of increasing concern 


order depends on moral order, to society as a whole. Crimes 


there has to be a pwblic con- against person and property have: 


science. Without it, the law could — grown to grave proportions. Moral 
not be enforced, justice could not depravity thrives on public indif- 
be administered, and liberty could ference. The public peace is dis- 
not be preserved. turbed with seeming impunity; 
The public conscience is reflect- obscenity flourishes in the name 
ed in the laws we enact, and the of freedom of speech; the disease 
moral standards we observe. It is called alcoholism finds an ever- 
the watchdog over the God-given growing number of victims. 
rights of the individual to freedom 


of conscience, and to the security ality is everybody’s business... 


If you agree that public mo- 


of his person and property. The if you want to restore and rebuild 
public conscience is, moreover, a the moral values that are essen- 
reflection of the individual con- tial to the welfare of our society — 
science of all people who are write today for a copy of our 
concerned in preserving a high new pocket-size pamphlet entitled 
“Public Morality —Our Common 
This is not an obligation to be Concern.” We'll send it free and 


standard of moral order. 


delegated to the police and the without obligation. Nobody will 


courts. Nor to the church, the call on you. Just ask for Pamphlet 








schools or civic societies. For the No. LJ-7. 

-—---—~- FREE—Mail Coupon Today! --—--- = 
Please d me Free Pamphlet entitled: “‘Public Morality—Our Common Concern." oe, 
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Teen-Age Medicine continued 


and the other was a special camp for 
obese girls. We questioned and tested 
these two groups of teen-agers, and came 
up with some rather serious findings. 

For example, overweight girls have a 
deep sense of isolation from other teen- 
agers. They tend to withdraw, to be 
more dependent on their families than 
other girls, yet they are not happy even 
in their family relationships. They are 
obsessively concerned with food. If you 
ask them to list their bad habits, they 
put down “eating.” Not overeating, just 
eating, as if all food intake was sinful. 

We gave both groups of girls sentence- 
completion tests. Here are some typical 
answers. ‘““When the other kids swim, 
I...also swim and have great fun,’’ one 
slim girl wrote. But an overweight girl 
said, ‘‘When the other kids swim, 1... 
like to stay away because they are all 
thinner than I am.” 

“Tf any wish a girl wanted could come 
true, I would wish for... a very happy 
married life and world peace.’ That was 
an answer from a thin girl. But an over- 
weight girl wished for ‘‘my parents and 
brothers to stay healthy and for me to 
lose weight.”’ Notice that the overweight 
girl is thinking only of her immediate 
family and her present problem, while 
the other teen-ager is looking to the 
future and the world in which she will 
live. 

We asked them to write little sto- 
ries interpreting pictures. One picture 
showed a little boy taking something 
from a jar held by a woman. Here are 
two stories: 


This boy is being given some cookies and 
he seems not to be able to tell what kind of 
cookies he wants to take. In the end I think 
he will probably take one of each kind and 
be happy. Then the lady will probably give 
him some milk. 


Billy and some friends were playing out- 
side and he came in and told his mother that 
they wanted some cookies. She gave him 
some and he went outside, but instead of 
sharing the cookies he ate them all before he 
got back to his friends. That night he had 
an awful tummy ache which kept him home 
from the movies. 


ne you probably guessed, a slim girl 
wrote the first story, which shows eating 
as a normal, pleasant experience. And a 
fat girl wrote the story that associates 
eating with being gluttonous and un- 
happy. 

We concluded that overweight girls 
carry a heavy burden of emotional prob- 
lems as well as their excess poundage. 
Their reactions were strikingly like those 
of persons who belong to ethnic or re- 
ligious minorities and who feel a social 


stigma as a result. It is not farfetched to - 


say that obese persons in our culture 
may form a minority group suffering 
from prejudice and discrimination. 

I have recently found some startling 
evidence of this prejudice. Working with 
one of my assistants, I studied the rec- 
ords of teen-agers in the high schools of 
a good suburban school system, of young 
men in an Ivy League college, and of 
young women who had made it into one 
of the prestige women’s colleges of the 
Northeast. We discovered that being fat 
cuts a girl’s chances of college admission 
in half. 

We could hardly believe this evidence 
as it accumulated on our data sheets. We 
studied the girls’ grades, their I.Q.’s, 
their aptitude-test scores, their health 
records. Statistically, there was no dif- 
ference between the obese girls and those 


who were not—no difference except t' 
weights. The same kind of evide 
showed in our study of males, althor 
the contrast was less pronounced. 

We suspect that teachers and prit 
pals who write letters of recommendat 
and college interviewers may show | 
crimination. At some unconscious le 
these people may ask themselves: ‘‘D 
this girl look like my image of 
prestige-college girl?’ And they n 
answer themselves negatively when 
applicant is too chubby—even thoi 
her grades and test scores are as hig] 
a slim girl’s. 

All these findings emphasize the f 
that extra pounds are a really seri 
problem for young girls. Overweigh 
not a condition that teen-agers or tl 
parents can take lightly. But what 
they do about it? | 


Ee fad diets are not the ansy 
I cannot emphasize that point 
strongly. Everyone needs a balan 
diet, but teen-agers need it even w 
than older people. If they are shi 
changed on any of the basic food 
ments, they may fail to reach their 
height, thereby making themselves 
stocky and dumpy than they need t 
There are special risks in unbalan 
diets for young girls. When they be 
menstruating they need a good sur 
of iron to make up for their monthly 
of blood. One good source of iron is 
riched bread—one of the first foods t 
teen-agers swear off. If they ate liv 
couple of times a week, they migh 
able to afford to omit enriched br 
from their diets. But we all know i 
people are not that fond of liver. 

In three different studies that vag 
leagues and I have done, we found 
overweight boys and girls do not 
more than those of normal weight. 
girls whom we studied intensively in 
special camp all thought they ate n 
than the average. Yet most of the t 
they did not. They did go on ea 
sprees more often, and they real 
that they did this when they were fee 
bored, depressed, worried or angry. 

What they did not realize is that 1 
dowt like to move. The overweight 
overestimated the amount of food + 
eat—and they underestimated how 
active they are. We asked them ta 
the sports they take part in, and 
girls all had good lists of strenuous th 
they said they liked to do. But whei 
took moving pictures of them pla 
games or exercising, we proved that 
overweight girls move around far 
than the other girls. Even when they 
swimming in cold water, overwé 
girls do not really swim hard. They 
and paddle around instead of racing 
another. 

Although they do not seem awa) 
it, overweight girls spend only a thii 
much time in physical activity as 
girls. They watch TV more, sit aro 
talk on the phone, go to movies. " 
are more likely to take naps. 

We are convinced that the most 
portant single thing we can do for ¢ 
weight young people is to get them 
mg. Working with special physical 
cation classes in the Newton, M 
school system, we have found that n 
with a strong, rhythmical beat— 
‘n’ roll, to be exact—helps ther} 
start moving and keep moving. We 
begun to speculate on the whole ¢ 
tion of rhythm, the ability of the | 
to set a rhythm and keep moving) 
automatically. Is it possible (contis 



































This is the 8’ = 10’ room Mrs. Anderson 
just couldn’t do a thing with. 





What you see here is a handsome den. 

What you don’t see is: a complete hi-fi out- 
fit, 300 records, 2 loudspeakers, a ‘ham’ radio 
transmitter and receiver, a tool chest, 135 books, 
29 ‘favorite’ pipes, a fully-stocked bar, plus 
about half the games in Hoyle’s. 

Putting all of what you don’t see into what 
you do see is the magic of Custom Room Plan 
Furniture by Ethan Allen. 

In Ethan Allen stores, trained decorators 
help you solve your space problems with Custom 
Room Plan. Have a too-small dining room, too- 
cluttered children’s room? Want an upstairs hall 
to ‘double’ as a room? These are problems our 
decorators meet with every day. We can help 
you solve them beautifully, and with an original- 
ity that expresses you...and your way of living. 

We'll help you choose Custom Room Plan 


Then are talked to us. 


Furniture from over 100 different designs: cabi- 
nets, desks, dressers, entertainment centers, low- 
boys, tables, bookcases, chests. Clean, beautiful 
designs in antiqued pine or maple and birch in 
nutmeg, white, blue, green or red. All blend per- 
fectly with the over 2,000 styles of the Ethan 
Allen American Traditional Collection. All open 
stock. All “in style” forever. 

Custom room planning is just part of the 
free Ethan Allen Decorating Service that takes 
the mystery out of decorating your home. 

Have some problems you’d like to talk 
over with us? Stop in. Mail the coupon for the 
name of your nearest Ethan Allen store and the 
216-page Ethan Allen Treasury—a complete dec- 
orating course in itself. It shows you all 2,000 
designs, room settings in color, decorating ideas, 
color schemes. Yours, from the people who 





know more about American Traditional...sell 

more American Tradition...than anyone else! 
I would like the 216-page Ethan Allen Treasury. 

f a O Tenclose $1 for Standard 


Edition. 






(J I enclose $2 for the Deluxe, 
cloth-bound Library Edition. 
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Who’s Responsible 


for |PUBLIC| Morals? 


The personal morality of each of 
us, of course, is our Own private 
affair. And we have no right to 
set moral standards for the man 
next door. 

But there is a broader area of 
morality which is everybody’s bus- 
iness. For in a society where civil 
order depends on moral order, 
there has to be a public con- 
science. Without it, the law could 
not be enforced, justice could not 
be administered, and liberty could 
not be preserved. 

The public conscience is reflect- 
ed in the laws we enact, and the 
moral standards we observe. It is 
the watchdog over the God-given 
rights of the individual to freedom 
of conscience, and to the security 
of his person and property. The 
public conscience is, moreover, a 
reflection of the individual con- 
science of all people who are 
concerned in preserving a high 
standard of moral order. 

This is not an obligation to be 
delegated to the police and the 
courts. Nor to the church, the 
schools or civic societies. For the 


Please send me Free Pamphlet entitled: ‘Public 
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Address_ rent eae 
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3473 SOUTH GRAND, ST 


public conscience is the concern 
of everyone, and it can function 
effectively only with the dedi- 
cated commitment of all right- 
thinking people. 

In these troubled and changing 
times, public morality has become 
a problem of increasing concern 
to society as a whole. Crimes 


against person and property have ~ 


grown to grave proportions. Moral 
depravity thrives on public indif- 
ference. The public peace is dis- 
turbed with seeming impunity; 
obscenity flourishes in the name 
of freedom of speech; the disease 
called alcoholism finds an ever- 
growing number of victims. 

If you agree that public mo- 
rality is everybody’s business... 
if you want to restore and rebuild 
the moral values that are essen- 
tial to the welfare of our society — 
write today for a copy of our 
new pocket-size pamphlet entitled 
“Public Morality —Our Common 
Concern.” We'll send it free and 
without obligation. Nobody will 
call on you. Just ask for Pamphlet 
No. LJ-7. 


—Mail Coupon foday! | —————— = 
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Teen-Age Medicine continued 


and the other was a special camp for 
obese girls. We questioned and tested 
these two groups of teen-agers, and came 
up with some rather serious findings. 

For example, overweight girls have a 
deep sense of isolation from other teen- 
agers. They tend to withdraw, to be 
more dependent on their families than 
other girls, yet they are not happy even 
in their family relationships. They are 
obsessively concerned with food. If you 
ask them to list their bad habits, they 
put down “eating.” Not overeating, just 
eating, as if all food intake was sinful. 

We gave both groups of girls sentence- 
completion tests. Here are some typical 
answers. “‘When the other kids swim, 
I...also swim and have great fun,” one 
slim girl wrote. But an overweight girl 
said, ‘‘When the other kids swim, 1.. . 
like to stay away because they are all 
thinner than I am.” 

“Tf any wish a girl wanted could come 
true, I would wish for ... a very happy 
married life and world peace.” That was 
an answer from a thin girl. But an over- 
weight girl wished for ‘‘my parents and 
brothers to stay healthy and for me to 
lose weight.’’ Notice that the overweight 
girl is thinking only of her immediate 
family and her present problem, while 
the other teen-ager is looking to the 
future and the world in which she will 
live. 

We asked them to write little sto- 
ries interpreting pictures. One picture 
showed a little boy taking something 
from a jar held by a woman. Here are 
two stories: 


This boy is being given some cookies and 
he seems not to be able to tell what kind of 
cookies he wants to take. In the end I think 
he will probably take one of each kind and 
be happy. Then the lady will probably give 
him some milk. 


Billy and some friends were playing out- 
side and he came in and told his mother that 
they wanted some cookies. She gave him 
some and he went outside, but instead of 
sharing the cookies he ate them all before he 
got back to his friends. That night he had 
an awful tummy ache which kept him home 
from the movies. 


Ne you probably guessed, a slim girl 
wrote the first story, which shows eating 
as a normal, pleasant experience. And a 
fat girl wrote the story that associates 
eating with being gluttonous and un- 
happy. 

We concluded that overweight girls 
carry a heavy burden of emotional prob- 
lems as well as their excess poundage. 
Their reactions were strikingly like those 
of persons who belong to ethnic or re- 
ligious minorities and who feel a social 
stigma as a result. It is not farfetched to 
say that obese persons in our culture 
may form a minority group suffering 
from prejudice and discrimination. 

I have recently found some startling 
evidence of this prejudice. Working with 
one of my assistants, I studied the rec- 
ords of teen-agers in the high schools of 
a good suburban school system, of young 
men in an Ivy League college, and of 
young women who had made it into one 
of the prestige women’s colleges of the 
Northeast. We discovered that being fat 
cuts a girl’s chances of college admission 
in half. 

We could hardly believe this evidence 
as it accumulated on our data sheets. We 
studied the girls’ grades, their I.Q.’s, 
their aptitude-test scores, their health 
records. Statistically, there was no dif- 
ference between the obese girls and those 


a 


4 
who were not—no difference except th 
weights. The same kind of evider 
showed in our study of males, althou 
the contrast was less pronounced. 

We suspect that teachers and prin 
pals who write letters of recommendati 
and college interviewers may show d 
crimination. At some unconscious ley 
these people may ask themselves: ‘Dx 
this girl look like my image of t 
prestige-college girl?’ And they m 
answer themselves negatively when t 
applicant is too chubby—even thou 
her grades and test scores are as high 
a slim girl’s. 

All these findings emphasize the f; 
that extra pounds are a really seri 
problem for young girls. Overweight 
not a condition that teen-agers or th 
parents can take lightly. But what 
they do about it? 


He fad diets are not the answ 
I cannot emphasize that point 1 
strongly. Everyone needs a balanc 
diet, but teen-agers need it even m 
than older people. If they are sho 
changed on any of the basic food ¢ 
ments, they may fail to reach their | 
height, thereby making themselves m: 
stocky and dumpy than they need to’ 
There are special risks in unbalanx 
diets for young girls. When they be 
menstruating they need a good sup; 
of iron to make up for their monthly | 
of blood. One good source of iron is 
riched bread—one of the first foods : 
teen-agers swear off. If they ate liv 
couple of times a week, they might 
able to afford to omit enriched bre 
from their diets. But we all know m 
people are not that fond of liver. 
In three different studies that my 
leagues and I have done, we found t 
overweight boys and girls do not 
more than those of normal weight. 7 
girls whom we studied intensively in 
special camp all thought they ate 
than the average. Yet most of the ti 
they did not. They did go on eat 
sprees more often, and they reali 
that they did this when they were ‘eel 
bored, depressed, worried or angry. 
What they did not realize is that tl 
don't like to move. The overweight g 
overestimated the amount of food tl 
eat—and they underestimated how 
active they are. We asked them to. 
the sports they take part in, and 
girls all had good lists of strenuous thi 
they said they liked to do. But when 
took moving pictures of them play 
games or exercising, we proved that 
overweight girls move around far — 
than the other girls. Even when they 
swimming in cold water, overwei 
girls do not really swim hard. They fi 





- and paddle around instead of racing 


another. 

Although they do not seem awart 
it, overweight girls spend only a thir¢ 
much time in physical activity as s 
girls. They watch TV more, sit arou 
talk on the phone, go to movies. T| 
are more likely to take naps. | 

We are convinced that the most 
portant single thing we can do for 0) 
weight young people is to get them 7 
mg. Working with special physical € 
cation classes in the Newton, Mé 
school system, we have found that m 
with a strong, rhythmical beat—r 
‘n’ roll, to be exact—helps them 
start moving and keep moving. We h 
begun to speculate on the whole qj 
tion of rhythm, the ability of the bi 
to set a rhythm and keep moving 
automatically. Is it possible (contini 





This is the . 10’ room Mrs. Anderson 
just couldn’t do a thing with. 


What you see here is a handsome den. 

What you don’t see is: a complete hi-fi out- 
fit, 300 records, 2 loudspeakers, a ‘ham’ radio 
transmitter and receiver, a tool chest, 135 books, 
29 ‘favorite’ pipes, a fully-stocked bar, plus 
about half the games in Hoyle’s. 

Putting all of what you don’t see into what 
you do see is the magic of Custom Room Plan 
Furniture by Ethan Allen. 

In Ethan Allen stores, trained decorators 
help you solve your space problems with Custom 
Room Plan. Have a too-small dining room, too- 
cluttered children’s room? Want an upstairs hall 
to ‘double’ as a room? These are problems our 
decorators meet with every day. We can help 
you solve them beautifully, and with an original- 
ity that expresses you...and your way of living. 

We'll help you choose Custom Room Plan 





Then ae talked to us. 


Furniture from over 100 different designs: cabi- 
nets, desks, dressers, entertainment centers, low- 
boys, tables, bookcases, chests. Clean, beautiful 
designs in antiqued pine or maple and birch in 
nutmeg, white, blue, green or red. All blend per- 
fectly with the over 2,000 styles of the Ethan 
Allen American Traditional Collection. All open 
stock. All “in style” forever. 

Custom room planning is just part of the 
free Ethan Allen Decorating Service that takes 
the mystery out of decorating your home. 

Have some problems you'd like to talk 
over with us? Stop in. Mail the coupon for the 
name of your nearest Ethan Allen store and the 
216-page Ethan Allen Treasury—a complete dec- 
orating course in itself. It shows you all 2,000 
designs, room settings in color, decorating ideas, 
color schemes. Yours, from the people who 





know more about American Traditional...sell 
more American Tradition...than anyone else! 






CUES ee 


Pema ce aen  eicn Sm RTrim ae ere ol 
| [would like the 216-page Ethan Allen Treasury. | 
| | 
| : ae (J I enclose $1 for Standard | 
| aes: Edition. | 
| 1 I enclose $2 for the Deluxe, | 
cloth-bound Library Edition. | 
| Send now to: Dept. LHE-17, P.O. Box 28 | 
urray Hill Station, New York, N.Y. 1001 
| M 1 Station, New Y N.Y. 10016 | 
| Name , 
| | 
| Address | 
| | 
| | 
| | 
| | 
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© Baumritter Corp. 


Ethan A. len We care about your home... almost as much as you do. 
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Without’ drugs or starvation diet 


he el tLe 
SAUNA SLIMMING UNDERWEAR 
for just 2 hours a day! 


You could lose 7—15 pounds or more in 
days by means of this particularly healthy, 
amazingly successful and completely revolu- 
tionary French method — you can achieve 
callable and continuous freedom from un- 
sightly and unhealthy overweight. 

The Marie Chantal method is a new, safe 
way to reduce for those who are serious 
about reducing and want to look and feel 
attractive again. Yet it is as easy as sitting 
in a sauna bath. 

Women the world over have become SLEN- 
DER through SAUNA SLIMMING UNDER- 
WEAR-garments that are based on the sci- 
entifically acknowledged process of breaking 
down pads of unnecessary and excessive 
water. 

You just wear SAUNA SLIMMING UNDER- 
WEAR around the house for an hour or two 
every day or at night while sleeping. Wear it 
invisible under clothing if you wish. You can 
achieve even better re- 
sults if you exercise 
while wearing it. Or 
wear it while you are 
doing normal daily 
housework. You can 
take off inches in no 
time! 


Here is what SAUNA 
SLIMMING UNDER- 
WEAR can do for you: 


@ let you reduce 
around your waist, 
hips, thighs or all 
over. Five different 
arments to choose 
rom, one for each 
problem area. 





VVVVVVVVVVVVVVVVVVY 


@ Special quality ma- 
terials, made to go 
to work immediate- 
ly. You could look 
slimmer in days. 


@ Durable, well fit- 
ting, long-lasting. 


@ It actually helps 
freshen your skin 
so you can 





too, 


feel good again all 
over. 


@ Whether you need 
to lose 5 to 10 
pounds or 20 to 30 
pounds, you decide 
when and where to 


do it. 

@ No extreme diet 
needed. You can 
eliminate that weak 
feeling from not 
eating. 


@ No harmful pills to 
put you in danger 
or to depress you. 


Many people who had 
almost given up hope 
of losing weight have 
found the Marie Chan- 
tal method the answer 
to their dreams. You 
can glow with health 
and self confidence 
again too. Send in for 
your SAUNA _ SLIM- 
MING UNDERWEAR 
using the guide below. 
Be sure to include 
your dress size! 





Cc for chest and upper arms $ 6.95 
D for waist, hips and seat $ 7.95 
F for waist, hips and thighs as 

far as the knees (see illustration) $ 9.25 
H for hips, thighs and legs right 

down to the feet $ 8.95 
CH combined model for the whole 

body (see illustration) $14.95 
IMPORTANT: PLEASE STATE YOUR 
PRESENT DRESS SIZE! FOR MEN: 
GIVE MEASUREMENTS. Please print 


clearly. Sorry no COD. Send check or 





_—DD DAA DAADAAADAAAARAAAAAAAADAADADAADAAADAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAADAAAAAAAAAAAAAL 


money order with your order. 

Please add 50c for tage and handling 

Add $ 2.00 e for ¢ da 

MARIE CHANTAL CORPORATION 

312 Fifth Avenue, New York 10001 

Dept. LH-1 Phone: 2793257 

Marie Chanta! international Cosmetic 

Paris - 34, Champs-Elysées 
AAAAAAAAAAAS MAAALAAAAAAAA 
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Teen-Age Medicine continued 


that these inactive boys and girls need 
the reinforcement of a strong audible 
beat, in order to keep up a consistent 
pace in movement? We hope to 
find out. 

One reason we know the importance 
of activity comes from studies of appe- 
tite. In animals and in man, the appetite 
is a fairly good guide to reasonable food 
intake, within a range. In other words, if 
you exercise or work extremely hard, 
you will have a bigger appetite. If you 
expend less energy, your appetite will go 
down. The two stay in relation to each 
other pretty well until you get down to 
a really low level of activity. After that 
point is reached, the appetite does not 
continue to fall off. Instead, it keeps on 
calling for food, even though you haven't 
moved all day. 

When a person is putting forth little 
or no energy and his appetite fails to 
cut out, it follows that he takes on more 
calories than he burns. And unburned 
calories get stored away; each 3,500 of 
them makes a pound of fat. 

Parents of overweight teen-agers usu- 
ally want to help them lose weight— 
mothers especially do. Often this desire 
to help is expressed by nagging: “Susan, 


are you eating another piece of cake?” 
Teen-agers want to lose weight, girls 
especially. They usually express this de- 
sire by skipping meals or cutting out 
whole categories of food. In such cases, 
both the mothers and the teen-agers are 
going at it the wrong way. 

Nagging a teen-ager does no good. 
From about age 13 on, any normal young 
person’s chief job in life is to achieve 
independence of his parents. The mother 
who makes weight control a parental 
project deprives her child of the oppor- 
tunity to make it a teen-ager’s own 
project. 

What mothers can do is to make 
sure that teen-agers have sound infor- 
mation on diet: what makes a balanced 
diet, how to watch calories, how to space 
meals to keep appetite satisfied. 

Most of all, parents can encourage 
exercise. The whole family can hike, 
swim, play ball—find some _ physical 
activity that is pleasurable. It will be 
good for the parents, too. 

And, finally, parents should remember 
that the overweight teen-ager is already 
under emotional pressure. He needs love 
and support, not scolding—enough love 
and support so that he is willing to take 
on the difficult task of fighting his way 
out of an unpopular minority group. 


How Teen-Age Skin Problems Should 
Be Treated—and How They Shouldn’t 


By Donald M. Pillsbury, M.D., 


Professor of Dermatology, 


University of Pennsylvania School of Medicine 





The cruel thing about acne is its tim- 
ing. If it came along when people were 
mature and settled, it would be bad 
enough. But it happens to people in one 
of the most vulnerable periods of their 
lives when they care most about their 
looks and about the impression they 
make on the opposite sex. 

It is easy for grown-ups to make light 
of the problem, because they know from 
experience that in most cases it will get 
better of its own accord. But parents 
should realize that a sensitive teen-ager 
can be scarred, not only physically but 
psychologically, even during the brief 
year or two that the problem may 
persist. 

I think that any teen-ager who has 
more than a fleeting, occasional pimple, 
needs and deserves the help and support 
that medicine can give. While doctors 
usually cannot completely eliminate 
acne, they can often effect considerable 
improvement. 

First of all, it isa help to the teen-ager 
to have as much information as he can 
get about the condition. There are a lot 
of myths and misinformation in the folk- 
lore that he can quit worrying about. 
Through the ages some adults have tried 
in various ways to scare young people by 


implying that there is a connection be- 
tween acne and sexual behavior. Boys 
ind girls, many of whom are already 

rried and guilty about their new sex 
urges, need to be relieved of such fears. 

Curiously enough, there is a connec- 
ion between sex and acne. But it is 
purely a biochemical connection, not one 
that has anything to do with behavior. 
We have pretty well settled the question 
of what causes acne. It is the result of 
the increase in androgen, one of the sex 


hormones, that occurs naturally at this 
period, regardless of sexual behavior. 
Androgen causes the oil glands to become 
highly active. This excess oil accumulates 
in the pores, causing blackheads. The 
visible blackheads, or plugged pores, do 
not cause as much trouble as collections 
of excess oil under the skin surface. 
These minute sacs of excess oil irritate 
the surrounding tissue. Pimples develop 
as this matter breaks its way to the 
surface. 

In really severe cases of acne, infec- 
tion plays a part. The infecting organ- 
isms are called anaerobic bacteria—that 
is, bacteria that flourish in the absence 
of oxygen. Once such an infection gets 
started under the skin, there is a possi- 
bility of permanent scarring. 

So what can be done about it? For- 
tunately, there are precautions and 
treatments for the various stages. In 
mild acne the main objective is to pre- 
vent its getting to the infected stage. 
That’s why good skin care is important. 
I always advise young people with acne 
to wash their faces thoroughly twice a 
day—but no more. Repeated rough 
scrubbing will cause irritation, but me- 
ticulous cleanliness is well worth the 
trouble. 

Good skin care also includes measures 
that decrease the oiliness of the skin. 
There is something to be said for not 
having hair drooping over the face, since 
it is oily. 

There are many commercial prepara- 
tions available that contain the ingre- 
dients sulfur and resorcin. These have a 
drying effect on the skin and are useful 
in checking oiliness. 

Once a pimple has begun to form, 
there is nothing much that can be done 





about it except to wait until it comes t 
a head. It is possible then to pierce it 
with a sterilized needle and put a dab of 
antiseptic on it. Most dermatologists 
advise against squeezing it, since that can 
bruise and injure the surrounding tissue. 

Picking at the pimples is almost a cer- 
tain way to move from mild acne to the 
more serious inflammatory or infected 
stage. Some young people seem to be un- 
able to control the nervous reaction of 
fingering and picking. I have even no- 
ticed that right-handed girls tend to 
have worse acne on the right side of their 
faces, while left-handed girls have it on 
the left side. Nervous tension, fatigue, 
and nagging mothers all seem to make 
the picking more intense. 


Bas 10 and 20 percent of the boys 
and girls with mild acne develop the 
more serious, infected kind. These young 
people need more than advice about 
good skin care; they need careful med- 
ical treatment in the hope of saving 
them from permanent scarring. 

With such cases, I recommend a course 
of tetracycline in low doses over a pe- 
riod of several weeks. If it does not seem 
to help in a couple of weeks, we switch 
to another broad-spectrum antibiotic. 
In such cases, the doctor is always bal- 
ancing one set of risks against another. 
There is the risk that the infection will 
cause permanent scarring. And, on the 
other hand, there is the risk with any 
long-term use of an antibiotic that the 
germs will develop resistance to the 
drug. So we try to use this treatment 
carefully and conservatively. 

About 15 years ago many dermatolo- 
gists used X-ray treatment for severe 
acne. Now very few do. It became clear 
over the years that people who had had 
such treatment in excess were likely to 
develop skin cancers in their later years. 
And the irradiation also caused pre- 
mature aging of the skin. 

Many popular theories about what 
aggravates acne do not seem to hold up 
when they are investigated. For ex- 
ample, wearing of cosmetics, provided 
they are carefully removed at night, 
does not make the condition worse. Diet 
doesn’t always affect acne. I usually 
have my patients try leaving off suspect 
foods, one at a time, for two week peri- 
ods. But if two weeks without one of 
them does not bring improvement, then 
we assume the patient can go back to it. 

One of the best treatments for acne is | 
sunlight. Anyone who tans well will have — 
less trouble with acne than one who 
doesn’t. I have seen many boys and girls, 
nervous and tired at the end of the 
school year, whose skins cleared amaz- 
ingly during a relaxed summer at the 
beach. 

Careful treatment of acne is worth a 
try, even though it doesn’t always com- 
pletely succeed. But I hope that some- 
day soon we will be dealing more directiy 
with the cause—the action of androgen 
on the oil glands. For girls with acne, it 
is often helpful to give them the birth- 
control pill that contains hormonelike 
substances that counteract androgen. 
The pill cannot be used with boys be- 
cause it would feminize them. Here at 
the University of Pennsylvania we are 
testing other anti-androgenic compounds 
in a hope of finding one that will be help- 
ful to both boys and girls. This work, 
which is being done under a John A. 
Hartford Foundation grant, may some- 
day produce what we would all like to 
see—a sure relief for one of the worst 
trials of youth. END 
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sunk 


PERIODIC PAIN 


Every month Deborah was sunk by 
functional menstrual distress. Now 
she just takes Mipor and goes her 
way in comfort because MIDOL 


tablets contain: 


e An exclusive anti-spasmodic that 
helps Stop CRAMPING ... 

© Medically-approved ingredients 
that RELIEVE HEADACHE, Low 
BACKACHE...CALM JUMPY NERVES... 


e A special, mood-brightening 
medication that CHASES ‘‘BLUES.”’ 


“WHAT WOMEN WANT TO KNOW" 
FREE! Frank, revealing 32-page book explains men- 
struation. Send 10¢ to cover cost of mailing and 
handling to Dept. Y-17, Box 146, New York, N.Y. 
10016. (Sent in plain wrapper) 
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Get-Well Cards 





Q: I recently spent several weeks in 
the hospital. During this time I re- 
ceived over 200 cards from friends 
and relatives. Of course I sent thank- 
you notes for the many flowers and 
gifts I received, but, since my con- 
valescence has been long and slow, 
answering all the cards would indeed 
be a chore. Is it really necessary to 
acknowledge get-well cards, and does 
the same rule apply to sympathy and 
Christmas cards? 


A: No one expects you to reply to 
get-well cards, though when you see 
the sender later you, of course, give 
verbal thanks. You are right in ac- 
knowledging gifts and flowers. Cards 
of sympathy, without any note, re- 
quire no more than a verbal thank- 
you. The same is true of Christmas 
cards. I keep the names and addresses 
of people who have sent me Christ- 
mas cards from afar, whom I can’t 
thank personally, and send them 
postcards at some time during the 
year when I am traveling. 





Overdressing 


Q: I recently attended a coffee hour 
given for a candidate for governor 
on a campaign tour. A few of the old 
residents of this small town were 
simply dressed, but the rest were in 
spike heels, furs and fur hats. I wore 
a tweed suit, medium-heeled shoes, 
and no hat. Was I in error? 


A: I prefer your way of dressing. A 
hat would be optional, however, even 
with the costume you chose. A fur 
one might have been comfortable and 
becoming on a cold day. 


Young Widower 


Q: Please tell me how long a widower 
in his early thirties, whose wife had 
been ill for some time before her 
death, should wait before he begins 
dating? Contemplating marriage? 
Perhaps your answer will save a bit 
of office gossip. 


A: We are more permissive about 
this matter now. For a man, quiet 
dating can begin in a month or so. 
Three months is usually considered 


the point at which widowed people 
begin to go out to parties and dances 
generally. Of course, they have prob- 
ably been seeing others of the oppo- 
site sex before this, at small dinners, 
rr with friends. Sometimes a mar- 


iage before three-month period 
ised eyebrows, but 
t doesn’t. The most 
1 many 

21 within the 
vement. Fairly early 

lating after bereavement is more 


Over Causes ralsé 


year aiter bereaven 





usual in large cities than in small 
towns. I have known suburban host- 
esses to wait until the three-month 
mourning period is over before issu- 
ing invitations to a widower, only to 
discover that by that time he had 
remarried. Post-bereavement dating 
depends very much on the circum- 
stances, the group in which one 
moves, and the place where one lives. 


Shaking Hands 


Q: Is it ever poor taste to offer one’s 
hand in salutation or appreciation or 
acknowledgement of an introduc- 
tion? I was shocked at the rudeness 
of a woman who said, “You don’t 
have to shake my hand,” when I 
extended my hand as I was leaving 
the house. I felt that she was not 
only extremely rude, but wrong. 


A: You were right. Your hostess was 
quite wrong. Every guest should 
seek the hostess’s hand upon enter- 
ing her home and upon leaving. If 
the host is present, the guest offers 
her hand to him as well. 


Men’s Manners 


Q: I like to have my husband take 
my elbow and guide me across the 
street. It makes me feel important. 
He claims I should put my forearm 
through his arm when he half-crooks 
it for the purpose. I thought this was 
only for formal occasions. 


A: It is correct for your husband to 
guide you by the elbow when cross- 
ing the street. A gentleman offers 
his arm on such occasions as taking 
a lady in to dinner, or out of church 
after a wedding. But he may also 
offer his arm at any time in walking 
on the street when there might be 
some danger, as on a slippery walk, 
at night, for support or just for 
companionship. 


Married Doctors’ Cards 


Q: In an old etiquette book I have, 
it is recommended that doctors mar- 
ried to each other have joint social 
cards reading ‘“‘Dr. James and Dr. 
Julia Smith.’”’ Do you agree? 


A: No, I don’t. Doctors, married to 
each other, are referred to jointly in 
conversation as ““The Doctors Smith. 
They may even be addressed in this 
fashion in social correspondence, for 
example on a Christmas card or a 
formal invitation. But their social 
card should read “Dr. and Mrs. 
James Smith.” 


Widow’s Obligations 


Q: What are my obligations as a 
widow, and how can I most gracefully 
fulfill them? For instance, when I am 
invited to dinner in a restaurant may 
I ask for my own check? Or, if I am 
entertaining married friends at a res- 
taurant, how can I make sure that 
the check will be presented to me? 
May I feel at liberty to ask friends if 
I may accompany them to a function 
to which we all plan to go? 


A: Do not ask for your own check in 
a restaurant if you have been invited 
there for dinner. If, for some reason, 
you want to discuss the matter 





















quietly with your host or host 
fore you enter the restaurant, 
and offer to settle afterwar 
will find a credit card very |} 
when you yourself entertain 
taurants. You can explain tot 
tain when he takes your ord 
you wish the check to be presen} 
you. Or, arriving early at the 
rant, you can explain this at th 
or even prepay the dinner. 

If you are a mature woma 
settled married friends, you m 
tainly ask if it would be cony 
for you to go along with the 
concert, lecture, or a party to 
you are all invited. If you ar 
young and have young m 
friends, it might be better to 
your own unless they specifical 
you to accompany them. Ther 
reason why you cannot buy t 
or concert tickets and invite 
cort. A widow witha list of such 
able men is going tohaveamore 
able time than one who is 
tagging along with married fr 
























A Divorcee’s Remarriage 


Q: I am a divorcée and will be 
ried soon to a man who is al 
vorced. We both have grown chi 
all married, and they are all pl 
about our marriage. We will be 
ried in a small chapel, not in our 
city, and will have just two witne 
My daughter has a lovely homé 
wants to have some kind of 
house for us when we return 
she can invite his relatives, so 
whom she has not met, as wi 
some friends and business assed 
Would this be proper? If so, 
should we word the invitations! 


A: Your daughter may havé 
open house or a reception for 
You may use the fill-in type o 
graved invitation, worded: R&# 
TION (I prefer this to ‘Open Ho 
FOLLOWING THE MARRIAGE OF 
AND Mrs. ROBERT JAMES JC 
with the day, date, hour, place, 
RSVP if you require it. 





; z 
Miss Vanderbilt welcomes que 


lions from readers, to be answeré 
in this column as space permit 





A new booklet by Amy Vander 
“Teen Manners,” is now avail 
to JOURNAL readers. Other bool 
are: “Engagement and Wedding 
quette,” “Table Manners” and “O 
Etiquette.” Send 25c in coin for ¢ 
booklet ordered to Miss Amy Vani 
bilt, Box 1155, Weston, Conn. 
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The area code for the whole state of 
Maine is 207. If you use the area code 
when you call Long Distance, 

your call goes through faster and easier. 
And when you use the area code, 

you can dial most calls yourself. 

For area codes and dialing instructions, 


please consult your telephone directory. 


<\\ Bell System 
& 4a American Telephone & Telegraph 
es and Associated Companies 


Q: Our bank savings are insured for up to 
$10,000 by the Federal Government. Just 
how would we be reimbursed in the event of 
a bank failure? 

A: The Federal deposit insurance ceiling is 
now $15,000. Your savings are insured by the 
Federal Deposit Insurance Corp., a Govern- 
ment-sponsored corporation that obtains its 
funds from assessments on insured banks and 
interest on the U.S. Government securities it 
holds. If your insured bank failed, you would 
receive the full amount of your deposits up to 
the maximum insurance limit. You would al- 
most surely get the money within 10 days to 
two weeks. Or the FDIC might set up a new 
bank in your community. 


Q: My husband is an automobile salesman 
earning about $6,000a year. But weare having 
an awful time controlling our spending because 
some weeks he brings home $50 and other 
weeks he earns $200. Howcan we budget totake 
account of his week-to-week income swings? 
A: Right now, in January, estimate your total 
yearly income and divide the total into 
monthly shares—in your case, $500 a month. 
Keep within this figure each month—even if 
your husband temporarily hits the jackpot— 
and save the rest for a lean period. Revise 
your estimate each year on the basis of your 
earnings the previous year and your conserva- 
live projections for the following 12 months. 
The key to good money management for 
your family and for millions of others lies in 
working on a monthly—not a weekly —basis, 
and spreading your expenses and savings so 
that each month includes a part of them. 


Q: With stock prices jumping up and down 
the way they are today, how can we decide 
when to invest so that we pay a reasonable 
price for our shares? 

A: One way is by “‘dollar cost averaging” — 
investing a fixed amount of money at regular 
intervals in the company or companies of 
your choice. If the price drops, you get more 
shares; if the price rises, you get fewer shares. 
Despite fluctuations, you “average out”’ your 
dollar cost over the long run. 

You can adopt this program under the 
Monthly Investment Plan of New York Stock 
Exchange member firms; or through an em- 
ployee stock-purchase plan; or you simply can 
decide on your own that you will invest a 
specified, equal amount of money in stocks at 
regular intervals. 

Here’s a simplified illustration involving 
regular investments of $40 for 8 months. 
Commissions are omitted. 


: Price Shares 
Date Investment Per Share Bought 
Jan. 1, 1967 $40 $40 1 
Feb. 1 10 30 1% 
Mar. 1 1() 20 2 
Apr. 1 40 24 1% 
May 1 A() 30 1% 
June J 10) 4() 1 
Jul ] 10) 60 2% 
| ( 10 ] 
C5q 10 
The average c u is $32 a share. As of 
the hypoth: cu , 1967, you, 
therefore, ha lespite the fact that 
you bought $60 and $4( 
Q: Our daughter » attend a 
private college, bu ligible for 
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scholarship assistance, and we don’t see how 
we can afford to pay the astronomical sum for 
tuition, room and board now charged by pri- 
vate colleges. How much would we save by 
urging her to go to a public college instead? 
A: The average cost of one year in a public 
college—including tuition, fees, room and 
board, but not books, personal expenses or 
transportation—is $986 if your daughter at- 
tends a college in her own state. By contrast, 
the average cost of one year at a private 
women’s college today is $2,143—more than 
double that of a public institution. 





Q: I have just taken a second job as a part- 
time draftsman in addition to my main job as 
an art teacher. My sister-in-law is very crit- 
ical and says I am taking a job away froma 
man who needs it more than I do. Is she 
right ? 

A: More than four million Americans hold 
two jobs today—about one in 20 of our em- 
ployed. But today’s “moonlighters” are not 
stealing jobs from the unemployed. Their 
second jobs usually demand skills that are 
simply not available among those who can’t 
find work. In fact, you are helping fill the 
growing demand for skilled workers in man- 
power-short occupations—as well as supple- 
menting the family income and getting extra 
experience in another field. 


Q: My husband is debating whether to keep 
studying after he gets his B.A. degree this 
June, and shoot for a Ph.D. I have assured 
him that I will be happy to continue working 
to help him through. But he thinks this ar- 
rangement would be a burden on me, and he 
is now threatening to take a job instead. How 
can I persuade him that he would be making 
a big sacrifice by not taking my help? 

A: Tell him that the U.S. working wife is one 
of the biggest single sources of financial aid 
for higher education today. Tell him also that 
with his graduate degree he can expect to 
earn tens of thousands of dollars more over 
his working lifetime than if he quits after his 
senior year in college. And tell him clearly 
that young wives the nation over are doing 
just what you want to do. 


Q: You wrote recently that Americans spend 
an average of slightly more than 18 percent 
of their take-home pay on food. Does this in- 
clude non-foods now sold in most supermar- 
kets, such as drugs, cosmetics, soaps, etc. ? 


By Sylvia Porter 






A: No—it includes only the food you eat at ; { 
home or away from home in restaurants, 
snack bars, etc. 


Q: I am a divorcée in my late thirties and I © 
am going into the new year buried in debt. — 
Aside from my home mortgage and car pay- 
ments, I had to borrow a sizable sum at steep — 
interest rates to keep my new business afloat. 
I’ve managed to stretch out the repayments 
on these loans to hold down the monthly 
outlay. Now it looks like I’ll be in hock for 
the next 20 years—and I’ve lost count of 
the total amount of interest I’ll have to pay. 
What advice do you have for a financial ig- 
noramus like me? 

A: You have violated most of the cardinal 
rules of borrowing and you are now “‘enjoy- 
ing’’ credit in its most expensive form. Here 
are the basic rules: 

1. The cheapest way to buy anything is to 
pay cash. The next cheapest way to buy is to 
make the biggest down payment you can and 
pay off the rest as quickly as you can. The 
most expensive way is what you have done: 
putting down the least possible and stretching 
out the repayment term as long as possible. 
2. Borrow exactly the amount you need. If 
you borrow more than you actually need, 
chances are you’ll spend what’s left over on 
things you might not otherwise have bought. 
3. Shop for credit as carefully as you would 
for a coat or a car—to get the best possible 
terms for you. 

4. Find out exactly what rate and total of 
interest you will be expected to pay on any 
loan—and decide whether it will be worth it 
to you to borrow at this expense. 

5. Build a regular savings plan into your 
budget so you can create a nest egg on which 
you'll earn today’s high interest rates. This 
will give you a vitally important cushion 
against unforeseen expenses that might drive 
you into more costly borrowing schemes later. 


Q: We don’t plan to retire for at least another 
15 years, but we are tempted by an advertise- 
ment for an undeveloped two-acre lot in a 
Southwestern state. We couldn’t afford a spe- 
cial trip to inspect the site—but, at the asking 
price of $500 and with land prices zooming all 
over the country, how could we lose by buying 
it for a retirement home? 

A: Easily—if 
the site turns 
out to be a 
desert, if there 
are no access 
roads to it, if 
the title to the 
plot isn’t clear, 
if there is no 
water, if there 
are no utilities 
or sewage- 
disposal facil- 
ities, or if you 
are unable to 
resell the land 
for more than 
a fraction of 
the price you paid for it. My advice is to 
check into all these aspects of your “dream 
site’’—or have a representative do so—before 
you plunk down one penny. 





Miss Porter welcomes questions from readers. 
Those of general interest will be answered in 
this column as space permits. 








When it’s cold outside, he ought to be 
inside. And you know what that means. 
A good warm bowl of Quaker oatmeal. 
“s just nothing like it for building up steam 
yn a cold winter morning. 

That’s because Quaker Oats is loaded 
natural nourishers, energizers, builders 
doosters. 

Quaker Oats is good honest food. Full of 


ith hot Quaker 


protein. The kind of protein that makes young 
things grow and glow on cold winter days. 
Yet a bowl of hot Quaker oatmeal has 
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only two calories more per serving than a bowl 
of cold cornflakes. 

You know breakfast is the most important 
meal of the day. Especially a good gga 
hot breakfast on those cold winter % 
mornings. 

Warm up the entire family with @ 
Quaker Oats. It’s the next warmest 
thing to staying in bed. 


In some cities, Quaker Oats is called Mother's Oats 






FRANK SINATRA’S 
nai gp 


Rosalind Russell 





Dyan Grant 


You may remember some of the reports that leaked 
out when Rosalind Russell and her producer-hus- 
band, Frederick Brisson, celebrated their 25th wea- 
ding anniversary: how it lasted three days and cost 
more than $25,000. But only one person knows 
what really happened and why. This 1s her story. 


Mr. JOHN MACK CARTER 
EDITOR 
LADIES’ HOME JOURNAL 


Dear Mr. Carter: 
You asked me about the 25th anniversary 


party Frank and Mia Sinatra gave for Freddie 
and me. I’m sure many people heard about it, 
probably because the invitations read it was 
roing to be a t weekend,’ and then some- 
body said that Frar (that’s what I often call 
Frank) was spending asmall une on the party. 
N lid, bu was not a bit like some 
EO] ine. | ns a very meticu- 
rea V 1 on the 
pal near 
f Cr - 
ti 
yands 
yn estre 
ia l € 
ind I have |} 
course tn ~~ 










Cary Grant 
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Rosalind Russell’s own inside report on 


Frank Sinatra 


Mia Sinatra 










her unique 25th anniversary party in Las Vegas 


and the unique man who masterminded all. 
ROS REE SRE EE 


Again,” which Frank sang to us back in 1940 
when he was with Tommy Dorsey at Catalina 
when we were courting. Luckily, I didn’t have to 
say anything when I heard that song again. 
Freddie and I danced alone for half a chorus. 
Then came our son Lance, with his grandmother, 
who had arrived from Copenhagen. Then Mia 
and Frank. Then Cary Grant, who had been our 
best man, and his wife Dyan. And then everyone 
at the party. 

There were nine songs between courses, and 
each time we all danced and some of us wept. 
There were 41 guests (we had wanted 25 couples 
for our 25 years together, but a few couldn’t 
make it). Everybody who was there had been 
to great affairs, nationally and internationally, 
but we were all together because of our long 
friendships, good times and bad. Alan Jay Lerner 
was there, so we did songs from “‘My Fair Lady.” 
Leland Hayward was there, so we did numbers 
from ““The King and I.’ For Josh Logan we did 
songs like “Bali Hai.’’ We did a lot of Frank’s 
big hits, starting off with “It Was a Very Good 
Year.’ And we did songs from Freddie’s shows, 


11Ke YO 


Gotta Have Heart” from “Damn 

Yankees 
You could hear the sighs and “‘ohs”’ as each 
son arked some memory for the guests: try- 


1 New Haven or troubles with the second 
n Philadelphia or a brilliant Broadway 
The room had an atmosphere that ev- 
elt, a thread that bound us all together. 


) é 


I can’t talk about the party, Mr. Carter, with- 
out talking about Frank in particular. He is a 
very unique human being. He is ever-generous 
and a great sentimentalist. And I don’t think 
he’d be too pleased with my saying so. Nor 
would he admit it. Frank also knows how to live 
every day for what it’s worth, and his attention 
to detail is fantastic. 

He made the Sands Hotel almost into a private 
home for our friends and for us. Frank had re- 
served the four top floors, and nobody had to 
check in or worry about their bags; they received 
their room keys before we ever left Los Angeles. 
Frank chartered a DC-9 jet for the trip. I thought 
he should just get space on a regular flight, but 
he was adamant. That’s the way he is: he spreads 
the tablecloth, studies the china, and he won’t 
tolerate anybody being late. 

When Frank says you dine at nine, you dine 
at nine precisely. Some people have an idea that 
there is a lot of carrying on and a veritable fes- 
tival of drinking. Not at all. For instance, at our 
big party Frank kept popping up and singing 
special numbers, parodies that Sammy Cahn had 
written especially for him. But when Frank sings 
he always knows precisely how much clowning 
is called for. All the numbers had been well 
rehearsed and were professionally done. He 
never makes fun of his work. 

And fun it was. Late in the evening, Cary 
Grant and I got together and sang old Cockney 
songs he’d taught (continued on page 112) 
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Royal invents “baking” 
in your refrigerator 


with the new Royal no-bakes complete with filling 
and graham cracker crumbs for crust. 


Just beat the filling with milk. Pour into crust. Then “bake” 
one hour—in your refrigerator! So good, you'll prefer 
the no-bakes to the oven-bakes! 


No-bake Cheese Cake—‘‘Rich on the tongue, light on the 
stomach’’—just what a cheese-cake perfectionist expects. 


No-bake Dutch Chocolate Pie—The chocolate lover's 
dream: dark chocolaty filling; light chocolaty topping... 
creamy all through! Topping included. 


No-bake Nesselrode—Creamy filling, with a hint of warm 
spicing; the sparkle of candied fruit. Very light and delicate. 
Hint: Freeze this same pie, for a fabulous Spumoni. 


Fine Products of STANDARD BRANDS 



















































































Milk of Magnesia is the laxative 
doctors recommend most often! 


There are many kinds of laxatives. As doctors 
describe them, there are...irritant-stimulants like 
the candy types...there are bulk types... lubricants 
like mineral oil. But the laxative doctors recommend 
most often is milk of magnesia. Why do doctors 
recommend milk of magnesia? They say it’s 
thorough—yet gentle. So count on Phillips’ Milk of 
Magnesia. Phillips’ sets the problem straight... 
without upsetting you. 


Phillips Milk of Magnesia 








constipation? 
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DAR WEL BEFORE URNS | 


By JOYCE KUH 


“This Home Was Bought and En- 
dowed by a Cat,” reads a plaque in 
the new home of Mildred and Gordon 
Gordon. And they are serious. The 
Gordons wrote an intriguing suspense 
novel called Undercover Cat which 
sold over a million copies, then was 


[ 





| 
Pancho, FBI agent X-14, prowls again. 


made into a delightful Walt Disney 
movie called That Darn Cat. Hero of 
the book and movie was a smart cat 
named D.C. who inadvertently be- 
came an agent for the FBI. The real- 
life inspiration for D.C. is a tomcat 
called Pancho. He weighs 25 pounds 
and was bought by the Gordons at 
the Los Angeles S.P.C.A. 12 years 
ago for two dollars. 

Pancho adjusted well to fame and 
luxury, say his owners. The Gordons 
thought they should do something 
for him since, as they put it, “he was 
supporting us,’’ so they bought him a 
gold basket with a red cushion, but 
Pancho won’t have anything to do 
with it. ““He’s trying to keep the com- 
mon touch,” says Mildred Gordon, 
“he mingles with his old crowd, 
shakes hands with anybody, and still 
mooches food from the neighbors.” 
Gordon Gordon thinks the only 
change in Pancho/D.C. is that he has 
become a gourmet. “‘He eats people 
tuna instead of cat tuna, and now he 
needs a girdle.”’ 

In the Gordons’ new book, Under- 
cover Cat Prowls Again (Doubleday, 
$4.50), D.C. is accompanied by A.C. 
(Assistant Cat). In real life, A.C. is 
just a cat down the street who has 
been trying to adopt the Gordons. If 
he is nearly as clever as his partner, 
he’ll succeed. 


Over two million dogs were kidnapped 
last year in this country. What chance 
do you have for protecting your own 
dog? A new organization, Dog Own- 
ers’ Guidance Service Association 
(D.O.G.S.), formed six months ago, 
is designed to improve that chance, 
and now has about 2,000 members. 
Here’s what happens if you join for 
one year (it costs $9.50 for one dog, 
$4.50 for each additional dog): 
Your dog gets a registration num- 
ber and a red tag to wear that says: 
“WARNING Dag Protected by the 























































William J. Burns International [I 
tective Agency, Inc.” If Spot g 
“dognapped,” the Burns Agency y 
notify the local police and S.P.C, 
and will send them a complete ¢ 
scription of the victim. Life and ac 
dent insurance are included in ¢ 
membership fee. The life insura 
covers accidental death and he 
you to buy another dog by payi 
from $50 to $100, depending on h 
the dog is killed. Accident insura 
covers loss of an eye or limb. 
you join, you get a free subscripti 
to a dog magazine and a mon 
newsletter about dogs. Free guida 
on dog care, training and health pre 
lems is given by a staff of veterine 
ans. A method of painless tattooin q 
now being investigated by the s “4 

So far, not one member of D.O.G 
has reported a theft. Howard Krasl¢ 
executive director, thinks one ré 
son may be that the red warning t 
serves as a deterrent to would-be d 
thieves. Dog Owners’ Guidance 
vice sends its members a helpful bod 
let called How to Protect Your D 
From Dognappers. The booklet is a 
available without charge to ne 
members. If you would like a cor 
write Dog Owners’ Guidance Servi 
Dept. LHJ, 225 East 49th Stre 
New York, N.Y. 10017. 


If you have a bird who has 
learned to sing yet, give him so 
encouragement with a Whistling Pe 
(about $1). When Tweety lights 
the perch, his weight causes it 
whistle just like a bird. 


After Rover learns to roll over, sha 
hands and fetch, what can you tea 
him? How about jumping hurd 
tracking and staying for very lo 
periods? A new film, Training Yo 
Train Your Dog—Advanced, sho 
you how to help your dog master. 
these tricks and others. The co 
film is based on the book by the 1 
Blanche Saunders, renowned obe| 
ence expert, and the Gaines Dog F 
search Center, 250 Park Avenue, Ni 
York, N.Y., will lend it withe 
charge to any dog club or other gro 
that is interested. Write at least fc 
weeks in advance, and give Gaine} 
specific showing date. 


PET PHOTO OF THE MONTH 


Just a friendly peck, photographe 
by Bob Coyle of Dubuque, Iowa.) 


(Do you have a favorite pet picturt 
We would like to see it. Send it to If 
News Editor, Ladies’ Home Journ 
641 Lexington Avenue, New Yo 
N.Y. 10022.) 


BRAND NEW SPRING 1967 FULL COLOR 


and perennials 


the 1967 Rose of the Year 


JUST FILL IN, detach and mail the 
handy postage-paid card provided — 
and you will prompily receive, 
absolutely free, Jackson & Perkins’ 
brand-new Spring 1967 Catalog of 
Roses and Perennials .. . the one 
catalog that really makes it easy for 
you to plan, plant and grow the most 
beautiful garden ever! Everything 
guaranteed to live and bloom in your 
garden this Spring! 


This new edition of our world-famous 
catalog is the most exciting one ever! — 
it pictures and describes the most 
fabulous roses ever created! VALENCIA 

. an intense Apricot-Orange of radiant 
beauty — so perfect in every respect that 
it was selected by a test panel of home 
gardeners as ‘‘The 1967 Rose of the Year.”’ 
It’s spectacular, yet hardy, vigorous! 























And you'll also see the superb new ig Brian YEAR 


bright red Hybrid Tea, named in honor of , 5 ; gies i 
BOB HOPE. And the meltingly beautiful 

BERMUDIANA, a new pink Hybrid Tea — : 
tropically lush-blooming, with splendid 
flowers — 5 to 6 inches across. 


Even more! In full color — all the “‘Roses 
of the Year’’ — MEXICANA, the totally unique 
bi-color, unlike any other rose you've ever 
seen! TROPICANA, the only rose in history to 
win 14 International Awards. And the 
glorious JOHN F. KENNEDY ROSE — well on 
its way to becoming the most popular white 
rose of all time. And you'll see all the old 
favorites, too — All-America Winners, Gold 
Medal Winners — scores of the world’s finest 
roses — every type imaginable — giant Hybrid 
Teas, everblooming Floribundas, breathtaking 
Climbers, exquisite Miniature Roses, majestic 
Tree Roses! 


All of this, plus the very finest, most unusual 
perennials — too numerous and varied to even 
begin describing. Nearly anything you might wish 
to create the most beautiful garden your 
imagination can invent. 


For your FREE J&P Spring Catalog, fill in and mail 
the postage-paid card. But the supply is limited — so 
we urge you to mail the card now! 
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If you live in Arizona, California, *P], Pat. No. 2651 

Colorado, Nevada, New Mexico, 

Oregon, Utah or Washington — 

you will receive a special West- 

ern Edition of the J&P Catalog 2 ; ED — Vf Ay ; j ? 
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ee er es the only thin 
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Calgonite® gives you 

the most cleaning action 
2»ver concentrated in a 
ushwasher detergent. 


You need both : oo new giant size! 


Now available 


How to feel 40°/, zestier 
than yesterday: 


Critic-at-Large 





Start today with 
Post 40% Bran Flakes. 
It’s the bran cereal that's 


Down with Bigness! 


By Judith Crist 


on’t look now, friends, but there’s 
lephant behind us and he’s tread- 
on our tails. 
at elephant? Don’t pull a Du- 
e on me—or have you forgotten 
great moment of the American 
ein Jumbo? The circus hands are 
ing to save the livestock from 
ure for bankruptcy and Jimmy is 
ling away the show’s top pachy- 
m when he’s accosted by the sher- 
“Where are you going with that 
phant?”’ the lawman demands— 
|, in a moment of bland innocence 
t he thereupon immortalized, with 
beast looming over his shoulder, 
rante replies, “‘What elephant?” 
Vhat’s at our back and almost on 
is, in fact, our national Jumbo 
aplex, that great all-American no- 
1 that the bigger it is the better 
s—whatever it is. We worship at 
shrine of Size, we adore the Spec- 
ular, we revel in the Super and we 
tle gladly for the Bigger—while 
ing the better go by the board. 
od things, the bible of Bigness de- 
res, come in great, big, ultra- 
rmous packages; he gets there 
test who travels surrounded by 
es of chrome and miles of fenders. 
d so we cleanse our souls with 
er-colossal cartons of detergents 
t take three hands to hoist, aban- 
1 our compact car for the limousine- 
> luxuries guaranteed to jam high- 
ys and scrape the sides of garages, 
1 find our entertainment in noth- 
less than a east of thousands. We 
longer settle for the grand, but 
nand the grandiose; we open our 
s to the grandiloquent that drowns 
; the eloquent. 


ie do we? Is it what we want or 
at we get? Are we back to the 
estion of precedence between 
cken and egg or supply and de- 
nd? It’s the Depression babies 
ong us, one pundit explained, 
o are demanding opulence as they 
ch maturity in this age of affluence. 
[t’s the age of affluence itself, still 
other pundit proposed, in consid- 
ng the current absence from the 
ne of a single dominant love god- 
ss, a la Harlow or Monroe, and 
ted that in prosperity the ‘‘harem”’ 
ory prevails, with quantity rather 
in quality the prime objective. 

Certainly we are inlarge part trapped 
an inflationary cycle of producer- 
sumer costs—and “inflationary 
ele” is a polite term for vicious 
cle. For it is this vicious circle that 
ms to be dooming us to those 
all-screen spectaculars studded 
th stars and commercials and 
se large-screen super-spectaculars 
filled with insignificant sound and 
-y that the few positive qualities 
> completely submerged. And we 
n’t even go into the distortion of 
2 enormous cinema screen when it is 
sused; filled with the glorious scen- 
7 of the Austrian Alps of The Sound 
Music or the hordes of raging 
rvishes of Khartoum it fulfills it- 
f—but fill it with a face in close-up 


and you make the unnerving dis- 
covery that you could turn spelunker 
in Kirk Douglas’s chin dimple and 
that Peggy Wood in a cowl looks re- 
markably like John Wayne. 


pe let’s go into the larger fact, 
that we seem doomed not only to 
novels that cannot conclude before 
500 pages (even at the rate of a sin 
per page) and television shows that 
get more hiccup-riddled by commer- 
cials as they expand, but also to 
movies that simply cannot end before 
you've been battered and bashed at 
for three hours. Take only the first 
22 chapters of Genesis, and, though 
you may eliminate a good part of the 
begats, you can still come up with 
hours of tedium, as John Huston 
has in The Bible, by providing some- 
thing for everybody but mostly for 
thesimplest and most literal of minds, 
and managing in the process to miss 
the portent and the poetry and all 
that has—as The Book’s immortality 
testifies—fascinated and tantalized 
the imagination of man. Or take but 
20 years in the centuries detailed in 
James Michener’s mammoth Hawaii 
and put in so many upheavals of 
time, tide and temperament, plots 
and subplots, ceremonies and side- 
lights and dabs of history, sociology, 
anthropology, psychology, childbirth, 
religiosity and paganism, that you 
can come up with three hours of clut- 
tered confusion and successfully bury 
the effective moments of performance 
by the stars, and even the natural 
beauty of the Hawaiian Islands. Take 
a gripping scenario-like document of 
our time, that stunning story of the 
nick-of-time liberation of the French 
capital, Is Paris Burning?, and, by 
using an international cast that has 
to be dubbed into heavily accented 
English, misusing stars in nonsensical 
cameo roles and mixing war-movie 
clichés with newsreel clips, you can 
come up with three hours of utter 
incoherence, small-boy excitement 
and straight insult to the intelligence 
of those in or even out of the know. 

Cut and edited—there’s gold in 
them spectaculars once they’re re- 
duced to viability. But they cannot 
be cut because they cost millions and 
millions to make and therefore the 
price of admission has to be high as 
the hope of getting those millions 
back—‘“‘and you've got to give peo- 
ple their money’s worth,” the movie- 
maker explains. Quantity, alas, is the 
money’s worth, to be measured by 
the pound and the timer and the 
tape, never by the taste. 

Yes, that beast’s behind us, and 
if we don’t 
watch out we'll 
wind up with 
an elephant 
on our backs. 
It’s time, per- 
haps, to start 
picketing our 
cultural su- 
permarkets as 
well. END 
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Breck Shampoo brings out the sbi 


in your hain, Like 
brushing 100 strokes. 


Of all the leading shampoos,only Breck 


does not have a synthetic detergent base. 
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Little Children... 





IT’S TIME TO TALK OF THE VIETNAM 
CASUALTIES NOBODY DARES TALK ABOUT: THE WOUNDED BOYS 
AND GIRLS. ° BY MARTHA GELLHORN 


We love our children. We are famous for loving our children, 
and many foreigners believe that we love them unwisely and 
too well. We plan, work and dream for our children; we are 
tirelessly determined to give them the best of life. “Security” 
is one of our favorite words; children, we agree, must have 
security—by which we mean devoted parents, a pleasant, 
settled home, health, gaiety, education; a climate of hope and 
peace. Perhaps we are too busy, loving our own children, to 
think of children 10,000 miles away, or to understand that 
distant, small, brown-skinned people, who do not look or live 
like us, love their children just as deeply, but with anguish 
now and heartbreak and fear. 

American families know the awful emptiness left by the 
young man who goes off to war and does not come home; but 
American families have been spared knowledge of the de- 
stroyed home, with the children dead in it. War happens 
someplace else, far away. Farther away than ever before, in 
South Vietnam, a war is being waged in our name, the collec- 
tive, anonymous name of the American only American 
weapons are killing and wounding uncounted Vietnamese chil- 
dren. Not 10 or 20 children, which would be tragedy enough, 
but hundreds killed and many more hundreds wounded every 
month. This terrible fact is officially ignored; no Government 
agency keeps statistics on the civilians of all ages, from babies 


Photograph by Frank Harvey 


to the very old, killed and wounded in South Vietnam. I have 
witnessed modern war in nine countries, but I have never 
seen a war like the one in South Vietnam. 


My Tho is a charming small town in the Mekong Delta, the 
green rice bowl of South Vietnam. A wide, brown river flows 
past it and cools the air. Unlike Saigon, the town is quiet 
because it is off-limits to troops and not yet flooded with a 
pitiful horde of refugees. Despite three wars, one after the 
other, the Delta peasants have stayed in their hamlets and 
produced food for the nation. Governments and armies come 
and go, but for 2,000 years peasants of this race have been 
working this land. The land and their families are what they 
love. Bombs and machine-gun bullets are changing the ancient 
pattern. The Delta is considered a Viet Cong stronghold, so 
death rains from the sky, fast and indiscriminate. Fifteen 
million South Vietnamese live on the ground; no one ever 
suggested that there were more than 279,000 Viet Cong and 
North Vietnamese in all of South Vietnam. 

The My Tho children’s hospital is a gray cement box sur 
rounded by high grass and weeds overgrowing the peacetime 
garden. Its 35 cots are generally filled by 55 little patients 
One tall, sorrowing nun is the trained nurse; one Vietnamese 
woman doctor is the medical (continued on page 107 
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Liz studied Walter a minute. 
Really, he was being very 
stubborn! “Look here,” she said, 
“T’'m the adult andI say 

I’m coming through the gate.” 





er you want to become, the way is programmed. Find the course, 
nder the title, revere the instructor, pay the nominal fee, observe 
e ritual, and, by and by, you yourself can be transubstantiated.”’ 
uis rarely happens, but at the very least The Self-Improver is 
tter off than he was before. Some knowledge is bound to adhere. 
For Tom and Patti Bernard, a certain amount of transubstantia- 
yn has indeed taken place. Patti says, ‘“There was a period when we 
re like a lot of other people. Our brains atrophied. All we did was 
itch television and all we talked about was our children and money 
oblems and our business. I call this my Dark Ages, my frontal 
»0tomy stage, when I felt like a vegetable for a while. Now people 
ase me and call me a perennial middle-aged college kid, but at least 
n a thinking human again.” 

Tom agrees. Like Patti, he drops the hip-talk when he seriously dis- 
sses what has happened to them. He says, ‘“‘Maybe you could label 
self-improvers, but | don’t like the expression. I’d rather call it ‘the 
ality of living.’ People do have a tendency to stagnate. They move 
the same microcosm. With the courses we take, we make contacts 
th other microcosms and other viewpoints. How many people live 
sir whole lives with the same safe friends, the same safe ideas. the 
me safe church group? They are not moving more than a few miles 
a few blocks either geographically or intellectually. With us, we 
ve to some new unexplored place, through the world of ideas, nearly 
ery day of the week.”’ 

Some of the Bernards’ excursions into the realm of new-found 
owledge have been profitable; others—to an outsider’s 
e, at least—have been less rewarding. Patti, for example, 
9k a course in mosaics that seems to have led her up an § 
satisfying side-stream eddy. ““There was nothing going 
,’ she says, “no dynamics. Just sitting around and cut- 
g little things.”’ She also seems to have been thrown by a 
urse on “The Psychological Differences Between Men 
d Women.” 

She reports, “We spent all our time on those true-and- 
se-answer tests, and | got everything wrong."’ On the \ 
1er hand, she derived tremendous satisfaction out of a § 
95 course, ““The Psychology of Women,” in which she 
rned about Lady Macbeth (‘‘a pretty sharp broad’’), 
ama Bovary (‘‘a whimpering nothing’) and Shake- 
sare’s Cleopatra (‘‘very woman—jealous, petty, but 









The Bernards own a 21-foot 
boat, The Strangelove, 
but Tom and Patti 

refused to use it till each 
had passed a 10-week 
sailing courses 


Tom, 39, is now studying 
oil painting. He met 
Patti—where else?— 











Patti grapples with existentialism. 


Sprawled on living-room floor, . 
She carries 20 class hours a week. , 


at a Dale Carnegie course. E. Se. 





wise, and nothing like Joe Mankiewicz’ movie Cleopatra’). ‘“This got 
me interested in Shakespeare for the first time,’’ Patti says, “‘and | 
read all the plays and sonnets. Before that I had always confused 
Shakespeare with Elizabeth Barrett Browning.” 

Tom was confused when he went to a lecture one night on ““The 
Sociology of the Watts Riots’ and, instead of sticking to the subject, 
the instructor began to pass out anti-Vietnam war leaflets and talked 
about the iniquities of dropping napalm bombs on little children. At 
another lecture, which I attended with him and Patti, Tom’s usually 
alert blue eyes glazed as the instructor wandered from the subject of 
General Semantics (which is supposed to be about the “meaning of 
meanings’) to Hegel’s philosophy, to automation, to the heinousness 
of physicians who “‘attain a God-like status the moment they join the 
A.M.A.,” to flying saucers as a possible cause of the 1965 electric- 
power blackout in New York, to his own theories of dieting to lose 
weight. While Tom squirmed, Patti happily took notes on the entire 
potpourri. 

At present, Tom and Patti assimilate most of their education at an 
institution of learning called Everywoman’s Village, which is in Van 
Nuys, just 20 minutes down the San Diego Freeway from the Ber- 
nards’ sleek, modern, glass-walled house in Granada Hills, one of the 
northernmost sections of Los Angeles in the San Fernando Valley. 
Everywoman’s Village was founded in 1963 by three Los Angeles area 
women who felt that most housewives were “bored and trapped and 
should have an opportunity to improve themselves through educa- 
tion.” Today, their school, scattered about the 
buildings of an old bungalow court (the class- 
rooms still have kitchens) has a faculty of 84, a 
student body of 970 women and men, and a rep- 
utation as one of the best adult-education cen- 
ters of its kind in the world. 

Last year, Patti Bernard took classes at ‘‘the 
Village,’ as it is called, from 9:30 to 12 every 
morning from Monday through Friday, and 

then returned with Tom for more classes three 
evenings a week. This is her average schedule 
when she is operating under a full head of 

self-improvement steam. 
‘ But all this is not enough for the Ber- 
nards. On off evenings they go to nearby 
Valley State College, Granada Hills 
High School, etc., for lectures by such 
experts as Dr. Erich Fromm, the noted 
family-relations psychologist. An edu- 














cationless midweek evening seems to 
create an aimless, aching void in them. 
One day a few months ago, Tom re- 
turned home from his business, lis- 
tened dispiritedly to some social-pro- 
test folk-song records, and then said 
to Patti, “We don’t have anything 
to do on Monday evenings. Why 
don’t we hire a lecturer and take a 
course right here in the house?” 
‘““A great idea,” said Patti. Tom 
(continued on page 94) 











1. Bentwood café chair 
with cane seat. SIS. 

2. Jenny ladder-back 
of unfinished ash, with 
rush seat. $70.95. 


chair of natural 
birch with canvas 
seat and back. $19.95 
8. Italian ladder-back 
chair in red lacquer 










9. Rustic Mexican 


ch f unpainted ae with rush seat. $19.50. 
pine, with woven palm oe 9. High-back rocker of 
DaCR $12.95. x unfinished oak, with 

4. Das k che woven cane seat. $10.95. 
of teak 10. Mexicanladder-back 
metal legs. § of unfinished pine, with 
5. Metal- woven palm seat. $76. 


bai k, with Di 
plastic seat. ; 
6. Walnut coun 
stool with cord fibe 
reat. $74.50. 





20 Chairs for Under $20 


Pick a chair. Then use your ingenuity—make it 
yours alone by adding special finishing touches 
of paint or fabric or both, as we did with most 
of the chairs on these pages. There’s a chair here 
for every taste and every room—and each is well 
within the reach of even the smallest budget. 


By MARGARET WHITE, Decorating Editor 















Puy YY 
Py AVR 


Aye 
PN eae 





16. Director's chair 





11. Spindle-back 


Boston rocker is 
unfinished. $19.95. 

12. Child’s basket chair 
of woven palm, from 
the Philippines. $15. 
13. Folding chair of 
natural rattan with 
iron frame. $12.95. 

14. Child’s chatr of lam- 
inated, plastic-coated 
hard paper fiber. $4.99. 
15. Viking stde chair 
of unfinished ash, with 
rush seat. $12.50. 

















with canvas back 

and seat, unfinished, 
bamboo-turned 
frame. $73.95. 

17. Child's chair from 
Hatti, with carved walnut 
frame, rush seat. $75. 
18. Sturdy captain's 
chair, partly assembled, 
ready to finish. $78.95. 
19. Viking armchatr, of 
unfinished ash, with 
hand-woven rush 

Seat. $15.50. 

20. Mexican chair, 

of unfinished pine, 

with hand-woven palm 
seat and back. $72.95. 67 


Photographs by Ben Somoroff 
Shopping information on page 111 
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ay [ Compendium of Cliguelle. e jf [avers M0 


Do you know what happens to boys and girls with absolutely perfect manners? People ask them to parties, unc] 






Did you ever have a sleep-over guest 
who came to your house complete with little suitcase 
and said good night and got into bed 

and then decided he didn’t want to sleep over after all, 
and your father had to get up, out of his 
nice, warm bed 

and drive the non-sleep-over back home? 














That guest had two-poster manners. 









Sleep-over guests with four-poster manners 
arrive with pajamas and toothbrush and slippers, 
and go to bed quickly and quietly. 


i) In the morning they help make their bed and breakfast. 
Ne And a very good guest (sleep-over, eat-over, 









or any-over) reciprocates. 


TL) 
& A ward. 
Good sleep-overs find baba au rhum, spumoni, and eggnog when 


they raid the refrigerator. 
Bad sleep-overs find oranges, prune juice and cauliflower. 
























Did you ever go to a swimming pool or 
beach and see children 

push other children into the water, 

splash grown-ups, 

duck friends, and 

kick sand? 


Have you ever flown in an airplane 

and watched children running up and down 
the aisle whining, 

“When will we get there?” 


Their manners were all wet. Those children had turbulent manners. 





Children with smooth manners prepare for 
smooth plane rides. 

If the flight is to be a long one, 

they take along Autobridge and 
Double-Crostics. 


i, 
A cward 
They think they get there faster. 


Children with dry manners 

stay at the children’s end of the pool 

(or where there is adult supervision). 

They never splash or duck anybody . . . 

especially anybody’s mother . . 

especially their own mothers who have 
just had their hair done. 


20%) 
oe) eward 
1i.¢y get accepted at the best clubs. 









Did you ever know any children 
a who had not seen their grandparents for six years and 
ae’, twelve days 
: and, when their grandparents came to visit, 
looked up from their Tinker Toys 
(which their grandparents had sent them for Christmas) 
just long enough to say, 
“What did you bring me?” 














Those children had relatively no manners. 





Well-mannered children rise and rush to kiss 
grandmamas, grandpapas, 

and all other grand relations. 

They say: 

“T love you.” 

“T have missed you.” 

“T’m so glad you came to see me.” 


KO) 
C / ewword. 


Their grandparents open charge accounts at F.A.O. Schwarz. 
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<e them to the zoo, even turtles love them, and they get simply stunning rewards. By Lois Wyse and Joan Javits 


There has never been a naughty child on 
‘December 24 at 7 P.M. 
But, oh my, did you ever see a child 

on December 26 


sitting on a pile of toys with a rocket in 


one hand 
and the keys to a new Thunderbird in the other 


shouting, “You can’t make me’’? 


Children like that are not celebrated for 
their manners. 


Children with festive manners 
thank their parents for cleaning the 

chimney and 
letting Santa come through with the presents. 
They take turns opening gifts so everyone 

can see 
and mothers can keep track of who got what. 
Then they find a new place for the new toys 
and clean up the old mess. 


+ 
E A word 
Santa Claus believes in them. 





Have you ever stood in front of a sign that 
says: 

DO NOT FEED OR ANNOY THE ANIMALS 

while annoying children fed the animals? 

Have you ever stood in front of the sign 
that says: 

NO LITTERING 

with a litter of littering children? 


Beastly manners! 
Children with good manners 


do not have to be put on a leash to go to 
the zoo. 


e Re ard: 


They are invited on African safaris. 








Have you ever seen children 

ride their bicycles (or tricycles) 

in the middle of the street, 

or have you seen them zoom down the 
sidewalk lickety-split, 

practically knocking people on their left ear? 


Those children had free-wheeling manners. 


Children with well-balanced manners 
ride bikes on the sidewalk only. 


They ring the bells on their bikes, 

and they are very careful not to run over 

people, 

pets, and 

parents. 

They remember to bring their bicycles in out of 
the rain, 

and they never leave a bike in the driveway. 


>) 
CA cward 
They never have battered bikes or dented daddies. 


Did you ever know children who 
needled, 

wheedled, 

begged, 

teased, 

and sobbed 

to get a pet? 

And the first day they 

fed it, 

petted it, 

cleaned it, 

played with it, 

and loved it? 

And the second day they starved it? 


Those children had inhuman manners. 


Children with human manners 

pet pets every day 

and make sure their pets always have 
water and a clean place to sleep. 


TE) 

& A eword. 

They win all the blue ribbons at the Horse Show at Madison 
Square Garden. Unless, of course, they have hamsters. 





Isn’t it just awful the way some children 
supermarket ? 

They pull out the very bottom can of mock turtle 
soup and— 

CRASH. 

They use carts like scooters, skid around 

corners, and— 

CRASH. 

They climb on the moving check-out counter and- 

CRASH. 


Crashing bad manners! 


Children with super manners 

take nothing from shelves. 

They sit nicely in the basket (if they still fit) 

or walk nicely next to the basket (if they don’t fit) 
or wait nicely while their mothers check out. 


Ue 7a) 
@ /\ eweard 
Huntington Hartford, his heirs, and assigns are pleased. 
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Found: Bright Fashion Treasure 


ow is the time to go on a treasure hunt, Christmas check in hand, to search out a delicious life- 


brightening fashion, the perfect pickup for a post-holiday letdown. These little treasures are waiting to be 


discovered now in boutiques and sportswear departments. Finders, keepers. Here are some clues. ( Below, from left: Swimsu 
bathed in brilliant, stained-glass colors, belted and slightly bloused in front. By Jantzen, of Antron nylon and spandex 

knit, 10-16, $30. Hattie Carnegie earrings. €Next, a long, ribbed sweater of a dress, short-sleeved and pocketed in front. By] 

Sophisticates, of aqua wool knit, 3-15, $70. Cadoro jewelry. Next, wide-legged jumpsuit, cut in at the arms, of lime-gre 

cotton terry knit banded in navy blue. By Lynn Stuart for Mister Pants, 6-18, $23. Earrings by Robert Originals. € Next, stri 


square-neck top of cotton/rayon chenille knit, tucked into a short, wide-belted A-line skirt of orange Dacron/cotton 
twill. Both by Sportwhirl, 6-14. The top, $20; skirt, $16. (Next, silky, shiny, shock-pink top of acetate/cotton velour kni 
S-M-L, $12. The straight-legged hip-pants $15, belted with a strip of orange and pink grosgrain, of rayon/cotton 
twill, 6~16. Both, Cole of California. Mimi di N earrings. By TRUDY OWETT, Fashion Editor 











Cabinets with teakwood front panels, 
woven-cane wall covering (plastic- 
coated and easy to clean), a lattice 
bamboo ceiling, peaked like that of 

a teahouse, and black accents 
everywhere are characteristic of this 
Japanese-style kitchen. Counter 

tops in this and all seven kitchens have 
a floating look, because of a small recess 
under them, which makes the 
counters, themselves, easier to clean. 





every kitchen: stow-away 

ixer shelves that pull out and up 
convenient working height, slots 
r filing baking sheets, built-in 
in openers, shielded light 


rips under wai! cabinets. Mediterranean-style 


kitchen has cabinet doors 

with removable plastic 

inserts. Cabinet shelves Indoor grill is installed in electric 
can be raised or lowered. cooktop counter under a hood 

5 that draws off smoke and odors. 


Wood cutting board is inserted 
in the counter beside it. 


Baking center—its special 

wood pastryboard concealed under 
a removable section of the counter 
top. Wood-handled scraper is 
convenient for cleaning the board. 





WHERE THE PROS COOK 

KITCHEN AND LAUNDRY APPLIANCES ARE 
TESTED FROM THE CONSUMER’S POINT 
OF VIEW IN HOMELIKE ENVIRONMENTS AT 
GENERAL ELECTRIC’S CONSUMERS _IN- 
STITUTE IN LOUISVILLE, KENTUCKY. AP- 
PLIANCES HAVE ALREADY BEEN PUT 
THROUGH A MULTITUDE OF TECHNICAL 
CHECKS AND TESTS AT OTHER TEST CEN- 
TERS. HERE, UNDER THE DIRECTION OF 
HELEN KIRTLAND, INFORMATION ABOUT 
HOME USE AND MAINTENANCE OF 
KITCHEN AND LAUNDRY APPLIANCES IS 
DEVELOPED: THE INSTITUTE ISVAESO 
OPEN TO TEACHERS, HOME-DEMONSTRA- 
TION AGENTS, WRITERS, SALES AND 
SERVICE MEN SO THAT THEY CAN LEARN 
ABOUT FEATURES BY OBSERVING AND OP- 
ERATING THE APPLIANCES THEMSELVES 


CES 


i 
i 


in one unit of the kitchens, appliances 

are installed ina sweeping curve. This ingenious 
arrangement (especially advantageous ina 
large room) brings the range and 
refrigerator-freezer closer together and 
creates a more compact work area. 

Spice storage space, conveniently within reach 
at back of counter, is closed off with 

sliding plastic panels. Light strip under wall 
cabinets is shielded to reduce glare. 

The cutting board is designed to fit neatly 
over sink; parings can be thrown directly 

into disposer through cut-out 

section of board. 





The office center here, also used as a 
server, is designed with kitchen cabinets that 
match those in cooking area. Cabinets are 
“‘desk’’ height; cupboards hold both 
More counter space was created in one of the other kitchen office supplies and dishes. 
areas by installing a two-door refrigerator-freezer at an angle to 
the wall, along with counters on either side. This is the 
kind of arrangement that would create space for a laundry 
or desk center near, but not in, a home kitchen. 
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NEW PRODUCTS ARE DEVELOPED FROM 
IDEA STAGE THROUGH TESTS FOR TASTE, 
QUALITY AND NUTRITIONAL VALUE AT 
THE SEVEN GENERAL FOODS KITCHEN 
AREAS IN WHITE PLAINS, NEW YORK. 
PACKAGE DIRECTIONS AND SERVING 
IDEAS ARE EVOLVED HERE, TOO. IN AD- 
DITION TO KITCHENS, THERE IS AN EX- 
PERIMENTAL LAUNDRY. ELLEN ANN DUN- 
HAM DIRECTS THE ENTIRE DEPARTMENT. 


Baking center has marble counter 

(op. Cabinet above counter is ventilated 
for storing baked goods, has 

wire shelves and open-grill doors. 


Above: Storage section in one kitchen has 
tables in cupboards for small containers. Shelf 
below cupboard slides forward for easy access. 





The tasting room, set up here for a 
cool-beverage test. A collection 

of copper dessert molds is displayed on 
the shelves above. Quick-heating 
electronic range is used for food tests. 


Left: Long view of the creative cooking 
kitchen, shows four different counter 
surfaces. Tile surrounds the grill, stainless 
steel, the sink; with a wood section to the 
right and plastic left of the sink. The 

grill has a handsome antiqued-brass 
hood. All kitchens are carpeted, all 

have gas and electric ranges. 


Pull-out cutting boards are handy. 

They also extend available work surface. 
Another great feature: pull-out waste- 
basket, out of the way, yet easy to reach. 





shopping information on page 111 
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‘ournal Cookbook of the Month. Number 15 of a series. Pasta, that most versatile budget -stretcher, 
hero of our cookbook condensation for January. Three delicious recipes from the book are shown 
i here, from top to bottom: colorful Spring Spaghetti with tomatoes, green peppers, scallions 


and black olives; Artichoke Sauce alla Sora Maria—linguine with an unusual sauce of artichokes, salt pork, 
i 3 white wine and tomatoes; and Green Lasagne “alla Bolognese” with ricotta, Swiss cheese 
and mushrooms. Author Evelyn Gendel, who perfected her wizardry during seven years in Italy, 
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wrote Pasta! as a Christmas present for a friend. So many others begged for copies, she decided 
to publish it (Simon and Schuster, $3). This mite-size book is a mine of information: classic sauces (50 in all!)— 
mild and creamy, green and fragrant, tomato, garlic, vegetable, fish and meat; hearty baked pasta dishes 
as well as recipes for making your own egg pasta, ravioli, cannelloni. Best of all are straightforward 
directions on how to buy, serve and eat pasta, what sauces go with which types. Settled are all those questions s 


that pasta lovers debate so fervently. Selected recipes begin on page 90. Buon’ appetito! 
Photographs by Arthur Beck. Copyright ©1966 by Evelyn Gendel. From the book, ‘‘Pasta!”’ by Evelyn Gendel, published by Simon and Schuster, Inc. 





flair for VCs Ma aT aCe TiC i Tisai). r mets 
Ceca cook- UD packaged or from-the-deli ingredients, a A ar 


except for the entrée. We have the point-by-point ho 
_ to’s and a complete menu designed around each dish 


ANUS aR Toya 





nT lial 


hown from left to right on the top row: Quick Carbon- 
ade—a staunch Belgian specialty using leftover or delica- 
2ssen roast beef slices; Italian Veal con Riso—rice, veal and 
alian sausage in a sauce made of canned minestrone soup; 
lock “Venison”—really lamb steaks that have been mari- 















PETC ST) Moai a 
artichoke hearts, crabme 





Chili Beef Flow 










+ WokWonders with Sauce Mires 


UNM a UCM Camere eel Me wha 
MAIC CUR GAULCLa RU Ci EAC cus Cite Rat iil im 
Now, with handy packaged sauce mixes of every persuasion, anyone 
can work saucery worthy of a master chef. Add milk or water, a whisk 
RCE em ee Ce bet Cumer lm mC a ml me Li 
ae ee CME me Mer ee Pr MS ae LL) 
Robert. Good sauce mixes, we believe, deserve to become casseroles, 
Cee CPE UM eM MCR c mem 01 me Cl Re TC 
in a matter of minutes; a husky soup, from a Sloppy Joe mix; individ- 
ual Hungarian Chicken Pie from canned chicken in gravy, corn- 
muffin mix and sour-cream sauce; Cauliflower and Spinach Mornay— 
total elegance from a white-sauce mix; hamburger chic-ly topped 


with Sauce Bearnaise, made from a hollandaise-sauce mix. Tips and 
LR RE RAEN EEE RTS EE Ee Ee eae, | ea eee eee rR 





CONDENSED 


important! Add whole milk 


NEW ENGLAND 
(LAM CHOWDER 


SOUP 


> “‘Better~Than~Ever Ghowder! 


npbell’s New England Clam Chowder. Now better than ever! 
learty chowder—of tender sea-sweet clams and diced white 
atoes. The broth’s creamier—rich with good clam broth and butter. 
the kind of chowder New Englanders are famous for. And 
ready for you in your grocer’s regular Campbell’s Soup section. 
at your family to some today. They’re sure to love it! 


) Seat Seashore Soups ftom 
jnampbell~Oyster Stew & _ 
New ‘England (5lam Ghowder- 


CONDENSED 


Important! Add whole milk 


OYSTER STEW 


WITH GRADE AA BUTTER 


SOUP 








(&@ Real Oyster House Stew! 


Campbell’s Oyster Stew. True to the tradition of the real oysterhouse 
stew! And you can see its goodness the minute you open it. 

The real country-good butter. The creamy oyster broth and plump 
whole oysters! Just add milk and heat, and you’re ready to serve 

your family real oysterhouse stew. Campbell’s Oyster Stew 

now on your grocer’s regular Campbell’s Soup shelves 





JANUARY 





SUNDAY 





















1. To wish one and 
alla Happy New 
Year... the tradi- 
tional Pope Lady 
Cookies of St. 
Albans in Engiand. 
Cut a medieval-lady 
pattern from a shirt 
board. Use your 
favorite (or a re- 
trigerated) ginger 
cookie dough. 
Decorate with 
canned frosting. 



















8. One of the few 
good memories of 
the Civil War was 
bean soup with 
chopped beef added. 
Improvise by 
crumbling a couple 
of leftover ham- 
burgers into 2 cans 
heated white bean 
soup. Pass little 
dishes of chopped 
onion, green pepper, 
sour cream. To 

each his own. 
















15. Day to remember 
St. Paul, the Hermit, 
who was fed in the 
desert by ravens on 
dates and bread. 
Date-nut bread 
makes a luscious 
dessert served 
steamy hot with ice 
cream or cinnamon- 
scented, whipped 
topping. 


22. Stage your own 
version of a Yankee 
Winter Weekend as 
in Sturbridge with 
waffles for breakfast. 
Use pancake mix! 
Waftfles taste ‘‘right 
Yankee”’ if you stir 
them up with 
buttermilk instead 
of plain milk. 


29. Zany but great 
is Brownie Pudding. 
Make up (1-Ib. 
2-OZ.) brownie 
mix for cake-type 
pour 1 

“ 9-inch-square 

. greased par 

a Sprinkle with cup 

ach brown a 

white <s 

cocoa. Dribt 

ba 4, Cup cold ¢ 
Bake at 350 yr 25 


min. serve warm. 


IItustrations by Barbara Carba 
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MONDAY 


2. First Monday in 
January was called 
Handsel Monday in 
old-time Scotland. 
Nobody was 
supposed to doa 
mite of work, yet 
there was always a 
huge breakfast, ‘‘all 
manner of meats 
roasted and boiled, 
a tine cake to 
follow.’' How did 
they manage? 


9. Plow Monday. In 
the Middle Ages the 
men were still 
celebrating the 
holiday season, 
dragging beribboned 
plows around the 
countryside, feasting 
at each house on 
lusty stews and 
mincemeat tarts, 
also called 
Wayfarer’s Pies. 















16. Who remembers 
when carrots were 
kept in sand down 
in the cellar? Now 
they come all 
cooked and trozen 
in their own 
brown-sugar glaze. 
Dazzling with a flash 
of lemon juice and 
slivers of peel! 


23. Hankering for 
the twang that only 
yeast can give to hot 
cakes? Dissolve 

1 tsp. yeast in 1 cup 
warm milk. Add 1 
cup buckwheat-cake 
mix. Cover. Let 
stand 30 minutes. 
Add rest of 
ingredients and 
make like always. 


30. For F.D.R.'s 


birthday... his 
vorite Kedgeree: 

a cup each flaked 
almon or leftover 

fish and cooked rice, 

2 hard-cooked eggs, 

chopped, all heated 


1 Dutter or 
rgarine. Moisten 
h cream, 1 tsp. 

mon jt e; season 

with Worcestershire, 
hot-peppe 


Lots of 


r Sauce, 
arsley! 

























TUESDAY 


3. Celery root, now 
in full season, is also 
known as celeriac, 
Knob or turnip 
celery. Not just the 
root of regular 
celery, this special 
type has a fat, 
sweet, bulbous 
underpinning. Most 
famous with Sauce 
Remoulade. 


10. For instant, 
modern Wayfarer’s 
Pies, heat mince- 
meat with a jot of 
fruit juice or spirits. 
Heap into ready- 
baked shells and top 
with rosettes of 

hard sauce—bought 
in a jar. 


17. St. Anthony’s 
Day. In Austria the 
saint is known 
affectionately as 
“Pig Tony"’ to 
ditferentiate him 
from the other Saint 
Anthony, patron of 
bakers. All this 
because temptation 
appeared to him in 
the form of a hog. 





24. ‘‘Bile yo’ fish, 
slice yo’ pear. 
Celebrate, man!”’ 
Fifty years ago today 
those little isles of 
paradise, the 
American Virgins, 
were bought from 
Denmark. There's 
where we first 
learned the glory of 
their ‘‘pear'’'—our 
avocado—with all 
kinds of fish. 


31. Eggs Louisiane 
on Louisiana Day. 
Heat a can ot 
undiluted tomato 
soup with 2 Tb. 
bread crumbs, 1% 
cups leftover cooked 
vegetables, cup 
chopped onion, 

4, tsp. cayenne. Plop 
on 4 to 6 eggs; dab 
with butter or 
margarine. Bake 
6-8 min. at 400°. 





11. Speaking of pie 























WEDNESDAY 


is the joy of the hors 
d’oeuvres tray in 
France, not only with 
shredded celeriac, 
but also on Sliced, 
hard-cooked eggs or 
shrimp. To achieve 
vite, simply add 2 
tsp. prepared 
mustard, small 
gherkins and an 
anchovy fillet, 
chopped, to 1 cup 
mayonnaise. 


shells, here’s a 
Newie: a can of 
chow mein noodles, 
and one Cup 
cornflakes, both 
crushed, mixed with 
4 Tb. each sugar 
and butter or 
margarine, % tsp. 
almond flavoring. 
Freeze, or bake 5 to 
6 minutes. Fill 

as you will. 


18. All over 
Europe, pork 

is traditional this 
week. Delicious 
with applesauce 
flavored with 
horseradish. 


25. Pray for sun 
today. Serve a 
goiden Sunshine 
Cake. Since sun on 
St. Paul’s Day bodes 
a good year. 


POPE LADY 


4. Remoulade Sauce » 
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THURSDAY 


‘5. On this Epiphany 
Eve, in Italy, La 
Befana, a little old 
woman of legend, 
leaves pretty tokens 
for good children, 
bits of charcoal for 
naughty ones. Fun 
to find, wrapped 

in foil, inside 


refrigerated cinnamon 


buns at suppertime. 


















12. To make chicken 
legs or wings exotic, 
marinate and baste 
with a Saté Sauce: 
tender-gild 14 cup 
chopped onion with 
2 cloves crushed 
garlic in peanut oil. 
Add 4 Tb. peanut 
butter; 1 cup each 
tomato sauce, water; 
1 Tb. each sugar, 
vinegar; 114 tsp. chili 
powder. Cook 5 min. 


19. Odd, maybe, 
but excellent: 
Malihini Salad. A 
lady from Omaha 
brought the thought 
trom Hawaii: a can 
of diced, cooked 
beets, an 8-oz. can 
pineapple chunks, 
both well drained, 
mixed with 
mayonnaise, served 
in lettuce cups. 


26. Full moon! In 
January it’s the 
Wolf Moon. For your 
family of hungry 
ones, consider 
Wolf's Steaks: 2 or 
22 Ibs. flank steak. 
(London broil), 
tenderized according 
to directions. Brush 
with wine vinegar, 
broil 7 or 8 minutes. 
Douse with... 


CELERY ROOT 



























FRIDAY 


6. Day of the Three 
Kings. Burn the last 
of the Christmas 
greens, the tradition 
goes, but save one 
branch for your 
‘Easter baking”’ 

and have ravioli 
cooked in a great 
bowl of chicken soup. 


13. Twentieth Day 
after Christmas Eve. 
In Norway, it’s the 
last time to say 
“‘Merry Christmas’”* 
till next year, and 

to serve the last of 
the Christmas 
sausage cakes. With 
mashed potatoes 
and lots of good 

milk gravy. 


20. On St. Agnes 
Eve, an unwed girl 
should take 3 sprigs 
of thyme, 3 sprigs of 
rosemary, sprinkle 
both sprays three 
times with water, 
putoneach \ 

side of her bed. In 
her dreams, she 
should see the 

face of her 

future husband. 





27... the Devil's 
Own Sauce. Equal 
quantities bottled 
steak sauce and 
melted butter or 
margarine. Splotch 
of hard liquor, if 
desired. Stir and 
heat together. 
Don't boil. 


AVOCADO 





























SATURDAY | 





7. St. Distaff’s 
Day—in medieval 
times, the women 
went back to their 
regular work 
schedules on this 
day, baking, spin- |, 
ning, stewing. Even > 
then they knew the + 
wonder of raisins © 
mixed with 

red cabbage. 













14. Shivery weather. 
Breath makes a 
cloud. And you need 
those greens of the 
Old South—mustard, 
collards and kale. 
Now all come frozen 
(no sand, no work). 
Buyable across 

the country, 





21. Don’t throw 
away those 
husband-hunting 
sprigs of thyme and 
rosemary! Tie them 
up with a piece of 
bay leaf, a sprig of 
parsley, and have 
yourself bouquets 
garni—perfect 
flavoring for soups, 
stews and 
casseroles. 


28. Company 
coming? Need an 
overture? Consider a 
Frozen Blue Belle— 
2 Tb. Roquefort or 
blue cheese, 2 cup 
butter or margarine. 
Work till well 
married with 1 Tb. 
dry sherry, 2 tsp. 
chives, speck of 
cayenne. Freeze in 
small molds. Serve 
with hot toast. 
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parmesan popovers 


4 eggs YY cup Kraft Grated 
1 cup milk Parmesan Cheese 
2/3 cup flour Y» teaspoon salt 


High-rising popovers with an Italian accent 
that comes from Kraft Grated Parmesan 
Cheese. Preheat greased muffin pan or custard 
cups. Beat eggs; stir in milk. Add flour, cheese 
and salt; beat until well blended. Pour into 
muffin pans or cups. Bake at 425°, 35 to 40 
minutes. Makes 8 to 10 large popovers. Kraft 
Grated Parmesan—‘“‘the seasoning cheese’’— 
gives true Italian flavor to soups, salads, main 
dishes, too. Aged 14 months for full, rich 
flavor. 100% Parmesan—nothing else added. 





2 pkgs. flaky refrigerated biscuits 
1 12-0z. jar Kraft Pure Peach Preserves, heated 
Y% cup chopped nuts Maraschino cherries 


An elegant coffee cake gilded throughout ‘with 
Kraft Pure Peach Preserves. Separate each bis- 
cuit into 3 layers. Overlap 1 package of layered 
biscuits to form a 9-inch circle on ungreased bak- 





fancy forms 


Give the look and flavor of luxury to your favorite party 
breads. You'll find there’s a delicious difference when 
you use Parkay Margarine. 

Balls—Roll equal-sized chunks of Parkay Margarine into 
balls with wooden paddles; (move paddles in tight circles 
in opposite directions). Drop formed balls in ice water. 


Curls—Pull curler firmly down length of Parkay stick. 
Drop finished curls in ice water. (Dip curler in hot water 
between curls.) 

Assorted Shapes—Cut a stick of Parkay Margarine in 
pats. Cut each pat into desired shapes using small cookie 


cutters. 
Rippled Pats—Cuta stick of Parkay Margarine in pats with 
French slicer. Fancy Forms are fun...and the flavor is 


great when you make them with Parkay! 








golden nugget coffee cake 


ing sheet. Brush with preserves; sprinkle with 14 
cup nuts. Dip remaining layered biscuits in pre- 
serves and overlap on top. Bake at 400°, 18 
minutes. Brush with remaining preserves; 
sprinkle with 14 cup nuts. Garnish with Mara- 
schino cherries. There are 21 flavors of Kraft 


Jellies and Preserves...all fresh-fruit good! 














1 Ib. ground 1 green pepper, 
beef cut in rings 

lcupcracker 1medium onion, 
crumbs cut in rings 


1 egg, beaten 
2 tablespoons 


Dash of pepper 
¥%-lb. Velveeta 


water Pasteurized 
Kraft Oil Process 
2 cups (1-Ib. Cheese 
can) tomatoes Spread, cut 
in 6 slices 


A family dinner that’s great to 
eat—and extra nourishing, too, 
thanks to Velveeta from Kraft. 
Shape meat into 6 patties; roll 
in crumbs. Dip in combined 


bombay noodle dinner 


1 pkg. Kraft Noodle with 2 teaspoons soy sauce 
1 cup (4 Ib.) shredded 
Cracker Barrel Brand 


Chicken Dinner 
1 cup sliced celery 


calico SUppe,; 





macaroni 
Margarine 


1 teaspoon salt 


2 cups milk 


1 7-0z. pkg. elbow 

2 tablespoons Parkay 
2 tablespoons flour 

\Y% teaspoon pepper 


1 egg, slighty beaten 
Y% cup chopped onion 


Y% cup sliced water 
chestnuts 


Sharp Natural Cheddar 
Cheese 


Y% cup sliced mushrooms 


A good-to-eat main dish that’s a snap to fix with 


Kraft Noodle with Chicken Dinner. 


Prepare 


noodles as directed. Gradually add 114 cups water 


Noodle. Chicken 
Py Dus 





THE KRAFT KITCHENS, CHICAGO, 


to Chicken *Sauce Mix; blend 
well. Bring to a boil; add veg- 
etables and soy sauce. Simmer 
10 minutes. Combine with 
noodles; sprinkle with shredded 
cheddar cheese. Serves 4 to 6. 
Kraft Noodle with Chicken 
Dinner has curly egg noodles 
and a sauce unusually rich in 
chicken flavor. Delicious! 


ILLINOIS, 


FOR GOOD FOOD AND GOOD FOOD IDEAS... 





quart casserole. Top with re- F 
maining tomato slices and Par- 
mesan cheese. Bake at 3 


Sod since 
ae 


egg and water; roll 

in remaining crumbs. 

Brown on both sides in small 
amount of oil. Add tomatoes, 
green pepper, onion rings and 
pepper. Cover; simmer 15 min- 
utes. Top each patty with a 
Velveeta slice; cover and cook 
till Velveeta begins to melt. 
Serves 6. Velveeta is full of 
health from milk! 





tuna macaroni bake 


%, cup Kraft Grated 
Parmesan Cheese 

1 7-oz. can tuna, 
drained, flaked 

2 tomatoes, sliced 

1 6-oz. pkg. Kraft 
Natural Mozzarella 
Cheese Sliced, 
cut in half 


Kraft Natural Mozzarella gives true Italian 
flavor to this change-of-pace casserole. Cook Ie 
macaroni; drain. Stir in next 7 ingredients. Cook 
over low heat until sauce thickens. Add 4% cup 4s 
Parmesan cheese and tuna. 
Layer macaroni mixture, Moz- 
zarella cheese 
tomato slices in greased 2- 
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GREAT COFFEE—INSTANTLY! 
Things Your Mother Never Taught You 


verybody knows instant coffee is a boon—quick, easy, economical. But 
it...can it ever be... great? “Never. Never! NEVER!” scream the die- 
ards. WE defy them. Instant coffee, we insist, can be positively rave-able it... 


F (big IF)... you forget everything you ever heard or read 
dout how to make it . . . 7f you stir the 
owdered coffee into cold, 
at hot, water... and 7f you 

ring 1t toa boil and let it &¢ 
0k exactly 30 seconds. At this 
pint it will be richer, more 
‘omatic, than any other instant 
yffee you ever tasted. But for deeper, = 
iller flavor, cover and allow to mellow ina warm spot at least 3 minutes longer. 






ittle things can trap you in your quest for a perfect cup of coffee. Such 
s measuring the water! Who would ever guess that a cup of coffee is actually 
34 of a standard (8-oz.) measuring cup? How much powdered coffee you 
need for each cup is, of course, 

—@ a matter of taste. Most 
directions call for a heaping 

——@ or rounded teaspoonful. 
If you want to be more 

accurate, at least in the beginning, 


translate this to read 2 level teaspoons. Add a grain 
of salt. It livens the flavor. 





e sure the water is freshly drawn. Let it runa 
w seconds to make sure it hasn’t been 
anding in the pipes. Take the jar of coffee out of 
ie refrigerator (that’s where any kind of 
ffee, powdered or ground, keeps best). 

se a sparkling clean pot or pan. Add the 
ffee. It won’t dissolve immediately. /¥ 
ever mind! Cover or not, as you ’ 
ish. Bring to a boil and let the 
ibbling continue while you count E 
‘ watch the second hand. Thirty j; 
conds, we repeat. Then ; 

t “ripen.’’ Such coffee is more 
nenable than other types to 
heating. You can get it ready before you sit 
ywn to supper. If the 
ffee gets too cool, 
1ot it up’’ a bit just 
fore serving. Do 

yt boil again. 






















After-dinner coffee or espresso is achieved 
in the same fashion. Use a level table- 
spoon of instant coffee to each 34 

cup coid water for two servings. On a cold 
and snowy night, try Coffee Flambé, 
or call it Royale. . . flamed 
with cognac. Such a nice and 
simple ritual. Warm the spoon 
by letting it stand a 
minute or two in the hot, 
hot coffee. Plop a sugar 
lump onto the spoon, or scoop 
up a small pile of sugar. Sluice with 
French cognac (or rum). Give fire with 
‘a match and slip the blazing goody into the cup. 


offee may be poured at the table or away from it . . . with or after dessert. 
ups may match or gaily mismatch. Cream is allowable but not necessary. 
r add a madcap float of ice cream—chocolate, vanilla or coffee flavor. Be 
lennese and serve Kaffee mit Schlag, coffee topped with faintly sweetened 
hipped cream. The sugar may be plain, lump, brown or flavored with 
ange rind or cinnamon. A honey pot is 
thought. During the holiday season, a little 
ock of peppermint sticks may be 
assed to use as stirrers. 





Ways 
‘lo Be 


More 
Beautiful 


Margaret Merril 
Beauty Skin Care Consultant 


Beauty anda lovely complexion go inseparably together. You 
cannot have one without the other, which should be encour- 
agement enough for you to try some of these suggestions to 
cherish the precious, youthful qualities of your skin. 


DAY-LONG LOVELINESS 


To keep your complexion lovely all day, first smooth on a 
film of tropical moist oil before applying your make-up. Stroke 
the beautifying fluid from the base of the throat in an upward 
direction. Add more moist oil of Olay as necessary until the 
whole complexion is covered with a dew-like film from the 
neck to the hairline and including the lips and eyelids. This 
unique Olay oil helps to smooth your skin so that your com- 
plexion retains its soft look of velvet smoothness and radiance 
all day long beneath your make-up. 


NATURAL BLOOM 


Give your skin a delightfully cool, clear appearance after 
eleansing by wiping over your face and neck with a mild 
lemon-toning freshener. By moistening a cotton pad with 
lemon Jelvyn and pressing it lightly to your pores, you will 
immediately appreciate the tonic effects that stimulate the 
surface skin and help to clear away blemish-inducing impuri- 
ties. Afterwards, to hold the natural bloom that is apparent 
on your complexion, smooth on a beautifying film of your 
oil of Olay. 


SMOOTH ELBOWS 


To keep your elbows smooth and lovely, follow this simple 
routine to soften roughness and tiny lines. Combine a tea- 
spoon each of granulated sugar, lemon Jelvyn freshener and 
Olay vitalizing night cream and rub the mixture into the 
elbows until they become pink and clean-looking. Supplement 
this treatment with regular massage of Olay cream into the 
elbows before you go to sleep to beautify and promote a silky 
smooth surface. 


COMPLEXION BEAUTY PACK 


Pat sparkling life back into a tired complexion in just a few 
minutes. Mix together a tablespoon of beaten egg yolk, two 
tablespoons of fuller’s earth and one tablespoon of Jelvyn 
cleansing milk. Apply this pack thickly to your face and neck, 
avoiding the area surrounding your eyes. Now relax for twenty 
minutes. Wash the pack off with tepid water and gently dry 
your complexion. Complete this beauty treatment by smooth- 
ing on your oil of Olay to give the complexion a clear, youth- 
ful appearance of loveliness. 
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Big Suzy- 
the best 
bartender 
in town! 


_ Party Tyme! 


, COCKTAIL GENTER 


Look for “‘Big Suzy” in your 
neighborhood food or package store. 
She’s got twelve of your favorite 
Party Tyme cocktail mixes to make 
a perfect cocktail every time. 

So look for “Big Suzy’”—she’ll 
make you the best bartender in 


town. - 
Party Tyme 


PARTY TYME PRODUCTS, INC. 
65 EAST 55th STREET, NEW YORK, N.Y. 
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BLAZE-OF-GLORY SUPPERS 


continued from page 81 


PARTY SUPPER FLAMAND 


Carbonnade is a traditional Flemish fa- 
vorite made with beer. Untraditionally, 
this one takes only 20-odd minutes to 
make, because we started with roast-beef 
slices (leftover or from the delicatessen ). 
Begin the meal with grapefruit halves 
that have been topped with brown sugar 
and butter. Bake till bubbly, sprinkle 
with sherry if you like. Toss boiled po- 
tatoes in parsley butter. For dessert, 
sprinkle brownies with rum, top with ice 
cream or hard sauce. 


Menu 
SHERRIED GRAPEFRUIT 
*QUICK CARBONNADE 
PARSLEY-BUTTERED POTATOES 
RUM-SPRINKLED BROWNIES, 
TOPPED WITH ICE CREAM 


QUICK CARBONNADE 


1 envelope 
dehydrated 1 (4-0z.) can 
Swiss-style mushrooms 


1 tsp. prepared 
horseradish 

4 tsp. powdered 
thyme 

12 serving-sized 
slices roast beef 


beef soup mix 

1 (12-0z.) can beer 

1 (1-Ib.) can small 
white onions, 
drained 

1 (10-0z. pkg.) 
frozen peas and 
carrots 


To 1 envelope Swiss-style beef soup mix, 
add 1% cups water and 1 (12-o0z.) can 
beer. Cook as directed, in chafing dish or 
electric skillet. 

To the cooked soup, add 1 (1-lb.) can 
small white onions, drained, 1 (10-0z.) 
package frozen peas and carrots, 1 (4-o0z. ) 
can mushrooms, 1 teaspoon prepared 
horseradish and 14 teaspoon powdered 
thyme. Cook for 10 minutes. 

At last minute, add 12 serving-sized 
slices of roast beef, rolled up. Cook at low 
heat only till beef is heated through— 
about 5 minutes. If it cooks too much, it 
will become tough. Serves 6. 


PARTY DINNER ITALIANO 


Spicy Italian pork sausage, breaded veal 
cutlets and rice cooked in minestrone 
make this quick Italian Veal con Riso a 
chorus of glorious tastes. Begin with 
black bean soup in mugs, topped imagi- 
natively with orange slices. End with 
tortoni—bought, or quick-made by mix- 
ing vanilla ice cream with a little almond 
extract. Sprinkle macaroon crumbs on 
top. 


Menu 


BLACK BEAN SOUP WITH ORANGE SLICES 
*ITALIAN VEAL CON RISO 
GREEN SALAD *« TORTONI ¢ COFFEE 


ITALIAN VEAL CON RISO 


2 (4-0z.) cans 
tomato paste 

14 cup grated 
Parmesan cheese 

2 Tb. onion flakes 

2 Tb. chopped 
parsley 


6 pre-breaded veal 
cutlets 
1% |b. Italian pork 
sausage, sliced 
14 cup cooking oil 
2 cups cooked rice 
1 (1014-0z.) can 
minestrone soup 
At the table in an electric skillet, fry 6 
pre-breaded veal cutlets and 144 pound 
Italian pork sausage, sliced, in 14 cup 
cooking oil. If chafing dish is to be used, 
brown ahead and keep warm. When 
browned, add 2 cups cooked rice, 1 
(10 14-0z.) can minestrone soup, 1 soup 
can water, 2 (4-0z.) cans tomato paste, 
14 cup grated Parmesan cheese, 2 table- 
spoons onion flakes, and 2 tablespoons 
chopped parsley. Cook 5 minutes more. 
Serve cutlets decorated with sausage 
slices. Serves 6. 


HUNTER’S REWARD SUPPER 


It’s the marinade of spices, Italian dress- 
ing and wine that gives the “‘venison”’ 
taste to these lamb steaks. Once mari- 
nated, they take only a few minutes to 
cook at the table. Save the marinade and 
strain it carefully, then use to cook the 
Brussels sprouts. A pretty dessert .. . 
scoops of raspberry and lemon sherbets 
in champagne saucers. 


MINTED FRUIT CUP 
*MOCK VENISON 
BRUSSELS SPROUTS COOKED IN MARINADE 
BAKED-STUFFED POTATOES 
RASPBERRY AND LEMON SHERBETS 


MOCK VENISON 


6 lamb steaks, 
%-inch thick 

2 thinly sliced 
onions 


1 clove garlic, 
crushed 

1 (4/5-0z.) pkg. 
instant meat 


1 cup red wine marinade 
¥% cup Italian salad 14 cup butter or 
dressing margarine 


¥) tsp. rosemary 


Before guests arrive, pierce 6 1-inch- 
thick lamb steaks with a fork, deeply, at 
14-inch intervals. 

In ashallow pan, about 20 minutes be- 
fore dinner, combine 2 onions, thinly 
sliced, 1 cup red wine, '% cup Italian 
salad dressing, 14 teaspoon rosemary, 1 
clove garlic, crushed, and 1 (4s-0z.) pkg. 
instant meat marinade. 

Let stand for 15 minutes. Drain meat 
thoroughly for 5 minutes. Save marinade 
for cooking vegetables. Sauté meat in 14 
cup butter or margarine, for 3 or 4 min- 
utes on each side. Serves 6. 


PARTY SUPPER MARSEILLAIS 


When eating Bouillabaisse, the richly 
flavorful fish stew of France, don’t pay 
too much attention to effete gentility. 
The hunks of French bread are for soak- 
ing up the last delicious drop of sauce. 
After such an entrée, only a light, sim- 
ple dessert is what you want... a bowl 
of pears and the delicately flavored, 
ivory-toned Bel Paese cheese. 


Menu 
TOSSED GREEN SALAD 
WITH GARLIC CROUTONS 
*BOUILLABAISSE 
TOASTED FRENCH BREAD 
PEARS WITH BEL PAESE CHEESE 
COFFEE 


BOUILLABAISSE 


2 ibs. frozen 2 (1-Ib.) cans 


flounder filiets, tomatoes 
thawed 1 bay leaf 
1(7'%4-0z.) can crab 1 cup chopped 
meat pimiento 
1 (7'4-0z.) can \4 cup dried parsley 
minced clams flakes 


1 (1-Ib.) pkg. frozen 1 tsp. garlic powder 
shrimp, thawed 1% tsp. thyme 

2 medium onions, 1% tsp. saffron 
sliced 1 cup white wine or 

¥; cup olive oil lemon juice 


Cut the flounder and crab meat into 
“fingers” before the guests arrive. Make 
the bouillabaisse at the table in an elec- 
tric skillet or chafing dish without the 
under pan. 

Sauté 2 medium onions, sliced, in 14 
cup olive oil until golden. Add the 
flounder, crab meat, clams and shrimp, 
2 (1-lb.) cans tomatoes, and 1 bay leaf. 
Bring to a boil and cook for 15 minutes. 
Add '% cup pimiento, chopped in small 
pieces, 14 cup dried parsley flakes, 1 tea- 
spoon garlic powder, 14 teaspoon thyme 
and \% teaspoon saffron. Place chafing 
dish over hot water or turn electric 
skillet to low heat, then add 1 cup white 
wine or lemon juice. Cover and let 
stand to absorb, for about 5 minutes. 
Serves 6. 


FRUITS OF THE SEA DINNER 


This rich entrée of crab meat, spaghett 
and artichoke hearts is true party far' 
Marinate the carrots for several hours 
spicy French dressing, and serve ¢ 
romaine. Thaw and drain the raspberri 
before topping with cream. 


Menu 


CELERY HEARTS AND OLIVES 
*MELANGE NEPTUNE 
CARROT SALAD VINAIGRETTE 
FROZEN RASPBERRIES IN CREAM 


MELANGE NEPTUNE 


1 (1-Ib.) box 
spaghetti, cooked 

2 (71%-0z.) cans 
crab meat 

2 Tb. cooking oil 

2 Tb. instant 
minced onion 

1 clove garlic, 
minced 

1 cup milk 


1 (10-0z.) pkg. 
frozen artichoke: 
hearts, thawed > 

1% tsp. salt 

4 tsp. pepper 

14 cup sherry 

14 cup minced 
parsley 

Before guests arrive, cook spaghetti an} 

drain 2 (714-0z.) cans crab meat. 

At the table heat 2 tablespoons cook 
ing oil in an electric skillet or chabil 
dish without the under pan. Add 2 tabl¢ 
spoons instant minced onion, and 1 cloy | 
garlic, minced. Cook until golden. Add 
cup milk, 34 cup grated sharp cheese, 
(10-0z.) package frozen artichoke heart 
thawed, 14 teaspoon salt and 14 teg 
spoon pepper. Cook until cheese | 
melted and artichokes are tender. Ad 
14 cup sherry, 1 (1-lb.) box cooked spa 
ghetti, and 14 cup minced parsley. Tos 
until well mixed. Serves 6. 


HOLIDAY-SPECIAL DINNER 


This is a delectable red-and-green-pep 
per-spangled party specialty, heart} 
enough for all the starved and athle 
menfolk. i 
An hour or so before the party, set 
cans of tomato aspic in the refrigerato 
to chill. Serve it on a bed of parsley. Fo} 
an extra party touch, add 14 cup 
bourbon to the beef bouillon. 


Menu 


BEEF AND BOURBON BOUILLON 
SESAME CRACKERS 
*CONFETTI MACARONI i 
TOMATO ASPIC f 
CHOCOLATE CAKE i 
COFFEE i 
' 


CONFETTI MACARONI 


3 (15-0z.) cans 1 sweet red pepper 


macaroni and chopped | 
cheese 1 green pepper, 

2 (1% oz.) pkg. chopped ! 
hollandaise 1% tsp. prepared 
sauce, prepared mustard 


144 cups cooked 
ham, cubed 


14 cup sherry 
14% cup grated 
cheese 


Combine 8 (15-0z.) cans of macaroni an¢ 
cheese with 2 (134-0z.) pkg. of hol 
landaise sauce, prepared, before gues 

arrive. Put in a chafing dish or electri 
skillet at low heat. At table, add to ma¢ 
aroni and hollandaise mixture 11% cup} 
cooked, cubed ham, 1 chopped sweet req 
pepper, 1 chopped green pepper, 1% tea: 
spoon prepared mustard. Cook for x 
minutes or until hot, steamy and bubbl 

Add 14 cup sherry and sprinkle with 4 
cup grated cheese. Heat 5 more minutes 
Serves 6. 


FAR EASTERN REPAST 


Beer is traditional with curry, and it’s 
also de rigueur to serve finger foods sucli 
as the celery and carrot sticks. 
Before the guests arrive, cook up thé 
rice and keep it warm at the table in 
covered container. Have all your ingr 
dients measured and ready on a prett 
lacquered tray. (continued 








ew German Cream Cheese Brownies 





It takes two wonderful bakers to make them... 


GERMAN'S SWEET 


(ei SIS SiS be eas eis Le: 


CHOCOLATE 





this is one 


you are the other. 


Only you and Baker’s® German’s® Sweet Chocolate can make this 
extra moist, delicious variation of the classic brownie. 
Inspired by the famous German Sweet Chocolate Cake, the blend of rich, pure 
chocolate and velvety smooth cream cheese will make these brownies your specialty. 


German Cream Cheese Brownies 


ckage (4 ounces) Baker's V2 cup plus 1 tablespoon 

German’s Sweet Chocolate unsifted flour 

blespoons butter 1/2 teaspoons vanilla 

ckage (3 ounces) V2 teaspoon Calumet Baking Powder 
cream cheese Y4 teaspoon salt 

p sugar V2 cup coarsely chopped nuts 

gs VY teaspoon almond extract 


nocolate and 3 tablespoons butter over very low heat, stirring constantly. Cool. 

remaining butter with the cream cheese until softened. Gradually add % cup 
creaming until light and fluffy. Stir in 1 egg, 1 tablespoon flour, and 1/2 tea- 
vanilla unti! blended. 


Beat remaining eggs until fluffy and light in color. Gradually add remaining 34 cup 

sugar, beating until thickened. Fold in baking powder, salt, and remaining 2 cup 

flour. Blend in cooled chocolate mixture. Stir in nuts, almond extract, and remaining 

1 teaspoon vanilla. gy 

Measure 1 cup chocolate batter and set aside. Spread remaining f, 

chocolate batter in a greased 9-inch square pan. Pour cheese mix- Pes Sve. 

ture over the top. Drop measured chocolate batter from tablespoon , 4 

onto the cheese mixture; swirl the mixtures together with a spatula ee 

just to marble. Bake in a moderate oven (350°F.) 35 to 40 minutes. | 

Cool. Cut in bars or squares. Cover and store in the retrigersior. 
{ 









Makes about 20 brownies. ee Ke 
Baker’s, German’s and Calumet are registered trademarks of General Foods Corp.© 





BLAZE-OF-GLORY continued 


Menu 
CELERY AND CARROT STICKS 
“CURRY OF MEATBALLS 
(KAWAB-MUTTER MASALAH ) 
RICE 
PINEAPPLE CHUNKS AND 
SHREDDED COCONUT 
BEER 


CURRY OF MEATBALLS 
(KAWAB-MUTTER MASALAH) 


3 (8-0z.) cans 2 Tb. ground 
meatballs in coriander 
gravy, drained 1 to 2 Tb. curry 

1 medium onion, powder 


sliced 
2 Tb. salad oil 
4 cup milk 
1 cup plain yogurt 


1 tsp. garlic salt 
1 tsp. cinnamon 
14 tsp. cloves 
1 (10-0z.) pkg. 
frozen peas 
Before guests arrive, drain 3 (8-o0z.) cans 
meatballs from the gravy. At the table, 
in an electric skillet or chafing dish with- 
out the under sauté 1 medium 
sliced onion in 2 tablespoons salad oil 
until golden. Combine 1% cup milk, 1 cup 
plain yogurt, 2 tablespoons ground 
coriander (yes, 2 tablespoons!), 1 to 2 ta- 
blespoons curry powder (to taste), 1 tea- 
spoon garlic salt, 1 teaspoon cinnamon, 
and 1% teaspoon cloves. Cook for 5 min- 
utes. Add the drained meatballs and cook 
gently 10 minutes. Add 1 (10-0z.) pkg. of 
frozen peas and cook 5 more minutes. 
Serve over cooked rice. Serves 6. 


pan, 


A WINTER NIGHT’S SUPPER 


These stuffed pork chops, aromatic with 
spices and the taste of apples, are perfect 
for any chilly evening. Before the guests 
arrive, prepare the rice, stir in 2-3 table- 
spoons chopped parsley. Cook the broc- 


Look! Dishwasher 
drops will spot here... 


gu eZ 





coli and drain, then pour over it 14 cup 
melted butter or margarine mixed with 
lemon juice. Sprinkle 
chopped walnuts over sliced ice-cream- 
and-cake roll. 


2 tablespoons 


Menu 
*SPICED PORK CHOPS 
PARSLEYED RICE 
LEMON-BUTTERED BROCCOLI 
ICE-CREAM-AND-CAKE ROLL 
(FROM THE FROZEN-FOOD CASE) 


SPICED PORK CHOPS 
6 pork chops Juice of 1 lemon 

(1-inch thick) 2 Tb. butter or 
3 apples, pared margarine 

and sliced ¥, cup brown sugar 
14 cup brown sugar 1% cup raisins 
14% tsp. ground YY tsp. cinnamon 

cloves 14 tsp. ginger 
Before guests arrive, split 6 pork chops 
so a pocket is formed for stuffing. Mix 
together 3 apples, pared and sliced, 14 
cup brown sugar, 14 teaspoon ground 
cloves and the juice of one lemon. Stuff 
chops with mixture. Insert skewers along 
edge of chops to hold stuffing in. 

At the table, melt 2 tablespoons butter 
or margarine and brown chops on both 
sides. Pour in !4 cup water, 14 cup 
brown sugar, !4 cup raisins, 15 teaspoon 
cinnamon and 14 teaspoon ginger. Cook 
20 to 25 minutes, or until pork is very 


tender. Serves 6. END 
PLEASE USE YOUR 
ZIP CODE NUMBER 

The U. S. Post Office and Ladies’ Home 


Journal need your help. By giving us your 
zip code number, you'll be assuring speedy 
delivery of your magazines. 
The Curtis Publishing Company 
Independence Square, Phila., Pa. 19105 


PASTA! continued from page 79 


HOW TO COOK, SERVE AND EAT PASTA 

Pasta is very good to eat when prop- 
erly made and served with a good sauce. 
It should be very hot, cooked al dente 
just until the raw stiffness is out of it but 
it still retains a certain firmness. It 
should be served in soup plates, which 
hold it together, keeping in the heat and 
accommodating the sauce. And the long 
strands should be twirled around a fork 
and eaten in a fat bundle—never cut 
into slippery bits. 

A pound of pasta will serve six peo- 
ple well as the first course of a proper 
dinner. It willserve eight if it accompanies 
the meat course as the starch. If it 7s 
dinner, or a hearty lunch, four people 
to the pound gives as much as anybody 
can possibly eat. 

As for the sauce, it’s meant to be a 
condiment, and there should be enough 
of it to season the pasta generously 
without being soupy. 

For general purposes and ordinary 
big servings of pasta, a good rule to 
remember is always to count a half cup 
of sauce per person. 

There are two kinds of pasta: the reg- 
ular hard, whitish spaghetti or maca- 
roni, which even in Italy comes in pack- 
ages from the factory, and the fragile 
egg pasta—which we call noodles. 


HOW TO COOK SPAGHETTI AND 
MACARONI 

Take a very big saucepan and fill it 
with at least a quart of water for every 
quarter pound of spaghetti. When it 
reaches a good rolling boil, add salt 
(about a teaspoonful per quart) and a 
minute quantity of fat—a few drops of 


oil or a dot of butter—which preve 
the pasta from sticking. , 
Now put in the spaghetti. Hold ri 
small bunch near the end and lowenls 
gently into the boiling water. It wh 
soften as it enters, and the strands 
curve around the pot until the waif 
length is in. Do this in batches until 
the spaghetti is in the pot—the maf 
thing is not to let the water go off ts 
boil. 6 
Then boil briskly, uncovered. Timil%. 
is important: mushy spaghetti is horrjia! 
Cooking time varies from 5 to 12 m 
utes depending on thickness, quality aly 
age. Start testing at the fourth minu ’ 
pull a strand from the boiling pot wit 
tork and taste it (accomplished coo 
can tell by looking). Do this again eve 
single minute until it’s exactly the rig}, 
texture: done but resilient, neither hall 
nor soft. T 
At that instant take the pot off ti 
stove and dump the spaghetti into|)) 
colander waiting in the sink. Do ni} 
rinse: nobody but a raccoon rinses fot 
before eating—it is as lunatic an idea} 
rinsing boiled potatoes. Just drain | 
quickly so it doesn’t get cold, and serj}, 
at once. (Don’t drain out every last dré¥y 
of water: a little must remain to keep). 
from sticking. ) . 
Note: If disaster strikes and you d 
cover in mid-cooking that you must d 
lay serving for a shortish time, drain th} 
pasta as usual when done, then put 
back into the same hot pot and mix 
some bits of butter, which will coat thi 
strands and keep them from stickinlfl 
Cover and keep hot—in the oven is 
good place. If waiting time will be mo 
than 10 minutes or so, light the fire 1) 


200 degrees. It keeps remarkably we) 
j 
1 


but no drops, no spo 


ss 


with Cascade! —-~ 





ae 
1.9 . 
Try Cascade’s \ Js 
amazing . No more towel touch-ups. Just ws A 
z — 5 sparkling, amazingly spotfree , 
toothpick VE dishes when you use Cascade in cr Ty 
test! g your dishwasher. Only Cascade has DISHWASHERS 





Chlorosheen to make drops lose 
their grip. Drops don’t cling, 

so spots can’t form. Dishes dry 
spotless, because Cascade makes a 


watar rineca nl in plaar cheaatc ee 





w dip the toothpick in 
Cascade solution. Only Cascade 
contains Chlorosheen, the 
amazing cnot-fiohter inoredient 


[ry to pry a water drop loose N¢ 
h a toothpick. You can’t! 
The drop clings tightly to glass 
and will drv into an uelyv snot 


The drop loses its grip! That's 
how Cascade with Chlorosheen 


warke in vanr Aichwachar 





y, considering; just make sure, 
ou do serve, that the sauce is 
hot. (For a long wait, anything 
f an hour, you will have to start 
h a new batch of raw pasta. But 
as it’s still hot and not squashy, 
ight. ) 


SPAGHETTI 


on: 
pe tomatoes (to make 
ul, chopped) 


pepper 
allions 
ack olives, sliced 


pper 
queeze of lemon juice 
ive oil (about) 

11 of chopped parsley 


1 chop the tomatoes; seed and 
e green pepper; thinly slice the 
; pit and slice the black olives. 
he tomatoes into a small open 
n over a good brisk fire for Just a 
jutes, stirring, until they are 
through—don’t let them cook. 
er hot, drained spaghetti, add 
2 pepper, scallions and sliced 
lives. Mix lightly, season with 
epper and a good squeeze of 
uice, and add enough olive oil 
oat the pasta. Toss well. Throw 
idful of freshly chopped parsley 
re, 


NATA 
ell peppers 


es 
200NS Olive oil 
poons butter 


pper 


tes best when the peppers have 
n singed and peeled. Hold over 
with a long-handled fork, turn 
re all over. This makes the skin 
easily, and also gives a delicious 
flavor. Then seed the peppers 
ily slice them. 
7 slice the onion, peel and chop 
atoes. 
olive oil and butter in an open 
n, add the onion and sauté over 
ate fire, stirring as needed, until 
d golden (5 to 10 minutes). Add 
pers. Keep the fire high enough 
rate their moisture and let them 
tilnicely colored (4 to6 minutes). 
1 pepper. 
the tomatoes and let sinimer, 
occasionally, until the tomatoes 
»ked down to thick pulp and the 
are soft (80 minutes or so). Thin 
ittle boiling water, if needed. 
with spaghetti. Grated Par- 
nm the table. Serves 4. 


IKE SAUCE “‘ALLA SORA 


ater 

1% lemon 

edium artichokes 

1 salt pork 

garlic 

poons olive oil 

hite wine 

hopped parsley 

oon dried basil (or a few 
eaves, chopped) 
canned plum tomatoes 


e water and lemon juice in a 
wl. 

rd the tough outer leaves of the 
es, cut down stems to about 14 
m the base. Cut off the tough 
leaving the leaves about 214 
long. Cut the artichokes into 
s (as if they were apples) and 
mediately into the lemon-water. 
t one piece at a time, cut out the 


COOKING WITH 





Ulluygs 





Corn-Crisped Chicken Bake 


© 1967 by Kellogg Company 


Succulent and easy—you bake the chicken, the stuffin’ muffins and the peaches in the same oven. 


Corn-Crisped Chicken 
with California Cling Peaches 


3 pounds frying-chicken pieces 
Y cup evaporated milk 
1 cup KELLOGG’S CORN FLAKE CRUMBS 
1% teaspoons salt 
Y, teaspoon pepper 
HEAVY DUTY REYNOLDS WRAP 
6 CALIFORNIA CLING PEACH HALVES 


1. Wash chicken pieces and dry thoroughly. 


(Takes only an hour!) 





Stuffin’ Muffins 
in Heavy Duty Reynolds Wrap 


1 7-0z. package KELLOGG’S CROUTETTES 
STUFFING Herb-Seasoned Croutons 


Y, cup melted butter or margarine 

%, cup (4-0z. can) drained sliced mushrooms 

1% cups hot water or stock (approximate) 
HEAVY DUTY REYNOLDS WRAP 


1. Empty Croutettes into mixing bowl. Add but- 
ter and mushrooms. Mix lightly. 


. Dip chicken in evaporated milk; then roll pieces in 


mixture of Corn Flake Crumbs, salt and pepper, until 
well-coated. Place skin-side up in shallow baking pan 
lined with Heavy Duty Reynolds Wrap; do not crowd. 


. Bake in moderate oven (350° F.) about | hour, or until 


tender. No need to cover pan or turn chicken while 
cooking. 


. About 20 minutes before chicken is done, place well- 


drained Cling Peach halves, cut-side up, on foil around 
chicken pieces. Continue baking as directed. 


. If desired, peach halves may be filled with whole-berry 


cranberry sauce before serving. 


You’ll need... 


Kellogg’s Corn Flake Crumbs—specially 
prepared for cooking from the world’s favor- 
ite flakes of corn. 


California Cling Peach Halves—they hold 
their shape and golden color when baked. 


Kellogg’s Croutettes Stuffing (Herb-Sea- 
soned Croutons) —toasted cubes of old- 
fashioned herb-seasoned bread. 


Heavy. Duty Reynolds Wrap —oven-tem- 
pered for flexible strength. Resists tearing, 


2. While tossing gently, add hot water or stock. 
Shape stuffing into balls, measuring by well- 
packed half-cupfuls. Place each ball on a 
square of Reynolds Wrap; bring edges up 
around ball and fold to seal at top. 


3. Place in oven with chicken during last 30 
minutes of baking. 


4. To serve, fold back edges of Reynolds Wrap 
and place on plate. If desired, hot dark 
mushroom sauce (canned) may be spooned 
over muffins at the table. 


Yield: 6 servings 


fuzzy choke, then cut down lengthwise 
into thin slices and return to the same 
water. 

Soak the salt pork in cold water for 5 
minutes to remove the salt, then dry 
with paper towels, and mince fine. Mince 
the garlic. 

Heat olive oil in a saucepan, add the 
minced salt pork and cook gently for a 
few minutes. Drain the artichoke slices 
and pat dry, then add them to the 
saucepan along with the minced garlic. 
Continue sautéing gently over a low fire, 


seals tight, holds firm. 


stirring frequently, until the artichokes 
are half-tender (5 minutes or so). 

Add the white wine, parsley, basil and 
the tomatoes. Salt and pepper to taste. 
Simmer covered for another 20 to 30 
minutes, stirring occasionally, until the 
artichokes are very tender. 

Serve over hot, drained spaghetti. 
Grated Parmesan on the table. Serves 4 
to 6. 

(Ed. Note: For a saucier sauce, we used 
more tomatoes—a large |1-lb., 12 oz.| 
can. ) 


Yield: About 10 Stuffin’ Muffins 





SICILIAN ANCHOVY SAUCE 


8 to 12 anchovy fillets (the mild 
kind, packed in olive oil) 

12 ripe black olives 

3 tablespoons capers 

2 tablespoons oiive oil 

1 garlic clove 

114 cups tomato sauce* 

A handful of chopped parsley 

Pepper 

3 or 4 tablespoons hot bouillon 
(or boiling water), if needed 


Drain, cut up and crush anchovy fillets; 
pit and chop the black olives; drain the 
capers. 
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GREEN LASAGNE “ALLA BOLOGNESE”’ Y% cup grated Parmesan mesan, and a layer of sautéed a 





rT Al ted 
oS 2 tablespoons butter a ‘ 
Lasagne itself is thick and hearty, and AP. a3 rooms. Then another layer of lasd 
Heat ( | in a saucepan with the the sauce should be substantial—noth Clean and slice mushrooms, and sauté Repeat the layers as before, endin| 
ma lic clove. When.-the garlic is ing too liquid, something with body to it. in butter until limp and golden. (Or with a layer of lasagne. Dot with 
ft and golder dd tomato sauce and This is an unusual, rich lasagne dish drain a can of sliced mushrooms cooked of butter. 
parsl ind simmer for a few minutes pretty enough for a party. in butter Parboil green lasagne in Put into a preheated moderate 
St n the anchovies, black olives and salted water for 4 minutes. Drain. (350 degrees) and bake until it puff 
cape ind continue cooking 01 1 low 14 pound fresh mushrooms and 4 Butter a 3-quart baking dish and put bubbles (half an hour or so). Sery 
bl aes Z : ; ; mm ‘ > 
flame ring ofte yx another 5 min aeons EE SSE Onna Eaten into it a layer of green lasagne. Then a_ once. Serves 4 to 6. 
ute r so. Thin with a few spoonfuls of | 144 pounds green lasagne dribble of cream. Then some ricotta (or (Ed. Note: If you can’t find f 
he youillon or boiling water, if nec- 7/2 CUP sweet cream cottage cheese). Then a layer of Swiss lasagne, it is equally delicious 
1 cup ricotta (or cottage cheese) 1 : a . 4 ; ; 
essary 1’ pound Swiss cheese, sliced cheese slices. Then some grated Par- with the regular lasagne.) 
Serve on hot, drained 
2 e on | ne | 7 ae ee ee Pk ea : MUSHROOM SAUCE| 
spagnettl or Macaroni O1 | 
thick, chunky pasta lil % pound salt pork 
a ae 5 Ronee moshreomy 
rigatoni. Grated fal unch of parsley 
mesan on the _ table One night after 25 years of faithful 2 tablespoons olive 
qn ‘ 4 tablespoons butte 
Serves 4 rs lcup hot bouillon (al 
Ed. Note: Use canned h f f th G t Cl b Pepper 
“(Ba Note: Use cann service as chef of the Gourmet Club, Pep | 
ss Si ack 1 to 2 tablespoons cy 
aged spaghetti sauce} for (optional) 
the tomato sauce 0 Andre forgot to serve Le Sueur very nae 
FAIS. HG OMOLID OWN fae Parboil the salt | 
Grits rat 2 i for 3 minutes, drain 
young early small peas. (The delicate little cut into small 
LA CARBONARA : F : : Gently clean the m 
Per person: peas that rival the petits pois of France in flavor) rooms (wiping is ust 
4 slices (or more) bacon enough—wash_ onl 
1 tablespoon olive oil sandy, and then 
1 raw egg Y; 
Grated Pecorino dry ). Cut the mushy 
Beuneumesan caps into large pil 
ack pepper . 
Peer chop the soft part o| 


Cut the bacon slices into 
3 or 4 pieces and fry in 
olive oil. Break eggs into 
beat 
well 


1 per person 
fork until 
mixed, and put on table. 


cups 
with a 


Serve platefuls of 


cooked, drained, thin 
spaghetti, very hot. 
Each person pours egg 
over spaghetti and mixes 
through. (The 


cooks lightly in the 


rapidly 
egg 
steam, coating the spa- 


Add siz- 


zling bacon to each plate, 


ghetti yellow. 


with a spoonful of the 
Add generous 
black pep- 


per, a few spoonfuls of 


oil. 
amounts of 


pan 


grated Pecorino or Par- 

mesan, mix and eat. 
Hot sauce* on table 

This 


mixed in the kitchen be- 


Note: can be 


fore serving. Drain spa- 


ghetti and put into a 


deep (hot) serving bowl 
Pour all the beaten egg 
over it and mix well 
Add the sizzling bacon 
with the pan oil, mix 
again. Add black pepper 
and grated cheese, and 
the table 


Ed. Note: 


rush to 


For hot 

















© Green Giant Company, LE SUEUR Reg. U S. Pat. Off. 
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drained egg pasta. Serves 4. E 








1 cup hot bouillon 
1 to 2 teaspoons lemon juice 


A handful of chopped parsley 
i 1 to 2 tablespoons cream (optional) 


Thinly slice or chop the zucchini. E 
the butter in a saucepan, add the 
chini and stew gently over a low fire 
tt til they are very soft, nearly melted 
: to 20 minutes). Stir in the hot boui 
and season with lemon juice, pep 
and a dash or two of nutmeg. 
= sley and simmer, covered, for anoth 
minutes. If you like, stir in a spoonft 
so of cream, and serve at once over 








stems, discard the 


Chop the bunch 
parsley. 
Heat olive oil 


butter in a _ sauct 
over a moderate 
add the salt pork 
let it sauté gently 1 
transparent and gol 
Then add the m 
rooms and continue 
téing, turning occa 
ally with a _ wot 
spoon, until the mi 
rooms limp 
buttery (about 5 1 
utes). Stir in the 
bouillon; pepper, sé 
needed. Simmer, 
covered, for anoth 
minutes. If too 1 
simmer with lid of 
too thick, add a ] 
more bouillon—or if 
like it rich, as many 
at the very end tak 
the fire and stir ij 
spoonful or two of cr¢ 
Serve over egg p 
or the thinnest 
ghetti. Makes 
mushroom sauce 


are 


en 


serve 4. 

(Ed. Note: 
fore serving we S| 
kled on parsley for e 


Just 


color. ) 
ZUCCHINI SAUCE 


1 pound zucchini 
4 tablespoons butter 


Add 
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Now! A maple sugar cured bacon 
that can be store-bought. 


And a10‘coupon so you can 
store-bought some right now. 


Somewhere in Vermont there’s a farmer who thinks he’s the only 
one who cures bacon with maple sugar. Have we got news for 
him! Lazy Maple Bacon from Swift. 


And that’s not all. Swift also makes Lazy Maple Sausage. And 
this coupon gives you 10¢ off on either. They're practically 
dripping with fresh maple goodness and with a tantalizing aroma 
that smacks of maple sugar country. 
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Swift also makes Lazy Maple Ham. It’s maple sugar cured too. 





94 


What a 
stomach specialist 
says about 


HEARTBURN 


In tests at a famous medical 
center, a prominent stomach 
specialist was amazed to find 
a small, inexpensive pill was 
outstandingly effective in neu- 
tralizing the hot burning acids 
associated with heartburn. 


The specialist was amazed 
because the pill was Tums. 
Tums actually worked better 
than every leading prescrip- 
tion-type pill and liquid tested. 


The medicine that’s hard 

to believe till you try it 
Tums special formula of Cal- 
cium Carbonate and two 
Magnesium Compounds was 
found to be particularly effec- 
tive in providing fast relief 
from excess acids, also contin- 
ued relief. 


In spite of their remarkable 
effectiveness, Tums are one 
of the most economical 
heartburn medicines you can 
buy. And now Tums come 
in handy bottles of 100 for 
the home as well as in the 
familiar green roll. 


Send for your free 
metal tablet holder 


An attractive metal dispenser 
that will hold 12 Tums in your 
purse or pocket is offered free 
for a limited time only. For 
your free dispenser, just send 
your name and address on a 
postcard to Dept. 21, Lewis- 
Howe Company, St. Louis, 
Missouri, 63102. 








SAUCE MIXES 


continued from page 82 


CHILI-BEEF STEW is what you serve 
on those days when you get in the door 
just ahead of your hungry horde. 

Into 1 (114-lb.) can beef stew, stir 1 
(114-0z.) pkg. chili seasoning mix and 1 
teaspoon vinegar. Heat. Serve with 2 
cups quick-cooking rice which have been 
cooked according to pkg. directions. 
Serves 4. (Or stir 1 or 2 packets chili ‘sea- 
soning mix into your favorite home- 
made beef stew.) 


A delicious CAPER SAUCE to serve 
over fish is quickly made by adding 
chopped hard-cooked eggs, chopped 
parsley and capers to a la king sauce mix, 
prepared as directed on the package. 


SLOPPY JOE POTAGE is made, 
logically enough, from a sloppy Joe 
mix—a long-time teen-age favorite— 
plus vegetables and ground beef. 

Sauté 1% cup finely chopped celery, 14 
cup finely chopped carrots, 14 cup finely 
chopped potato and 2 tablespoons 
chopped onion in 2 tablespoons butter or 
margarine for 5 minutes. 

Add 1% pound ground beef and cook, 
stirring to break up the meat, until all 
the pink is gone. Stir in 1 (114-oz.) pkg. 
sloppy Joe seasoning and 4 cups beef 
bouillon. Bring to a boil, then reduce 
heat and simmer 15 minutes. This will 
make about 8 cups. 


Important brunch coming up? Present 
EGGS STROGANOFF. Pour stroganoff 
sauce, made from a mix, over poached 
eggs perched on toasted English muffins. 
Just as elegant as Eggs Benedict and 
more unusual. : 


It’s the sour cream sauce mix that 
gives zing and zest to this HUNGARIAN 
CHICKEN PIE. Tastes elaborate, but 


HOW AMERICA LIVES 


continued from page 65 


approached seven of his friends, ar- 
ranged for them to pay $20 per family 
(neluding children over eight), and 
made a deal with Marshall Neel, a fac- 
ulty member at Everywoman’s Village, 
to deliver a series of Monday-night lec- 
tures on General Semantics at the 
Bernard home. ‘After that,’ said Tom 
happily, ‘‘we’ve got Charles Scermer- 
horn lined up to give us Art Apprecia- 
tion—with slides.” 

The roots of the Bernards’ educational 
hunger lie deep in their pasts. Patti was 
born in Muncie, Ind., the daughter of a 
brewery-foreman father and a credit-in- 
vestigator mother, who moved to Detroit 
with her when she was an infant. With 
not too much parental prodding, she was 
only a fair student in the Detroit schools 
and at Hamilton High School in Los An- 
geles, to which her parents migrated 
when she was 15. She had no desire at the 
time to go on to college after she gradu- 
ated from high school. A vivacious 
little girl, she was more interested in 
the flute, piano and dancing lessons she 
took as extracurricular activities. ‘I 
was a purposeless nut,’ she now recalls. 

She met Tom Bernard when she was 
only 16 years old. Tom’s parents were 
middle-aged when he was born in Los 
Angeles. ““My father was in the glass 
business,’’ he remembers, ‘‘but both he 
and my mother were hung up on real- 
estate deals which never panned out, and 
I was always sitting around under a 
street lamp at night waiting for them to 


is simply made from canned chicken in 
gravy and corn muffin mix. 

Combine 2 (1514-0z.) cans chicken in 
gravy with 1 tablespoon paprika and 1 
tablespoon dried onion flakes in a large 
saucepan. Place over low heat and sim- 
mer for 5 minutes. Meanwhile, combine 
1 (12-0z.) pkg. corn muffin mix, 1 egg and 
1 (1%-0z.) pkg. sour cream sauce mix 
prepared according to package directions. 
Pour hot chicken mixture into a 2-quart 
casserole or 4 individual casseroles. Top 
with corn muffin batter. Bake in a hot 
(400°) oven, 20 to 25 minutes. Serves 4. 


A sophisticated CURRY DIP. Make up 
an envelope of curry sauce mix using 144 
cup less liquid than the directions say. 
Cool and stir in!4 cup mayonnaise, 2 ta- 
blespoons finely chopped celery. Mar- 
velous with shrimp. 


CAULIFLOWER ON SPINACH 
MORNAY: Sauce Mornay is one of the 
classic French sauces. The traditional 
version requires a full hour of simmering, 
a gaggle of ingredients. This quick ver- 
sion is ready in less than 10 minutes. 

Neatly trim and cook a medium head 
of cauliflower (about 11% lbs.) upside 
down in boiling salted water to cover for 
about 25 to 30 minutes or until just ten- 
der. Drain and surround with 1 pkg. 
cooked, well-drained frozen leaf spinach. 
Just before serving, pour on this quickly 
made Sauce Mornay. 

Combine 1 (2-0z.) pkg. white sauce 
mix, 144 cups water, 1 tablespoon 
chopped parsley, 14 teaspoon dried 
onion, and 4 teaspoon nutmeg in a me- 
dium saucepan. Bring to a boil over 
medium heat and boil for 1 minute. Pour 
hot sauce gradually over 1 beaten egg 
yolk, stirring briskly. Return tosaucepan 
and stir in 1 teaspoon grated Parmesan 
cheese, 1 tablespoon butter or margarine 
and 1 or 2 drops liquid hot-pepper sauce. 


come home.” He had grown up to be a 
shy youth. After high school, he had gone 
into the Navy as an aviation machinist’s 
mate and then, on the GI Bill of Rights, 
to the Chouinard Art Institute, where he 
had had vague ambitions to become an 
illustrator. “TI, too,” he says, ‘had very 
little purpose in life, but even then I was 
searching. I was on a metaphysical kick 
then. You know, ‘If you think you can, 
you can.’ That’s how I ended up at the 
Dale Carnegie course where I met Patti.”’ 

For her part, Patti went to the Dale 
Carnegie course because it was being 
taught by her parents’ best friend ‘‘and I 
thought it would be fun.”’ She says, “‘This 
was in 1948 and the course was being 
given at the Inglewood Women’s Club. 
Tom and I were the only young people 
in the class—the rest were middle-aged 
businessmen—and even though I then 
considered him an old man of 21, I natu- 
rally gravitated toward him. I didn’t like 
him much, though. He was sort of a 
nothing square. But then the course 
seemed to do him a lot of good. He began 
talking more, and I finally got to the 
point where I thought he was a nice guy. 
He asked me to go out with him one Sat- 
urday night, and we rode the roller 
coaster and went to see the Firehouse 
Five Plus Two at the Aragon Ballroom. 
After that, we started to date regularly.” 

Patti graduated from high school in 
1950 when she was 18 years old. Tom, in 
the meantime, had finished art school 
and was working for a wallpaper firm. 
Patti got a job with the telephone com- 
pany asa long-distance operator, and her 
loneliness was such that she sometimes 


Cook 1 minute longer. Do not allow sa 


/ 


to boil. Strain and serve at once ov} 


cauliflower and spinach. Serves 6. : 


How to make a hamburger elegg 
enough for a party? Change it i 
HAUGHTY HAMBURGER BEARNAI 
with a sauce from Hollandaise sauce 


Combine 2 (154-0z.) pkgs. Hollanda 
sauce mix, 11% cups milk, 1 teaspo 
dried tarragon leaves, 14 teaspoon dri 
chervil (optional). Bring to a boil, stp 
ring constantly. Remove from heat | 
stir in 2 teaspoons tarragon vinegar ! 
2 tablespoons butter or margarij 
Serve on hamburgers. Makes 1144 cat 

Lift pot roast into the gourmet strat | 
with savory SAUCE PROVENCALE ma 
from a brown gravy mix. Make up | 
package of brown gravy mix and add} 
cup canned tomatoes, 14 teaspoon sz 


| 
14 teaspoon thyme, 1 bay leaf, 1 gar 
) 
| 


clove, crushed, 4 cracked peppercor} 
Bring to a boil. Reduce heat and si 
mer, uncovered, 10 minutes. Stra’ 


Makes 21% cups. 


SAUCE ROBERT is named after 
legendary sauce maker of the 17th P| 
tury. Now his sauce can be made {rq 
Sauce Provencale (see recipe abovi 
To 1 cup Sauce Provengale add 2 tab 
spoons chopped sour gherkins, 2 4 
spoons dried shallots, 1 teaspos 
chopped parsley and 14 teaspoon d i) 
tarragon. Bring to a boil, simmer 5 ni 
utes. A marvel with all sorts of chop 


SAUCE DIABLE is wickedly oll 
a topping for pork, fish, chicken. 

To 1 (234-0z.) pkg. barbecue say 
made according to directions, add 1 { 
blespoon Worcestershire sauce, 1 
spoon dry mustard, 1 teaspoon ancho 
paste and 14 teaspoon dried shallots 0; 
teaspoon instant onion. Stir and heat 
minutes. E 


} 
| 


got into trouble by conducting convers 
tions with people attempting to ma 
phone calls. At night, remembering t 
fun and companionship they had fo 
in the Dale Carnegie course, she al 
Tom went to lectures on dianetics. ‘ " 
learned the every-man-his-own-psy¢ i 
trist theory,” says Patti, ‘but I didr 
know whether it was working. Tom stl 
seemed to have a lot of his hang 
Then, on my 19th birthday, he gave 
a pair of red ballet shoes, which I had ¢ 
ways wanted, and I knew we were goi 
to be all right. Soon he proposed, ai 
we got married on March 31, 1951 
Then the struggle began—and i 
i 


| 





was little time for courses for a wh 
Tom was making only $51.50 a week. 
used to wash the dishes in the bathtub 
says Patti. ‘‘We were so poor that all ¥ 
ate was peanut-butter sandwiches.” 
Then Patti became pregnant. As ‘ 
time of the baby’s arrival approach 
Patti’s parents stepped in and got tl 
young couple a clean, new duplex apat 
ment in West Los Angeles. They we 
living there when Marci was born, aft 
54 hours of labor and a Caesarean sé 
tion. Almost simultaneously, Tom loa 
his job, when the company he was wor 
ing for went out of business. In a pani 
he took a course in selling vacuum clea 
ers and tried his hand at peddling tl 
machines door-to-door, but this ente 
prise lasted only three days when his t 
tal sales were zero. Then he heard of 
job that required knowledge of tl 
3,000-year-old Chinese silk-screen prin 
ing process. In his interview, he claimy 
he knew all there was to know abo! 





screen printing, then rushed to a 
lywood bookstore and bought ref- 
ice works to acquaint himself with 
barest fundamentals of the craft. 
sr reading all night, he learned 
gh to get and hold the job. 
1953, a year after Marci was born, 
and Patti finally had saved up 
, which was enough for a down pay- 
t on a GI tract house in Reseda, 
t 20 miles out in the San Fernando 
ey. “Kim was born in 1956,” Tom 
, “and I decided I 
had to make an- 
r try at establishing 
own business—or 
be back on peanut- 
ersandwichesagain. 
time it worked. I 
rted out with a 
le of good clients in 
technical field, 
ding my first print- 
set-ups on a card 
le at home. Bernard 
ociates,asI called the 
ipany, made $7,000 
irst year. The second 
ritmade$9,000—and 
struggle was over.” 
‘he Bernards’ inner 
uggle for self- 
rovement, however, 
just beginning. In 
, this was the start 
what they now call 
r Dark Ages.”’ Patti 
s, ‘When we first 
ved into the GI 
sing tract in Reseda, 
as a pretty stimulat- 
atmosphere for us. 
the same time it was 
trating. Our neigh- 
; were writers and 
sts and architects, 
tly just out of the 
ean War, and they 
seemed to know so 
2h more than we did. 
catch up, we began 
nding courses again. 
ok History of Greek 
losophy at Pierce 
lege, and Tom and I 
it to classes wherever 
could find them. A 
nd of ours, Ralph 
ith, was a would-be 
sher, and he had psy- 
drama discussion 
aps in his home. An- 
pr man, an optome- 
t, taught General 
antics at Los An- 
s City College on 
side, and we sat in 
his lectures. It was 
very informal—but 
‘as a fun time.” 






















en things began to 
pen—both to the neighbors and to 
Bernards. “The old fun people all 
red away,” Patti says, ‘“‘and they 
e replaced by Dullsville. We soon 
id ourselves with a group of new 
fhbors, and all the husbands ever 
ed about was their businesses, and 
wives only talked about their chil- 
iy 
The horrible thing about it was that 
didn’t even notice it at first because 
were becoming the same way. Tom 
iid come home from work and tell 
what happened at the shop that day 
I'd tell him I’d cleaned out the 
et that afternoon, and then we’d 


é Just pop it in the oven. 
(There seems to be a crowd gathering.) 


both sit down and watch TV. Our 
money problems were over, but we had 
become vegetables.” 

The Bernards’ vegetation period lasted 
until 1963. In that year they fell in love 
with a modern sliding-glass-panel house 
they had seen while visiting in San Fran- 
cisco, and when they learned that the 
same builder was offering the same house 
in a new development in Granada Hills, 
they decided they just had to buy one— 
even though the $35,000 price would se- 


Everything’s in this box. Just open it. 
(So far, it’s pretty easy. Right?) 


Pour on the slow-simmered pizza sauce. 
(Don’t look now, you have an audience.) 






riously strain their budget. The moment 
they moved into the new house they re- 
alized what had happened to them in the 
way of “‘Brain Atrophy,” as they call it. 
Once again they were surrounded by in- 
tellectual new neighbors—many of them 
faculty members at nearby Valley State 
College—and once again Tom felt 
ashamed at his own lack of academic 
background. It was he who started the 
Bernards’ avalanche of cerebral re- 
awakening. 

He says, “I was talking one day with 
a neighbor of ours named Nat Granat 
and he told me he was taking a sculpture 
course at a little place down the road 


called Everywoman’s Village. I thought 
to myself, ‘It’s about time to get off the 
dime and start doing the things I’ve been 
avoiding for years,’ so I went down and 
took a painting class at night. When I 
began going there for painting, I looked 
around and saw the other marvelous 
things happening there, and I told Patti 
about a General Semantics symposium 
that was starting the following week with 
Steve Allen as the guest lecturer. We 
both went down for that, and we got 






Add water to the one-step crust. Mix, 
let rise, spread on a pan. (Easy as pi 


pera SNS 





Then sprinkleon! the tangy, Italian- 


You are astar. (Everyone’s cheering; 
now if you can, try to be modest.) 


The toughest part of making a 
Chef Boy-Ar-Dee pizza is trying to be 
modest afterwards. 


Try Chef’s Sausage Pizza and new Pepperoni Pizza. Just as tough to be modest about. 


hooked on the spot. Our Dark Ages were 
over for good.” 

Patti started modestly enough with a 
ballet class, but this was just a toe-in- 
the-water step before her total plunge 
into Psychology, General Semantics, 
Existentialism, ‘‘and all those other 
goodies.’’ Soon, for the first time in her 
life, she found herself doing a prodigious 
amount of reading. “I read anywhere 
from two to four books a week,’ she 
says, ‘“‘and I got so smart that my hus- 
band had to take courses to be able to 
talk with me.”’ 

Tom, in addition to his oil painting (in 
which he has become quite proficient), 

















style grated cheese. (It’s child’s play.) 


signed up for General Semantics and 
Existentialism at night. Every Wednes- 
day evening, moreover, he and Patti at- 
tend a series of lectures at Everywoman’s 
Village called “The In Group,” where 
they have heard speakers from neighbor- 
ing colleges discuss sex, child welfare, 
psychiatry in the Soviet Union, ‘The 
Con in Our Society,” and ‘‘The Dance as 
a Form of Non-Verbal Communication.”’ 
Last year, the Bernards’ two young 
daughters also were introduced to Ev- 
erywoman’s Village- 
type education when 
they attended a junior 
course in General Se- 
mantics, where they 
pondered such matters 
as the true meaning of 
teen-age expressions 
like “goof’’ and what 
would happen, ‘“‘sym- 
bolistically,” if Christ- 
mas were set in July in- 
stead of December. 


ie Bernards also ex- 
perienced a related up- 
surge of self-improve- 
ment in material and 
bodily things. Their 
home has blossomed 
into a splendor of bright 
green carpeting, Saar- 
inen chairs and Tom 
Bernard oil paintings. 
Patti acquired three 
wigs (red, blonde and 
dark brown with silver 
streaks), and Tom grew 
his neatly trimmed 
beard, which makes him 
quite distinguished and 
artistic-looking. Then, 
one day last spring, 
Tom and Patti looked 
at each other and they 
said, simultaneously, 
“We're fat.” 

Patti says, ‘‘We de- 
cided to do something 
about it. We tried fad 
diets. Then a fellow I 
used to go with who’s a 
doctor gave us little 
vials of extract of urine 
of pregnant females to 
inject ourselves with 
once a day. We went 
around like junkies, but 
only lost a little. Then I 
found this other doctor 
who put us on his weight- 
control program. You 
take these little pills 
three times a day, and a 
shot once a week. It 
helps you to assimilate 
the protein and makes 
it work better. We had 
been devout beer and 
milk drinkers, and he 
made us stop. It’s psychological. You 
go to the doctor’s office every week 
and weigh in. He chews you out if you 
haven’t lost.” 

Tom lost 22 pounds and now is on so- 
called ‘“‘stabilizer pills.’”” Patti lost 18 
pounds and still has a few to go to reach 
an ideal weight of 126 (she is 5 feet 5 
inches tall). “But they asked me to 
model for the Village fashion show last 
month,” Patti said, ‘‘and it was such a 
joy. It made the whole thing worth- 
while.” 

Has the Bernards’ collective mental 
self-improvement been equally worth- 
while? The answer would = (continued) 
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HOW AMERICA LIVES continued 


have to be yes. Their new knowledge 
understandably is spotty because of the 
unregulated whereby one 
chooses courses indiscriminately in the 
adult-education system. Also, some 
adult-education teachers, operating un- 
der loose academic controls, have a ten- 
dency to wander far afield with their 
own pet theories and like to develop 
teacher-worship cults centering on 
themselves. On the 


procedure 


ment with the world. With these classes, 
you have someone to start you thinking 
in all kinds of new directions— otherwise 
your mind dries up. 

“Also, it makes you do things you 
never thought of before. For example, 
we understand now what happened in 
Watts, and Patti and I work there in 
‘Operation Bootstrap.’ She’s helping to 
set up a nursery in the area so Watts 
mothers can take a few hours off each 
day and improve themselves through 





whole, though, the Ber- 
nards have become fairly 
well-rounded individuals 
intellectually and can 
discuss many subjects 
with considerable .nteili- 
gence. There are even 
some areas in which their 
knowledge is impressive. 
Patti, for example, has 
become fond of the an- 
cient Sumerians, the 
little-known pre-Semitic 
people who inhabited 
the valley ot the Tigris 
and the Euphratesrivers 
in the Middle East be- 
fore the emergence of 
the Babylonians. With 
her intensive reading 
and research on the sub- 
ject, she probably knows 
as much about the Su- 
merian civilization as 
many university schol- 
ars. She can discourse 
on the Sumerian alpha- 
bet, Sumerian law, and 
the mystery of their as- 
similation by lesser cul- 
tures 4,000 years before 
Christ. Her greatest am- 
bition in life is to travel 
to the Middle East and 
study the archaeology 
of the Sumerians where 
they lived, in what is 
now modern Iraq. Says 
her husband, ‘‘Whyshe’s 
interested in the Su- 
merians I don’t know, 
but the earlier Patti 
never wanted to travel 
anywhere farther than 
Disneyland.” 








tA terre: subject in 
which Patti has picked 
up foundation is psy- 
chology. “I put it to 
good use,” Patti says, 
“because I have a lot of 
friends who are nuts, 
and at least I know 
what not to do when 
they seem to be flipping 
out. One day a girl came 
to our house directly 


hy? Because Mazola does 

two important things. 
First, it brings out the good 
natural taste of foods. It’s easy 
to digest and Mazola fries food 
light with no oily cooking odor. 
Second, and most important, 
Mazola 100% Corn Oil helps to 
balance the kind of fats you eat. 
This is why today’s smart 
homemakers are following the 
advice of many medical authori- 
ties who say that it is wise for all 
of us to use vegetable oil in place 
of solid fats whenever possible. 
Solid fats are highly saturated. 
Vegetable oils are low in satu- 


Why Mazola 
100% Corn Oil is part 


of the good life. 


toast. 





from her psychiatrist 

and she was almost in a state of hysteria. 
She said her doctor had gotten so tough 
with her that it was like a 
vendetta. 


personal 


“Instead of going off with some half- 


cocked amateur advice, I remembered 





what I had studied about Freudian 
psychoanalysis, and I told her that 
his probably was exactly what the doc- 
tor had been trying to do—that she had 
been too passive : he wanted to rile 
her up. She calmed down and went home 
and made dinner for her family. Fortu- 
nately, it turned that I was right.”’ 

Tom says, “The t thing that has 
happened to me is a feeling of involve- 





courses at the Village. We have come 
to realize that the entire salvation of 
the world is based on education. An 
ignorant person can never hope to have 
the brotherhood-of-man  feeling—and 
that’s the world’s whole hang-up.”’ 

The most interesting effect of the 
Bernards’ educational binge has been on 
their children, Marci and Kim. Rather 
than driving the family apart, the time- 
consuming self-improvement schedule 
seems to have drawn parents and daugh- 
ters together. Patti arranges her day- 
time classes so that they coincide with 
the hours the children themselves are in 
school, and she spends as much time as 


rates and high in polyunsaturates. 
And of all leading national 
brands of oil, new, improved 
Mazola 100% Corn Oil is high- 
est in polyunsaturates. 
Whenever you use Mazola as 
a substitute for solid fats you 
help to balance the fats in your 
diet. For instance: 
1. Use Mazola on your griddle 
for delicious eggs, waffles, French 


2. When pan-frying meats, trim 


possible with them in the afternoon. “Tf 
I were out playing bridge,’ she says, 
“(’d never see them.” 

Saturdays and Sundays are rigidly 
set aside as family time to be spent to- 
gether on the Bernard boat, The Strange- 
love. Last summer, in fact, when Marci 
wanted to take a drama course at Ev- 
erywoman’s Village, the project wzs 
vetoed because the class was scheduled 
for Saturday morning. 

Both Bernard children seem to be 





every kind of dressing. 


wonderful! 


Mazola is easy to digest. It 
fries food light with no oily cook- 
ing odor. And salads taste extra 
delicious with your home-made 
dressings made with Mazola. 

Mazola 100% Corn Oil makes 
good eating good sense. 








& 


NEW 


IMPROVED 


normal, healthy youngsters with an un- 
usual amount of affection and pride for 
their parents. Marci says, ‘I’m glad 
they’re taking all these courses. The 
other kids’ parents just kind of sit 
around the house. Kim and I sit in on the 
Monday-night classes in our living room, 
and we find them very interesting. We 
also like the intellectual people from the 
Village that Mom and Dad bring home. 
I find it a lot easier to talk to Mom and 
Dad about my education because they're 
involved in education, too. Mom helps 
me in history and stuff.” 

Patti adds: ‘‘A family should grow to- 
gether. I feel Marci gets a kick out of all 


off fat and fry in a little Mazola. 
3. Fry chicken, fish, frozen 
French fries in Mazola. They 
will all taste better, too. 

4. Eat salads as a complete meal 
more often. Include Mazola in 


Using Mazola 100% Corn Oil 
does not require any drastic 
change in eating patterns. Your 
family will eat all the things they 
like and everything will taste 


this. She gets a charge out of telling 
other kids, ‘Mommy’s going to schod 
but she gets a lot out of listening to 
She really listens, although she says, ‘@ 
here they go again,’ or ‘Why don’t y 
fight the way the other kids’ pare; 
fight? They fight about money. Y 
fight about philosophy.’”’ 

Tom says, “The best thing that i 
come out of all this is that Marci doeg 
just buy what teachers and friends sal} 
because of the discussions she hears 
home. She challeng} 
what her teachers sali} 
She comes home aj 
asks us, ‘Do you 4} 
along with this?’ Wet 
her what we think ay 
say, ‘Investigate an} 
see all the points 
view.’ Listening to 
talk about our own elf 


THE BERNARDS’ 
BUDGET . 
These are the esti 
mated personal expens|} 
of the Bernard fami 
during the past yea 
Most upkeep and gag 
line costs for their twi 
cars are absorbed by el} 
penses for their busines} 


House payments §$2,7( 


Groceries .. . 1,9( 
Federal and 

state income 

taxes 1,1 ( 
Savings . 2,00 


Furniture and 
durables for 


the house 1,2 
Clothing 1,20 
Boat mooring 

and yacht- 

club dues . 4 
Classes =<)... ae 
Class supplies 
Life and 

property 

insurance . . 50 
Water and 

electricity . . 22 
Naturalgas .. 1 
Telephone. . . 1 
Medical and 

dentalcare . 20 
Books and 

records ... 2m 
Dry cleaning. . 
Miscellaneous . 49 

Total . $13,52 





ucation has developed 
rare and wonderful thin 
in Marci—an inquill 
mind.” 

One day recentl 
Patti sat in the livin 
room of their home ani 
helped comb Mardi 
beautiful auburn hair 4 
the last rays of the sun cast purple shad 
ows on the stark and majestic Sa 
Gabriel Mountains behind tie house. Sk 
was chatting gaily about Sidney-bab 
and Tony-baby when suddenly her voi¢ 
dropped and she said, almost wistfully 
“T guess, apart from the wonderful sod 
contacts we’ve made in our classes, goin) 
to the Village is so important to us " 





cause it’s a form of staying young. 
kind of bridges the gap between the ger 
erations, doesn’t it? Even the vocaby 
lary is the same with people going t 
school.”’ | 
“Yes, Mommy-baby,” said Marci. | 

EN 














By Elizabeth Goetsch 


ideal kitchen counter is easily 
ned, not scarred by sizzling hot fry- 
s, quiet, resistant to scratches and 
yping, durable as a wooden shoe and 
r-coordinated with 
rest of the room. 

ean find all these 
ures—but unfortu- 
aly not in a single 
erial. Kitchen work 
aces get as hard use 
iny in the house, so 
m building or re- 
leling, it’s important 
hoose materials to fit 
situation. Because 
one counter top has 
he features you want, 
sider combining sev- 
types of counters in 
room. For instance, 
a heat-resistant sec- 
1 beside the range, a 
sjal wood section for 
ting and slicing else- 
re, and colorful coun- 
_ between. In addi- 
1 to function, coun- 
. frequently provide 
ominant accent that 
ipletes the decora- 
scheme for the room. 
s is particularly im- 
tant in today’s “‘live- 
kitchens. 


CERAMIC TILE 


ether in little gem- 

mosaics or large 
;, often with interest- 
shapes and decora- 
is, ceramic tile is one 
he toughest and eas- 
-to-maintain surfaces 
kitchens. Hot pans 
not mar it, spills do 
stain it, and the col- 
and designs have 
it permanency. New 
xy adhesives are eas- 
to use than old ce- 
its, which simplifies 
allation, and it is 
med that these new 
esives resist staining, 
joints remain fresh 





t choice wherever 





doesn’t absorb water or grease readily. 
A white paste wax, buffed until bright, 
or special marble finishes protect the 
surface. 

Marble tops have long been favorites 
with candymakers and dessert bakers 
for rolling doughs and pastry; it is also 
very much in favor for serving counters 
and buffet tops where its beauty makes 
a delightful background for food. Mar- 
ble is one of the more expensive kitchen 
counter materials. 


to avoid a conspicuous joint where it 
meets the back wall. The backsplash 
can be designed to hold cutlery or pot 
lids, serve as a shelf or extend in one 
piece to the cabinet above. Plastic lami- 
nates are also used for wall coverings and 
for cabinet fronts, where easy clean- 
ability is a desirable asset. On the debit 
side, these surfaces can be marred if a 
very hot utensil is put on them, or they 
can be nicked or scratched with knife 
cuts. Plastic laminates are medium to 








A unique woman of the West, the California Woman has a big capacity to love and be 
loved...she requires ‘“‘security.’’ The financial security provided by Security Savings 
... paying the highest interest rate in Northern California on insured savings. 


woop 


Long known as the greatest cutting sur- 
face, wood tops are found in the kitchens 
of many good cooks. But wood may be 
damaged by frequent wetting and is 
fairly easily scarred by high heat and 
stained by foods; thus it is seldom the 
only surface in a kitchen. It is most used 
in sections set into counters where salads 
are made, foods sliced and meats pre- 
pared—often a counter near the re- 
frigerator. Any hard 
wood may be used, but 
most popular is solid 
maple, often put to- 
gether in strips to avoid 
warping. Or the wood 
cutting surface can be a 
butcher’s block, a sep- 
arate pull-out section, or 
even a front-edge panel 
set into a counter of lam- 
inated plastic. Some 
wood counters are fac- 
tory treated and need 
only normal cleaning. 
Most wood counters re- 
quire treatment with 
boiled linseed oil to make 
them waterproof, and 
your clue that such 
treatment is needed is a 
dull, thirsty-looking sur- 
face. In a few cases, the 
white bleached, scrubbed 
look of old table tops is 
desirable—this is done 
by scrubbing with 
cleanser and sudsy wa- 
ter, then careful drying. 
Wood is a_ medium- 
priced surface. 


sere seeteE 


STAINLESS STEEL 


This silvery metal is du- 
rable and long-lasting; 
it is easy to maintain 
(wash, rinse, then dry 
with paper towels or a 
dry cloth to remove fin- 
germarks). However, to 
many, when an entire 
kitchen is fitted with 
metal counters, the look 
is too commercial. More 
often, stainless steel is 
used where it counts 
most: near a_ range, 
where insets make a re- 
sistant surface on which 
to slide hot utensils; 
around a sink where the 
metal stands up ideally 
to heavy use and con- 


cing. Tile is an excel- ait | 
ame 


‘e is hard wear, such 
he counters and walls 
any cooking area, 
ugh some folks find 
king on it a little 
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“SAVING TODAY FOR HER NEEDS TOMORROW.” 
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stant splashing. Stain- 
less steel cost depends 
on the amount used; 
compared to other coun- 
ter materials, it is usually 
fairly high. Whatever 


yy and, of course, glass 

hina dropped on tile is likely to break. 
erally, tile is a moderately expensive 
nter top because of the largely man- 
installation. 


MARBLE 


»0th and hard, marble comes in a 
e range of colors from white, pink, 
ow, beige and green to deep black 
brown. The design of veins and 
ks in each marble slab is completely 
inal, for nature doesn’t produce exact 
licates. 
Ithough all are hard, some marbles 
more resistant to stains than others, 
or kitchen use, do select a type that 





PLASTIC LAMINATES 


Plastic laminates come in hundreds of 
colors and designs and are undoubtedly 
the most popular kitchen work surfaces. 
They are made by pressing several layers 
of different materials together under heat 
and pressure; the top layer a clear, tough 
plastic that protects the color and pat- 
tern beneath. 

Laminated plastics are smooth, very 
cleanable, and are made with shiny- 
bright or dull-matte finishes. It is a rigid 
material most often used for custom- 
made counters; a typical counter has a 
backsplash turned up at the back edge 


low in price, but cost depends much on 
workmanship. 


PLASTIC also comes in a flexible vinyl 
variety much like a lightweight floor ma- 
terial. It can be shaped in smooth coves 
for crackless installations extending up 
the wall in back of counters. Because 
they are easy to work with, these ma- 
terials are a popular choice for home 
handymen. 

There is a limited choice of colors and 
the material is quiet to work on, but 
it should be protected from excessive 
heat or sharp cutting. This is one of the 
less-expensive counter surfaces. 


material you choose, do 
remember that convenient use of any 
counter depends on the relation between 
your own height and the height of the 
counter from the floor. Now that cooking 
counters and ovens, for instance, are 
available separately, the counter where 
you cook can be built at the most com- 
fortable height for you. 

Many cooks feel that they can see 
into pans and stir the contents more 
easily when the counter surface is three 
or four inches lower than the usual 36- 
inch height. Also, counters in food- 
preparation centers, where mixers and 
blenders are used, are easier to work on 
at a lower level. END 


PEACH CUSTARD CAKE 

. Turn on oven and set at 375 (high moderate). 

. Put into a 11%2-quart bowl 1% cups all-purpose Flour, 2 cup 
Butter or Margarine and 12 teasp. Salt. Mix with a pastry blender 
or 2 knives until mixture looks like coarse meal. With back of 
spoon, press mixture firmly onto bottom and halfway up sides 
of a buttered 8-inch square pan. 

. Drain well 1-lb. 14-0z. can Sliced Peaches, saving 1/2 cup syrup. 
Arrange peaches on crust in pan. Sprinkle with a mixture of 
Y2 cup Sugar and 12 teasp. Cinnamon. Bake 20 minutes. 

. Mix reserved syrup, 1 cup PET Evaporated Milk and 1 Egg, slightly 
beaten. Pour over peaches. Bake 30 minutes more, or until 
custard is firm except in center. Center becomes firm on stand- 
ing. Serve warm or cold. Serves 9. 
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Wish You Were Here = a 


Gloria Vanderbilt— 
This Time for Sure 


By Barbara Walters, of N.B.C.’s Today Show 


Not too long ago one of the best- 
known art galleries in New York an- 
nounced an exhibition of 112 paint- 
ings by a 41-year-old American artist 
named Gloria Vanderbilt, and then 
quietly contemplated whether to call 
the police or the Marines to hold back 
the crowd. Once again the world’s 


_ most famous poor-little-rich-girl was 


going to expose herself to public ac- 
ceptance or rejection. 

I talked with Miss Vanderbilt in 
the sunlit penthouse studio where she 
paints seven hours a day, five days a 
week. Eighty of her paintings had 
been sold at that madly chic art show. 
Gloria looked serene and sounded 
serene. This time, she said, she had 
really found maturity, purpose and 
peace of mind. Her psychoanalysis 
over, her work well received, now the 
secret could be told, and she told it 
quietly. Yes, there had been a turn- 
ing point in Gloria Vanderbilt’s life: 
it had been her reunion with her 
mother three years before she died, a 
year ago, at age 60. 


E appreciate everything that this 
implies, it’s necessary to turn back 
the clock for a moment. The first time 
Gloria Vanderbilt made headlines she 
was only 10, and the pawn in a cele- 
brated custody case between her wid- 
owed mother and paternal aunt. The 
judge awarded her to her aunt, pro- 
claiming her mother, Gloria Morgan 
Vanderbilt Sr., unfit to care for her. 

Seven years later, society columnists 
reveled in Gloria’s teen-age marriage 
to man-about-town Pat di Cicco. 
Four years and one divorce later, 
there was her elopement with con- 
ductor Leopold Stokowski, a man 42 
years her senior. Two sons and an- 
other divorce later, Gloria Jr. mar- 
ried director Sidney Lumet, and in 
the meantime made further tabloid 
history by cutting off the $21,000 
Gloria Sr. was receiving annually 
from the daughter’s $4 million trust 
fund. (‘‘“My mother can go to work,” 
announced the poor-little-rich-girl. ) 
Then there was a bitter court battle 
with Stokowski for custody of their 
sons (which she won), and her divorce 
from Lumet. Three years ago, she 


married writer Wyatt Cooper, and a 


year later blossomed into the world’s 
most beautiful pregnant matron. 

As though all that weren’t enough, 
throughout the marriages and di- 
vorces there was Gloria’s untiring 
public search for identity. In 1955 
she published a book of love poems. 
Later she shyly exhibited a few Sun- 
day paintings. Still later she launched 
an acting career on stage and tele- 
vision. After that she wrote invensely 
personal short stories. 

At the time of the reconciliation 
with her mother, Gloria Jr. had not 
seen Gloria Sr. for 18 years. Four 
years ago she wrote to her. “I asked 
her if she wanted to see me,’’ she 














































said, ‘‘and she did. I spent the su 
mer with her in California. I got 
know her and finally to understa 
her. I realized what it must have Me 
like for her to have been widowed 
nineteen, when I was only eigi 
months old. I realized how ite 
must have been for such a young a 
lovely widow to bring up a child 
the approval of her late husban 
family. And when I realized mh 
things, I felt that my mother 
done the best she could. I found } 
terribly touching. To say that I 
happy I got to know her is puttin 
mildly.” 
It was after this reconciliation th 
Gloria Jr. married again, and afi 
the marriage that she began painti 
again. “‘This time,” she said, curli 
her long legs under her, ‘“‘I was rea 
for marriage.”’ This time, too, she w 
ready to consider herself a seria 
artist. She had loved painting si 
she was 10, she said, but no one h 
ever encouraged her. Wyatt Coo 
did. He helped her organize her k 
so she could give it both to her fat 
ily (their infant son, Carter, and k 
teen-aged sons, Stan and Christoph 
share the Coopers’ town house) aj 
to her work. 





Pe: lets me feel free,” s 
said. “When I paint I feel enormo 
release and a joy I never felt in wr! 
ing or acting.’’ Gloria classifies he 
self a “primitive’’ painter because s 
paints spontaneously, from emotic 
She seems, too, to be painting direct 
out of her past. | 

Her best-known painting is entitl) 
The Corridor. It shows a little ¢ 
looking up at an extremely tall, 1 
mote lady. Gloria does not mind hir 
ing that the woman in the picture 
her mother. ‘‘Look closely at the fa 
of the woman,” she said. ‘Lot 
closely and you will see it is sair 
like.’”’ She smiled. 

“T can express myself now in roun 
fulfilled ways,” she continued. ‘‘B 
fore, my work would go, but my li 
wouldn’t. Now everything is wor 
ing. I don’t feel split down the mi 
dle. I deal with life day to day. The 
is nothing I want that I don’t have 
except a baby girl. Being surround 
by men as I amis divine, but there a 
moments when you want someone ¢ 
your side. Besides, afterall these yeal 
I’d love to buy dresses for a little gi 
Yes, I’d like 
a little girl.” 

“And what 
would you 
name her?” I 
asked. 

Without 
hesitation she 
responded 
with: ‘Gloria 
Morgan, after _ 
my mother.” 

END - 











repperidage Farm soup / 
Whats this all about’? 


It’s all about cold-water Maine lobster, 
pureed in a smooth, creamy bisque. A velvety 
version of a Down-East classic — drizzled with 
butter and laced with sauterne. 

It’s about wild rice, dark and firm, sim- 
mered with chicken and splashed with white 
wine. 

It’s about mushrooms sliced whole into 


It’s about provocative ingredients and un- 
inhibited seasonings. It’s about subtleties of 
flavor you rarely encounter. 

It’s about eight new soups with eight 
unique new personalities. 

Soups that cast a different kind of glow 
over every meal. That’s what Pepperidge 
Farm Soup 1s all about. 


stock that’s deep brown, and sparked with a 
fine clear wine. 

It’s about beef and turkey, gently simmered 
and darkened with Burgundy. 
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If spots 
are a problem 


with your 
dishwasher... 


put new 


fortified 
Electrasol 
into it! 


(All problems should be so easy!) 


“No spots, no film!” reported women 
| from coast to coast. New fortified 

,  Electrasol was tested under varying 
degrees of water hardness, in homes 
| 





NEW FORTIFIED { 
FORMULA! A 





throughout the country. Results proved 
_ that Electrasol, now fortified with special 
| water softeners, is the most effective 
| dishwasher detergent you can buy! 
| No wonder it’s recommended by every 
| leading dishwasher manufacturer. 
Sa ee’ | Trynew Electrasol—by the world’s 
Sos anes 3 largest maker of dishwasher 
detergents. 


Get all you want out of your dishwasher... 
put fortified Kiectrasol into it! = "ek" 


> . * 
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%, CuAANTELS 
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How Handwriting 
Analysis 
Ruined My Life 


By VIRGINIA SHAFTNER 


I think it’s time someone spoke up and 
let the housewives of America in on a 
well-kept secret. I’m speaking of hob- 
bies, and the secret is that they are not 
necessarily fun, profitable or a source of 
satisfaction. 

Now I don’t say that what happened 
to me is typical (though I seem to fit the 
image whenever the words “‘average”’ or 
“consensus”? are mentioned), but if it 
happened to me, Holy Gallup Poll—who 
knows who might be the next unsuspect- 
ing soul. The thing is, every time you 
turn around you're hit in the eye with 
magazine articles, newspaper fill-ins and 
advertising gimmicks that advocate 
“Hobbies Are Fun, as Well as Profit- 
able”... ‘‘Make Your Leisure Moments 
Pay Off’? until you wonder why you 
could have thought that housekeeping, 
cooking and laundry were a full-time job. 
You begin to feel guilty about wasting 
those few free moments in such foolish- 
ness as eating and sleeping. You’re 
hooked, or at least I was. I began casting 
about for a “fun, profitable hobby.” 

Painting wouldn’t do, because I have 
an absolute minimum of talent, the near- 
est art school is 50 miles away, and the 
classes meet on the same night as my 
husband’s bowling, and the kids would 
have the paint smeared from here to 
there anyway. Flower arranging is fairly 
simple, but seasonal, and the focal point 
seemed to escape my aesthetics. I remem- 
bered, as a little girl, visiting my dear 
Aunt Emma and helping her do beaded 
lampshades. However, I thought these 
were just a mite passé. Not too great a 
demand these days for beaded lamp- 
shades with 20-watt bulbs. 

My feeling about cooking as a hobby, 
as opposed to being a necessity, is that 
if you have any sense at all and good 
taste buds, you should be able to put on 
a pretty good feed. Anyway, who keeps 
a cherry pie around just to look at it? 
Once it’s created, somebody has had it, 
and there you are. 


M, answer to the problem came unex- 
pectedly one day when I came upon a 
magazine article exhorting the tunsies of 
Handwriting Analysis. My attention 
was immediately captured, to such an 
extent that the French-toast lunch was a 
smoky char before I could tear my 
thoughts away from the unlimited hori- 
zons spread so temptingly before me. 
The goodies envisioned were breathtak- 
ing. Wow! What a chance! Almost no 
limit to the number of buyers for such 
an interesting, personal product. And 
not only get paid for it, but a chance to 
find out a few things about your friends 
and neighbors and why they sometimes 
are so kooky. A real challenge. For in- 
stance, why did that woman two doors 
down get so completely unraveled and 
do all that threatening just because my 
son’s initials are in her new sidewalk? 
She got her lawn mowed all summer for 
free, so why doesn’t she speak to us? Or 
take Helen—a darling girl, good bridge 
player, pleasant, etc. Is she really as re- 
served as she seems? Handwriting anal- 
ysis just might give the answers. 

Yes sir, this was for me. A chance to 
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Special value! Get a free spare with e'} 
pair of Bauer & Black Elastic Stockings 
varicose veins. These trim-fitting elé 
stockings take away so much hurt, ¢ 
your smile will feel prettier. Support 
iery is only for tired legs and can’t ph 
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lasting compression varicose veins né 
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‘ttle change, exercise my lazy 
';, and be nosy at the same time. 
‘re of a challenge could an aver- 
looded woman want? 

to the library unearthed one 
andwriting analysis published 
ut I didn’t feel this mattered 
. People have been writing one 
other for a couple of millennia, 
years one way or another in 
these scribblings wouldn’t 
h difference. And besides, when 
t into this thing, I could start 
ollection of references. The sun 
ld make a nice den, lined with 
es and filing cabinets (labeled 
of course). 

through the book eagerly, and 
ealized that I have to just 
with some analysis of my own 
get the feel of it. My husband 
ith a sample of his writing on a 
t of paper (the book says posi- 
lined paper) and signed his 
doesn’t really matter what you 
how you form your letters, so I 
the information on the plain 
aper that I was overdrawn $48 
ecking account. You'd be sur- 
w much margins matter, and 
of the writing reveals worlds of 
on. My husband thought this 
another silly whim on my part, 
ave me a merry little chuckle 
it en the back for his not-so- 
fe. Little did he know that in 
oo-distant future his brilliant 
ould be world-famous. I held 
le just to make the last laugh 
e enjoyable. 


off, his pen pressure was un- 
i this is perfectly dreadful. Full 
ions and the inability to make 
, an indication that some psy- 
is at work. I’ve always known 
couldn’t make up his mind 
to have the shrimp or lobster 
ut didn’t realize it was an indi- 
iat his entire personality was 
Even though his mother is a 
fargins came next, and his 
vay over to the right, which 
e would give away his last dime 
-sob-storied him enough. Well, 
ie. He probably has more loans 
-workers than he’ll ever collect, 
yone loves Ol’ Harv. T-bars 
sense of humor and an ability 
trate. Right again—he can read 
| newspaper and never miss a 
ven with our two boys fighting 
battle to the death right under 
I-dots appearing consistently 
mory for detail—I know he’ll 
r to his grave the right crum- 
er five years ago. Small letters 
; out his most gorgeous trait, 
s. Can I ever forget his beauti- 
ons to the birth of each of our 
0 sweet, tender and proud. 
up the analysis, toning down a 
», flattering a little there, and 
| too unhappy with the result. 
_ it was just a harmless little 
help mother while away her 
hours. Almost as effective as 
gnant and no shoes. But I felt 
10t a real test of my ability, be- 
1ew him too well, and my opin- 
ht be slightly colored by our 
tionship. 
eat chance came one evening 
pup of friends when the subject 
Ss Just happened to come up. I 
I’d never get an opening. We 
ussing the movie The King and 
ice it was about kings, I threw 
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CALIFORNIA AVOCADO ADVI 


California avocado for breaktast? 


What a way to start a day! A ripe avocado (one that's soft enough to yield to gentle pressure), sliced, and 
spread on hot toast. Simple, but so satisfying! G And so flexible. Add avocado to the astronaut's steak-and-eggs 
special, and watch your morning really go into orbit. You’re the just-coffee-and-toast type? See what a dif- 


ference the avocado's mellow goodness, 11 vitamins and 14 minerals will make. 





SORY BOARD 


O Now that you're over the 


shock, try itone morning soon. And for more happy avocado ideas, drop acard to Box 336, LHJ, Costa Mesa, Calif. 


Avocados from California 


Yes. (Unless you don't like toast.) 


out the little tidbit about a Swedish 
king having crocheting as a hobby, and 
immediately followed this up with the 
information that I had, as my hobby, be- 
come a handwriting analyst through ex- 
tensive reading and research. “I’ve had 
this hobby for years, my dear, but just 
had never mentioned it before.’ Well, 
all attention was suddenly focused on 
yours truly and I experienced the dizzy- 
ing sensation of instant stardom. The 
evening was made right there. Everyone 
wanted to know all about it and could I 


do an analysis for them? I couldn’t have 
been happier walking down the ramp at 
Atlantic City. To have someone actually 
want something that was created by me 
was an exhilarating boost to the ego that 
would keep my id warm for many days 
to come. 

Everyone was enthusiastic about giv- 
ing me a sample of his writing. One char- 
acter could even write with both hands 
and could write his name backward at 
the same time as the other hand was 
writing the normal way. I don’t know 


about him. He always seemed a little 
strange, and since my handwriting edu- 
cation had not extended into this limbo 
of the unknown, I wrote him off. I played 
like I had lost his sample. 

I could hardly wait until the next day 
to really get to work and have a mean- 
ingful day, creating. Right away I was 
quite amazed to see how much time I 
was spending on each analysis. About 
three hours apiece. I was determined not 
to make a hit-and-run analysis, but to be 
as thorough as I could. At (continued 











~ Help your dog do the same. 
be. 





You keep fit and trim. 





Feed him Friskies. 















HANDWRITING continued 


this rate, my hourly salary would run 
into the neighborhood of 50 cents. This, 
of course, did not include the 75 cents 
per hour it costme to pay a sitter to take 
the twins for a walk in the stroller. Ah 
well, when I boosted my volume, I 
could hire someone to do the typing while 
I concentrated on the more important 
research work. There would be room in 
the sun room for another desk. 

The first two samples (a couple mar- 
ried 32 years) went pretty well, although 
I was appalled to see that they had been 
incompatible for so many years. I felt it 
my duty to tell them this. After all, an 
author must be honest with her readers 
and hold nothing back. They always 
seemed like such happy people, too. On 
the next analysis, I ran into a snag. There 


“are some pretty definite signs (the book 


says) showing meanness and cruelty, and 
this lovely man—with eight children, a 
loving wife, Boy Scout leader, choir 
singer—had them all. I couldn’t believe 
my eyes. A regular Marquis de Sade. My 
friend’s broken finger couldn’t have 
made that much difference in his writ- 
ing. Could I be wrong in my own good 
opinion of a friend? I decided to follow 
through with my honest approach and 
tell all. The next three samples were 
pretty simple to analyze, and pretty 
much followed through with what I 
thought their characters were like. I 
more or less saccharined these up a mite. 
I skipped a few items to look up be- 
cause at this point I was tired, and a 
hungry family clamoring for food does 
not understand genius at work. 

My chore for the next day was to fin- 
ish with this foolishness (after all, this 
was for free and you know who had to 
shell out the 75-cent sitter fee). One sam- 
ple I was dying to do. It was Ruth’s. I 
had kind of saved this one for when I was 
fresh and impartial in my attitude. Well, 
hers showed exactly what I’d thought all 
along. She’s made a couple of passes at 
Harvey, and I can tell you there have 
been some pretty juicy little tidbits 


mentioned along the way abo 
hadn’t paid too much attentioji 
gossip, but here it showed in h 
writing in black and white. Ab 
overly affectionate she is and al 
you get what I mean. I don’t hay) 
ous bone in my body, and just}] 
she’s 20 years younger and 30|} 
lighter than I am has absolutely 
to do with my feelings on the gs 
typed hers in red. 

After completing 10 of the an|/ 
was pooped and glad the job wi) 
I figured it had cost me about $ 
baby sittings and eating ou 
stamped and mailed—the missiy 
out. I waited for the phone to 
gratulating me on my keenness 
and sharp, precise style of prese 
After a couple of days I could n 
contain myself and called two 
former friends. Seems the happ 
ried couple had had their first 
he is living at the club. I’m suret 
ing in my right ear will clear up 
more days. That’s rude to han 
someone. The mean, cruel fate 
has resigned as Boy Scout lead 
could no longer trust his temp 
whole city Boy Scout move 
signed a petition to confiscate 
writer. 

Ruth left town. 

Believe me I had a pretty 











red-line phone going there for 

After much introspection and 
chewing out by my husband, 
come to some definite conclusiol 
alize I was completely untuto; 
entered this field lightly and wi 
motives. I was a well-meaning 
alienated friends whom I dear 
and my feeling of shame will ha 
my head like a sword for some 
come. So, to women with spare 
hobbies, I say, “‘Beware.”’ Stick y 
cherry pies and tatting. My 
wouldn’t let our three-year-old 
power saw, and here I think a pe 
drawn: A baby with a dangerous 
brings harm, with only the bes 
tions to help. 


| 
| 


the dog food with no sugar added 


Sorie dog foods add as much as 20% sugar (sucrose) as a 
preservative. Ours? Never. 


Meaty Friskies has no added sugar ...needs no preservative. 
What has Friskies got? Simply all the vitamins, minerals, and 

oD ply ? ? 
protein a dog is known to need. In fact, 20% more protein in 
a can than in two patties of the leading sugar-preserved dog food. 
To help keep your dog in shape, give him the exercise he 
needs and the complete nutrition he deserves. 
Feed him Friskies. Okay, Slim? 


from (arnation : 





“See what can be done with basements 2?” 


MEAT 
FLAVOR 


| Rivets Tle tam 
ta AVfel-) 





DOG FOOD DOG FOOD 


Jhen the cold wind blows, when the 
1 of winter creeps into your bones, 
m up with a bowl of very special 
)—soup that’s thick and rich and 
ig, like these cozy homemade ones. 
+h bread and a warm dessert, dinner’s 
ly. 

‘hese are the fastest, easiest home- 
je soups you’ve ever encountered. 
y are variations on European clas- 
, but made much faster! No fussing, 
yot-watching. Try one of these recipes 
t time the thermometer plunges. 

»y even smell snug and warm! 





DSUPPE (Brown Beef Soup) 


s is Austria’s national soup. And, 

the baroque architecture of Salz- 
g and Vienna, it is both delicate 
_rich. Delicacy comes from using 
y small amounts of vegetables and 
sonings; richness comes from add- 
a small amount of beef liver—a 
d of secret ingredient. Do leave the 
p meat in one piece; cutting it up 
orehand is likely to make it tough, 
| it also affects the flavor. Anyway, 
much easier to cut when it’s cooked. 


iedium onions, 1% cup sliced 


10pped carrots (1 large) 
b. butter or 14 cup sliced 
largarine celery (1 small 
b. beef liver, stalk) 

iced 1 tsp. parsley 

b. beef soup flakes 


eat (in one 14 tsp. dried 
iece) marjoram or 
yup bone 1 small bay leaf 
yptional) 1¥4 tsp. salt 

14 tsp. pepper 

2 qts. water 
i large pot, sauté 2 medium onions, 
pped, in 2 tablespoons butter or 
rgarine until soft. Add 4 lb. beef 
r, diced, 34 lb. beef soup meat (in 
piece), and asoup bone (optional). 
ité until meat is well browned. 
.dd 14% cup sliced carrots, 144 cup 
ed celery, 1 teaspoon parsley flakes, 
teaspoon dried marjoram (or 1 
ill bay leaf), 114 teaspoons salt and 
easpoon pepper. Stir weil and sauté 
4 minutes longer. Pour in 2 quarts 
er. Bring to a boil, cover, and sim- 
r 2 to 3 hours. At end of cooking 
e, remove soup bone and beef. 
card bone. Slice beef thinly, and 
2 or 3 slices in each soup dish. 
ir hot soup over the beef. Serves 
) 6. 


TERCRESS SOUP 


is soup has a dual personality. 
ved hot, it’s a hearty, plain, no- 
isense type of soup. Chilled—and 
ped, if you like, with a dab of sour 
am or a sprinkle of chives—it’s an 
rant first course. Potatoes give it a 
*k, slightly grainy texture, rather like 
per vichyssoise. Watercress unavail- 
2—Substitute fresh spinach leaves. 
1 Tb. chopped 
parsley 


Yy-3y, cup 
watercress leaves 


. potatoes, 
eeled and diced 
(014-0z.) cans 
hicken broth 


ip water (from 1 bunch), 
rge onion, coarsely chopped 
nopped ¥4 tsp. salt - 
up butter or 14 tsp. pepper 
jargarine 14 cup heavy cream 


(optional) 


1k 1 lb. potatoes, peeled and diced, in 
1014-0z.) cans chicken broth, plus 1 
| water for 30 to 40 minutes, until 
y soft. Pour the broth off and save it. 
sh the potatoes with a fork, or purée 
m in a food mill. 

n a large saucepan, sauté 1 large 
on, chopped, in 14 cup butter or mar- 





‘Soups That Turn the Shivers Off 


BY SUSAN SUTHEIM 


garine until soft. Add 1 tablespoon 
chopped parsley, 14 to 34 cup water- 
cress leaves, coarsely chopped, 34 tea- 
spoon salt and 4 teaspoon pepper. 
Sauté 5 minutes, stirring once or twice. 
Stir in broth from potatoes, puréed po- 
tatoes, 144 cup heavy cream (optional). 
Reheat to simmering, or chill. Serves 4-6. 


SAVORY LIVER SOUP 


We'll admit that liver and sausage 
sounds like a strange combination—and 


% 
% 


perhaps it is! But the flavors combine to 
make a rich, savory and unusual soup, 
and one that takes only 30 minutes to 
make. Smoked sausage is essential; 
breakfast-type sausage won’t do. Use 
calves’ liver if you can find it; it’s a bit 
more tender than beef liver. 


VY |b. liver cut in 4 tsp. cayenne 


julienne strips pepper 

2 Tb. bacon 1% tsp. dried 
drippings marjoram 

2 large onions, 2 (1034-0z.) cans 
chopped beef bouillon 


1 Tb. cider vinegar 1% Ib. smoked 
sausage 


In a large saucepan, sauté 1% lb. liver, 
cut in julienne strips, in 2 tablespoons 
bacon drippings 3 to 4 minutes, until 
barely cooked. Remove liver from pan 
and set aside. Sauté 2 large chopped 


onions in the fat remaining in pan until 
soft. Add 1 tablespoon cider vinegar, 4 


teaspoon cayenne pepper and 1% tea- 
spoon dried marjoram and stir vigor- 
ously. Pour in 2 (1034-0z.) cans beef 
bouillon and bring to simmering. 

Cut 4% lb. smoked sausage into bite- 
sized pieces. Add to the simmering broth 
and simmer 5 to 6 minutes, until sausage 
is heated. Return liver to pan and sim- 
mer until heated, another 4 to 5 min- 
utes. Serve at once. Serves 4 to 6. 


LENTIL SOUP 


European cooks would soak their lentils 
overnight, but, with American process- 
ing, it is no longer necessary. You just 
bring the lentils to a boil and cook 2 








INSTANT 
LOW FAT DRY MILK PRODUCT 








waxes 12 guarTs 


Milkman tastes 
better than 
non-fat dry milks 
because only 
Milkman is 

made with cream. 


It's never thin or chalky. 

It’s always rich and creamy. 
So you don’t have to mix with 
regular milk for flavor. 
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minutes, then remove the pot from the 
heat and let beans stand 1 hour. Mean- 
while, get the other ingredients ready— 
they go together in minutes. 


VY |b. lentils 1 large carrot, 

2-3 slices bacon, coarsely chopped 
diced 1 stalk celery, 

2 medium onions, coarsely chopped 
sliced 14% tsp. salt 

1 clove garlic, 14 tsp. pepper 
finely chopped 2 (1034-0z.) cans 

beef bouillon 


Put 1% lb. lentils in a large pot with wa- 
ter to cover. Bring to a boil and cook 2 
minutes. Remove from heat and let len- 
tils stand for 1 hour. Fry 2 or 3 slices 
diced bacon in a large pot. When some 
of the fat has melted from the bacon. 
add 2 medium onions, sliced, and 1 
clove garlic, finely chopped. Sauté until 
onions are soft. Add 1 large carrot, 1 
stalk celery, both coarsely chopped, 114 





teaspoons salt, 14 teaspoon pepper, and 
stir well. Pour in the lentils and the wa- 
ter they have been soaking in. Add 2 
(1034-0z.) cans beef bouillon. Bring to a 
boil, cover, and simmer 35 minutes. 
Soup should be quite thick. But if it 
seems too thick, add up to 1 cup hot 
water and bring once more to a boil. 
Serves 4 to 6. 


HUNGARIAN LAMB SOUP 


Best cut of lamb to use for this is shank. 

Buy about 1 pound (including the 

weight of the bone), cut off all the meat 

you can, and cut up into bite-sized 

pieces. Save the bone and put it into the 
soup at the same time as the lamb. 
Adds extra richness and flavor. 


2 medium onions, 1 small bay leaf 


chopped 1 Tb. salt 

2 Tb. butter or 1 Ib. potatoes, 
margarine peeled and 

4 |b. lamb stew diced 
meat, coarsely 1 (10-0z.) pkg. 
diced frozen green 

2 Tb. paprika beans 

1 tsp. powdered 2 cup sour cream 
cumin 1 Tb. flour 


Sauté 2 medium onions, coarsely 
chopped, in 2 tablespoons butter or 
margarine until soft. Add 1% lb. lamb 
stew meat, coarsely diced, and sauté 
till meat is lightly browned. Add 2 ta- 
blespoons paprika, 1 teaspoon pow- 
dered cumin, 1 small bay leaf and 1 
tablespoon salt. Sauté 5 minutes more. 
Pour in 1 qt. water, bring to a boil, 
and add 1 lb. (3 or 4) potatoes, peeled 
and diced. Cover and cook 40 minutes. 

Meanwhile cook 1 (10-0z.) pkg. 
frozen green beans, following package 
directions. At the end of the 40 min- 
utes, add the beans and their cooking 
liquid to the soup. Blend 1% cup sour 
cream with 1 tablespoon flour and stir 
it into the soup. Reheat but do not al- 
low to boil. Serve at once, to 4 or 6. 


SERBIAN BEAN SOUP 


This is a very thick, rich soup—almost 
a stew. Serbians use a great deal of hot 
pepper in it, so much that it brings 
tears to your eyes. We’ve reduced the 
pepper to well below the gasping point, 
but you might provide extra cayenne 
for people who feel daring. The beans, 
as we’ve noted, should not be over- 
cooked; they should be firm enough to 
really bite into. 

14 |b. white beans 14-12 tsp. cayenne 


(marrow or pepper 
Great Northern) % tsp. powdered 


1% tsp. salt cumin 

4 strips bacon, 1 tsp. salt 
diced 1 large carrot, 

2 large onions, sliced 
chopped 1 (1-Ib.) can 

14 |b. beef soup tomatoes, 
meat drained and 

2 Tb. paprika broken up 


Put 1% lb. white beans, 114 teaspoon 
salt in pot with water to cover. Bring to 
a boil and cook 2 minutes. Remove 
from heat and let beans stand 1 hour. 

Meanwhile begin frying 4 strips ba- 
con, diced, in a large pot. Add 2 large 
onions, chopped, and sauté them in the 
frying bacon until soft. Add 1% lb. beef 
soup meat, and brown it well. Add 2 
tablespoons paprika, 14 to 14 teaspoon 
cayenne pepper, 1g teaspoon powdered 
cumin and 1 teaspoon salt. Mix well. 
Add 1 large carrot, sliced, and 1 (1-lb.) 
can tomatoes, drained and broken up. 
Pour in 1 qt. water, cover, and simmer 
30 minutes. 

When beans are done, drain them and 
add them, along with 1 cup of their 
cooking liquid, to the soup. Remove the 
beef and cut it into bite-sized pieces, 


] 


t]y 
ly 


then return it to the soup. Cook ge 
20 minutes more. Serves 4 to 6. 


(continued) 









































SOUPS continued with serambled cream of vegetable soup. Ina large soup pot, sauté 4 sliced leeks and Remove soup fro 
2 large chopped onions in 14 cup butter or Slowly beat 4% cup hea 


CREAM OF VEGETABLE SOUP 4 leeks, sliced Y% cup uncooked rice — margarine until soft. Add 6 medium carrots, into 2 egg yolks. Poul] 
; If you want to prepare this ahead of time, 2 mos ee es sae sliced, 2 medium turnips, diced, 2 table- mixture slowly into soj4 
then reheat and serve it at the last minute, Y, cup Butter or \ tsp. dried ’ spoons chopped parsley and 14 cup un-_ ring constantly. If ne 
stop before adding the egg yolks and cream. margarine marjoram cooked rice. Sauté 5 minutes longer.Season _ reheat gently, but don 
Just before serving, reheat the soup and 6 medium carrots, 3 (10%-0z.) cans with 1 teaspoon salt, 14 teaspoon pepper to boil or it will curdle 
stir in the egg-yolk-and-cream mixture. . ace fahips: Sue eee Wate anes teaspoon oe ee in3 4to6. 
Otherwise, if you actually cook the egg diced \% cup heavy cream (1034-0Z.) cans beef ouillon and 114 cups Turn Cream of Vi 
yolks in the soup, you’re likely to end up  2Tb.chopped parsley 2 egg yolks water. Cover and simmer 2 hours. Soup into a husky 


meal by adding lefto 
beef or lamb, cut inj} 
sized pieces, about 5 
before end of cooking 


FLOATING CUSTARD § 


This is a traditional J 
soup: delicate and light, 
course rather than a 
meal soup. It looks love 
a perfect square of 
yellow custard, two ti 
ers of lemon peel, a fe 
of scallion and sping 
floating in a perfect] 
broth. The broth may b 
chicken or dashi stoe 
from special dashi-no 
(looks like a huge t 
which you can find a 
nese and Oriental shop 
(Hd. note: Dashi 
bags are available fro 
giri, 224 EH. 59th Stre 
York, N.Y., if you ca} 
them in your area.) 


1 large dashi-no-moto ba 
(enough for 1 qt. stoc 
3 (1014-0z.) cans chic 
broth plus 1% tsp. soy 

3 eggs 

¥%, tsp. soy sauce 

8 thin slices lemon pee 

2 scallions, sliced thin ¢ 
some of the green top 

14 cup raw spinach, cut 


Prepare 1 qt. dashi std 
lowing package directi 
use 3 (1014-0Z.) cans 
broth; chill them, an 
fully remove any fat th 
to the surface by skimm 
top with a spoon; flav 
14 teaspoon soy sauce. 
In a small bowl, beat 
with 34 teaspoon soy sa, 
til yolks and whites ar 
oughly mixed. Beat in 
of the dashi stock or ¢ 
broth. Pour egg mixtur 
small flat pan (a small 
loaf pan is good). Coy 
tightly with aluminum 
place on rack in large 
boiling water. | 
Steam for 20 minute 
custard is firm. Test fo 
ness by making slit in { 
inserting a knife into ¢ 
If it comes out clean, tl 
ready to be removed. F 
from pot, with care 
burn hands. Open foil 
ing and let cool for at | 
minutes. 
Ten minutes before s! 
2 h t f ith ki k t 3 reheat remaining dash: 
Oo cerea S WI a IC O em (or heat chicken broth 
almost boiling. Cut ¢ 
into 4 neat squares, ai 








There's nothing bland about these cereals. “gang, "mal "| baat mi e one waycech of sole 
If you want a cereal with taste to it and if an Be ies a 
you like a taste that shouts NOURISHMENT, peel, a few pieces o 

FLAVOR, GOODNESS; then you want Wheat WH FAT PROTEIN peallion, 2nd | Boe 


: . spinach, which you havi 
Hearts or Protein Plus. Both these Big G hot HEARTS PLUS Cee Pour a dal 
cereals have the delicious taste of whole- a chicken broth into bow 
some wheat—Wheat Hearts is all wheat, ee S: ———— ee oe serve immediately. 


Protein Plus has oats added for extra natural 
protein. Try either one. They’ve got the kick { 
to get the whole family going in the morning. A Le 
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1s a rich harvest of grapes—and making fools of the 
zi occupation troops. The Journal is pleased 

offer this hilarious excerpt from the pages of a brilliant 
vel thai has soared to the top of the best-seller lists: 


he Secret 
? Sania Vittorin 


f ROBERT CRICHTON 


ilies’ Home Journal Book Bonus © January, 1967 


e is one moment when it is right to begin - 
2k the grapes. One day too soon, and the ~ 


>s. will have’ been. deprived of all the 


ess that God intended them to receive; - 


7 too late, anda touch of the devil’s rot’ 


is. On the right day the last of all the 
ble moisture has been taken from the air 


she soil and the vines and the leaves and. 


to the clusters of swollen fruit. The last 
f the sun has been absorbed by the leaves 
arm the juice and cause the sugar to 
> against the skins. And when that bal- 
is reached, which is known by men like 
Vines who have roots in the ou the 
has come. to pick. ~ 
ter that, nothing exists for the town of 
a Vittoria but the grapes. There is no 
there is no other world. God doesn’t 
, except as he lives in the grapes. The 
who dies, for example, dies unnoticed. 
oes unburied or, if the time is too long, 
uneral is held and the mourners, usually 
his immediate family, close the lid and 
or the terraces. Children go unfed, but 
understand they have no right to eat 
1 the harvest is on. He who can move 
down to the terraces and cuts the fat 
2s free from the vines and puts them in 
baskets, which are carried_to the carts 
taken up the mountain to the wine 
es, where the grapes are pressed to death, 
to be born in a new and beautiful form 
as Christ was. The liquid runs clear and 
no taste to it, into the great oak barrels 
h hold two thousand gallons each and 
he pride of the city, since they hold the 
1 of the civic body. On the third day the 
1 begins to storm (the word we use). The 
sss of fermentation has begun and the 
5 are struggling to be born again. The 
boils and hisses in the barrels like the 
Ss at sea; the wine is storming. And when 
torm is over, in a week or ten days, de- 
ing on the quality of the grapes, Old 
; will dip his glass into the barrel and 
it to the sun and at that moment we 
know what the entire year has meant, 
her we will go hungry in the winter ahead 
t when the rains and snow come. 
| the morning of the day after the wine 
sted, the harvest festival begins. If the 
is good and plentiful, the harvest can 
iy and even violent and wild; but if the 
is. thin and the harvest is small, the 
ral can be sad and even bitter. 
theearly days everyoneworks. ItaloBom- 


it © 1966 by Robert Crichton. Excerpted from the novel, “The Secret of Santa Vittoria,’” by Robert Crichton, published by Simon and Schuster, Inc. 





-bolini, the mayor, 
‘terraces and sweats. Vittorini, ihe 


_for example, Roberto, the Amer- 
‘ican deserter, worked with Rosa 


'sima family from dawn until ~ 


the heavy clumps of ripe fruit, and® 





> 


goes down to- the 


civil servant, goes down. This year, 


e 


andAngelaandtheCasamas- g 


dark. There was something 
satisfying about picking and holding 


he liked working by Angela’s side, 
sweating together in the October sun, walking 
up the mountain together in the coolness of 


~ the evening. Once, next to her in the dark- 


ness of the leaves, without thinking about it, 


he put his hands around her waist and kissed 


her on the back of the neck. 
- “You shouldn’t do that,” she said. 
“Why not? I wanted to doit.” . 
“We don’t. do that here. The boy who does 
that to the girl means he wants to marry her.”’ 
He had said nothing atthe time, but later 
in the day he told her that maybe he would 


_ marry her. 


“No.” She pointed to her bare feet. ‘““Amer- 
icans don’t marry girls with bare feet. Be- 
sides, what would T do there? I only know 


how to pick grapes.” = 


“Do you know how to go to ‘the movies: a 

“Yes. ?? 

“You could go to the movies. You could 
sit in the movies all day and play the radio 
all night.” 

She thought about it. “‘No, T wouldn’t like 
that. I like to pick the grapes.” - 

“IT was joking with you. They do more than 
that in America. You think about it.”’ 

' “T like to pick the grapes. I like it here.” 

“You think.” 

To make up for the men who had been hurt 
by. the SS torturers, Captain von Prum sent 
some of his soldiers down to work. Some of 
them had worked with grapes before and they 
were good at it: When Roberto saw Corporal 
Heinsick looking at Angela, watching her 
bend and straighten up and reach, he found 
that he wanted to shout at him. But then he 
went back to work. 

There was excitement on the terraces. No 
one could remember heavier grapes and fatter 
grapes and bigger clusters. The baskets were 
the heaviest baskets ever and the presses 
were running behind, working finally by lan- 
tern light far into the night, despite the 
threat of American bombers. All day the rich 




















a Wf spillways into the barrels. The wine was 






juice ran from the presses down the 


plentiful, and if it was good, too, it could 
be the finest year in the memory of any 
person in Santa Vittoria. 

When the harvest was almost over, 
when the vines were stripped so naked 
they looked indecent on the terraces, 
Bombolini decided on a daring thing. 
He went across the Piazza of the Peo- 

ple and invited Captain von Prum 

and the German soldiers to share in 
the harvest festival. 

“I don’t know. I understand it’s like . 
some kind of religious orgy. There’s a 
great deal of drinking, and a kind of frenzy 
takes over. I don’t think it would be a good 
idea,” von Prum said. 

“But it’s a joyous frenzy,’’ Bombolini told 
him. “There’s no bitterness then. There are 
no enemies at the harvest festival. Not when 
_the wine is rich.” 

“T’ll give it thought, ” the German said. 

“We want you, in fact, to be honorary 

marshal of the festival.” 
~~ “Tt’s a very great honor,” Vittorini said. 

“The greatest we have,” the mayor said. 

So Captain von Prum, in his soldiers’ 
name, accepted the offer to come to the 


festival. 


cl suppose you will want us in our dress 
uniforms,” he said. 

-“It would honor the people,” : Bombolini 
said. ‘“We’re going to allow you to carry the 
statue of Santa Maria in the procession.” 

“It’s you who are generous,” von Prum 
said. ““You understand the art of forgiving. 
It is something I am only learning.” ~~ 

Bombolini prepared to go. 

“Some of the traditions are a little strange © 
and I hope you understand that,”’ the mayor. 


said. “It would dishonor the people if you 


didn’t go along. We’ re very strong on our 
traditions.” 
Captain von Prum promised to obey. 


The wine in the first of the barrels stopped 
boiling on the fifth day after the grapes had 
been pressed, and that meant that the har- 
vest festival would be earlier than was usual. 
The nights were cool and heavy with fog, and 
the sediment in the barrels began to drift to’ 
the bottom and the wine to:turn clear and . 
cool. On the night of the ninth day after the - 
pressing had begun, Old Vines: dipped his 
wine taster into one of the barrels, and the _ 
wine he drew out was almost clear.- - 

“Get ready. Prepare yourselves,” Old Vines 
ordered. “‘I taste the wine in the morning.” 

It is hard to put down. what goes on here 
then. The line at the fountain in the Piazza 
of the People was fifty women long because 
everyone wants to wash and even take a bath 
before the festival. Three men were sent to 
San Marco della Rocca to get the band that 
always plays for us in return for a small - 
barrel of new wine. Others went to Scara- 
faggio, to get Marotta the Blaster, who would 
set off the fireworks with his son. : 

“Get to bed, go to sleep,” all the mothers 
shouted; but it is almost a law here that no 


. child sleeps the night before the festival. The 


old ladies, whose job it is, began to get out 
the straw hats for the oxen and the mules 
and to go pick flowers that they make into 
chains to hang around the beasts’. necks. 
Some went down and got. vines for a garland 
for the statue of Santa Maria and grape~ 
leaves to dress her in. The young girls work 


A 
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on their hair and dresses, and the older ones 
try to make the traditional costumes respect- 
able for one more time. 

The men do almost nothing. They scrape 
the mud and the manure from their boots and 
feet, and get out their black suits, those who 
own them, and they stand about and talk 
about the wine, over and over, saying the 
same, things again and again as if they had 
just been invented. 

They talk about whether it will be thin or 
fat, as black as night or as red as the eye of 
a pigeon, sharp or round, heavy or light, and 
whether it will have the true bouquet of the 
fruit and, most important, whether the wine 
this year will have the true frizzantino—the 
thing that makes the needles jump on the 
tongue and causes that stinging dance that 
all good wine makes in the mouth... »- 

There is no drinking that night; the head 
must be clear, the hand steady, and the mouth 
purified for the new wine in the morning. 
Many of the men keep a watch around the 


_ fountain all night long in honor of the wine. 
' They torture themselves then about how 


bad the: wine will be in the morning, how 
rotten it will taste. 


“There’s no reason for it to be good: Do- 


you remember the cold rains two weeks ago? 


_ What else can you expect? It: murdered the 
grapes.’” : 

It-is as if one good word might cause the. 
wine god tp make it turn in the night. And it” 


is protection: if you expect nothing at all, 


» how can you be hurt? But also’one must be 


humble before the wine, one must expect only 
the worst, one must present one’s behind to 


. the gods, as they say, and demand that it 
_be kicked.: 
t two o’clock that morning, Ae the Marlest 


time of the night, most of the-women 
were up. Some of the animals, already draped 
in their flowers, decked in vines and wrapped 
in grape leaves, were wandering through the 
piazza not knowing what to do with them- 


selves now that there were no more baskets’ 


to carry up the mountain. They were like 
the men. 

“Even the Krauts wouldn’t want to steal: 
this wine,” someone said. 

‘Well, we can always sell.it for vinegar.” 

All along the walls of the piazza children 


were sprawled out on the stones, curled in 
' chilled balls, waiting for the dawn, because 
-they were afraid of missing something in the 
morning. They knew what they were about, : 
_ because had they been home warm in their 


beds they might have missed the first sounds 
that came roaring up the Corso Cavour. 

It began, the day of the festival, in the 
darkness of the morning at a few minutes 


_ past four o’clock. 


It. didn’t: begin in the sense that a. _day 
usually begins, by degrees, a little at a time; 
it began all at once. It erupted; the day 
exploded on us. 

A child ran into the Piazza of the People. 
““Here they come!” he shouted. “I saw them! 
They’re at the.Fat Gate now.” 


And right after that we heard them coming. 


up the Corso Cavour, the San Marco Peni- 
tentiary Thieves and Guards Brass Band. 
They must have walked the whole dark night 
through, good men, reliable men who have 
never let us down, down the mountain from 
San Marco della Rocca, out through the 
prison gates, across the valley and up our 
mountain until there they were, at the Fat 
Gate, blowing their lungs out in the last 
darkness of night, drowning out the children, 
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overcoming (ile Iletteleu Vitdiilis Veue 
sheep and the tunking of ox bells, the sound 
of the guns we no longer noticed firing to the 
south, even’ outcrying the cocks, who had 
had their morning stolen from them. 

“All Hail Garibaldi” at four o’clock in the 
morning, “Italy Forever” coming up out of 
the pipe of the street at ten minutes past 
four, “The March of the Alpini Brigade” 
near the top of the Corso, and by the time 
they got to the piazza and began to march 
into it, ‘““Garibaldi’’ once more. There were 
a thousand people there to shout a welcome 
to them. 

Eight men in all, eight in green-and-gold 
uniforms, eight good musicians, some of the 
finest thieves and bravest guards in all of 
Italy, five thieves and three guards, one 
piccolo, one trombone, one clarinet, two 
.trumpets, cymbals, one bass drum, who would 
be supported by our own drummer, Capo- 


ferro, and the band leader, Stompinetti, who. | 


had spent two years in Cleveland, Ohio, and 
knew all about it. 

Bombolini welcomed them to the city of 
Santa Vittoria. 

I heard you were mayor and I never could 
believe it,” Stompinetti said. =, e 


“The best we ever had,’ ”” Pietro Peroenie 


said. 

“Ah, well, I’ve noe crazier than that,” 
the Rock said. “SO you’re the mayor. God 
bless the mayor, God bless the people, God 
bless the wine.”’ He had a great voice, as big 
as the trombone he blew. : 

Padre Polenta came out of the bell tower, 
and with him were some of the older men of 
the town, dressed in their black suits and 


holding a canvas canopy over the priest’s — 


head to shield the silver chalice which was 
filled with the Eucharistic wafers. Everyone 
receives Communion on the festival morning, 
even if their souls are as spotted as their suits 
and as stained as the men who work the wine 
press. In a few minutes Padre Polenta would 
celeprate the Mass of the Grapes. 

The people prepared to file into the church, 
Santa Maria of the Burning Oven, when 


_ there was a command in German from ' 


Constanzia’s house, and the German soldiers 


began to file out into the piazza, lined up in. 


rows of two. On a command from Captain 

von Prum they began to march in the direc- 

tion of the church. 
They were dressed in their parade aniforins: 


The men got 

out their black 
suits and 

stood abou, 
talking of the new 
wine, whether i? 
would be sharp 
or round, 


heavy or light. 


_accept,”” Captain von Prum said. 
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had executed the cobbler, Babbaluche. 
leather on their wide black belts was polishes} 
as was the leather of their boots, and thi} 
silver buckles which say “Gott mit Uns)j 
shone. They carried their rifles slung over thi) 
shoulder, carried bayonets and trench knive 
in scabbards and wore their metal helmets} 
They marched, a parade march, a slow goos|} 
step. At the church door Vittorini made 
salute, and Bombolini welcomed them z 
guests of honor at the festival. 

““As a representative of the German coal 
and the German nation, we are honored t 
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“Wait until the Resistance gets their hand 
on this Bombolini,” Stompinetti said. ‘*V ! 
kind of an Italian is this?” 4 | 

“Wait,” the people around him said. “I 
wait. He knows what he’s doing.” 

Padre Polenta had never been a believe) 
in the long Mass. It was his belief that if Ga 
wanted to come down and bless the grape 
and wine He would come down whether ¥ 
spent an hour on our. knees or ten minute 
-The Mass was over in fifteen minutes. --- 

n the way out of the church they ond 
0 see the statue resting in the back of 2) 
open cart, hung with clusters of red and whi "| 
grapes, entwined with vines and dressed wi 
thousands of grape leaves which fluttered i 
the early morning wind. And which soo t 
Padre Polenta hoped, would be further dresse 
with lire and even some dollar bills and ba 
checks from the Bank of America. © * 

- “The spirit of the harvest, ”” Bombolini sai 
to von Prum. 

‘We honor it,” the German said. 

At the foot of the- church steps. a lar 
black wooden coffin was placed on two 
barrels. | 

“The first of our traditions,” the mayc 
said. “It holds the corpse of the old year go 
‘by- We destroy the old year and in that y 
give birth to the new that lies ahead.” 

“Very beautiful, a von Prum said. “Vet 
symbolic.” 

“Would you and your men care to act ¢ 
honor guard?” 

“We should be honored.” 

It is not an old tradition. The ores wt | 
had been here before Polenta had seen | 
tradition in another city and had borrowed | 
for ours: From the church door there is. 
wire running down the steps and through 
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er are sure of, a white dove is attached to 
| wire and sent skidding down into the 
k box. When the bird goes through the 
jing it trips another wire, which sets off 
ag of explosive powder, which in turn 
‘odes the coffin. The Germans had sta- 
ed themselves alongside the box, three 
iers on each side, von Prum and his non- 
issioned officers a little in front of it. 
The old is dead,”’ Padre Polenta said from 
top of the church steps. 

The new,” the priest called out—and the 


de down by his pink feet—“‘is born.” 

metimes the dove cries out, but it made 
jound this year. The explosion, however, 
as loud and complete as ever. Pieces of 
coffin. flew in all directions. When the 
ke cleared we could see the Germans, all 
> of them, facedown on the dirty piazza 


es and several of them, better trained _ 


the others perhaps, with their rifles 
ady in their hands, facing the people. 
‘re was a great cheer then, an enormous 
ar from the people, because this cmoaly 
ns the festa. 
ome of the people ran to help the lier: 
their feet, and they tried to brush the 
jure and the axle grease off their uni- 
ns. Bombolini.said something to the Ger- 
1 captain, and patted him on the back. 
n the center of the piazza, near the foun- 
, a platform had been built in the night 
on it stood the first of the wine barrels, 
_by the barrel stood Old Vines. Padre 
enta said a prayer, and then a young girl, 
white-in her Communion dress, turned 
barrel tap and filled a copper pitcher with 
e, and when it was full she handed it to 


‘Vines. He held the pitcher in the air and - 


an to pour the new wine into a large glass, 
ch he then held over his head, the way 
priest holds-up the chalice before con- 
‘ating the sacred Host. 

It is vino nero,’ Old Vines called out. 
od and black.”” There was a roar from the 
wd, but not a great one. It was a good 
3 but not enough. 

low he lifts the glass to his lips, and the 
ple push forward, because they demand 
only to see it but to hear the wine wash- 
around in his mouth and being kissed 
his tongue and lips, and then he Spits it 
and no one moves. 


1ing inte the coffin. For reasons we no. ~ 


began to skid down the wire, tied to it. 


They knew it was good. He could not hide 
the look that began to spread out on his red 
face. The question now was, How good? . 

“Frizzantine!”’ the old man shouted. And 
then there was the roar, the true roar. 

“The wine is alive,’ Old Vines shouted. 
“Tt dances.” He took more of the wine. This 
he swallowed. 

“The needles on the tongue.” 

“Give us, give us,” the people shouted. 
They reached up for the wine glass, but he 
didn’t give it to them then. 

“It’s as fresh as the air,’ he shouted. ‘‘It 
tastes like the sun in the sky.”’ He had never 
spoken this way of the wine before. He told 


. them that the wine was fat but at the same 


time light, that it was fruity and yet not 
sweet, and that the bouquet was strong 
enough to drown the brain. 

“Tt is a good wine,” he said. The first of 
the desirable categories. 


“Tt is a great wine.” The cheering grew 


~ louder. They waited for the third category 


that is almost never awarded. 

“It is a wine too good for men to drink,” 
Old Vines told:them. He was holding the 
glass up to the gods that only he recognized. 
“We have grown a wine fit for the saints.” 

“No one cheered then; it was a moment for 
reverence, it had gone beyond cheering. 

As we do, the oldest of each family comes 


forward with a pitcher and the pitcher is 


filled at the barrel and the wine is taken back 
to the family and sipped and tasted and then 
drunk by all, from the oldest down to the 
youngest. When all the families had tried the 
wine, the San Marco Brass Band broke into 
some gay song from the mountains to the 
south of here, and the time for reverence was 
past, and the uproar began in the piazza. 

“Now comes a real treat,’’ Bombolini 
shouted into Captain von Prum’s ear. ‘‘No 
outsiders have ever done this before. You are 
going to be allowed to help carry the statue 
of Santa Maria.” 

Teams of men carry the statue and it is 
considered an honor to be chosen. There are 
eight men to a team and each year three 


’ teams are chosen. With Padre Polenta in the 


lead, the statue is carried around the Piazza 


of. the People and then down the Corso 


Cavour through the Fat Gate and across the 
terraces. As he goes the priest blesses the 
doorways and the windows, and on the ter- 
races he blesses the last of the grapes of this 


Eight good 
musicians, some of 
the finest 

Athieves and bravest 
guards in all of 

_ Italy, played 

“All Hail Garibaldi!” 
in the piazza. 





harvest and the roots of the vines for the 
harvest to come. 

It is not a heavy statue, but the seen 
is long, and when the day is hot it can prove 
to be work fit only for the strong. To many, 
carrying the statue is a kind of penance. It 
was as if they were saying to God, “I sweat 
for you, You sweat for me.” 
of the ugliest statues in all of Italy and 
possibly the world. It was made of wax and 
cheap paint and plaster a hundred years ago 
in Montefalcone, and when a team of men 
left here to get it, on the way back they 
stopped in a roadside inn for some wine and 
left the statue out in the sun and the rain 


_and it melted and turned black. When the 


people saw it they were horrified. 

“No, no,” the men who had carried it said. 
“It was a miracle. This must be the way 
Santa Maria really looked, all black and 
roasted. It was God’s wish.” 
T° this very day the city is divided be- 

ween those who think Santa Maria’s melt- 
ing was a miracle and those who think the 
melting was a simple case of drunkenness, 
stupidity, lying and criminal neglect. The two 
groups are called the Miracles and the 
Melters. 

The statue was also hollow, whether By 
design or by deceit has never been known. 


“The first team carried it all the way down 
the Corso Cavour, and the people came out - 


and pinned lire to it, and those who had no 
money left food in her arms and put things 
in the cart that came along behind. 

At the Fat Gate a second team took the 
statue and it went down to the terraces. Most 
of the men were older men, some as old as 
sixty, but they held the statue high and went 
down the mountain and through the grapes 
at a good pace. Young girls were picking the 
last of the grapes, and the German soldiers, 
getting into the spirit of things, helped them 
fill the baskets. 

“You had better take it easy,” Pietrosanto 
warned them. “You're going to be next with 
the statue.” 

“If those old men can carry it, we can carry 
it,’ Corporal Heinsick told him. 

“They know how to do it.. It’s harder than 
it looks,’’ Bombolini said. ““They’ve done this 


for years.” 


“With one hand,” one of the soldiers said. 
“IT don’t know,” Pietrosanto said. Heinsick 
called Zopf over and told him to roll up his 


shirt sleeve. He had an arm the thickness of. 


a man’s leg. “One of your Bavarian oxes,’ 
the corporal said proudly. Heinsick himself 
was built like a bull. 

In the center of the terraces the statue was 
set down on the cart to rest, and the men 
and women and the soldiers walked across 
through the vineyards for the blessing of the 

ines. When the prayers were done and they 
came back, Bombolini asked Captain von 
Prum if his men were ready to accept the 
honor of carrying the statue. 

*‘We have been looking forward to it,” von 
Prum said, and the people applauded. 

They lifted it up easily and put it on their 
shoulders, and they started back up through 
the terraces at a good pace. It is traditional 
after the prayers for the people to sing their 
way back up to the town, and the band 
plays, following along behind, because the 
sacred time is over and the wine waits in the 
piazza and the pressing of the last grapes 
will begin, and the greased-pole climb still 
lies ahead. 

The Germans were good at it in the early 


It is also one_ 
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the soldiers never lost a beat: Sergeant Traub 
counted the cadence even though he was one 
of the men under the statue. 

“One two three four, one two three four” — 
in German, loud and clear and strong. 

“You had better save your breath,’’ Bom- 
bolini warned him, but the sergeant smiled 
and kept on shouting. It went very well then 
for at least a hundred steps, but after that 
Traub ceased to count and then the steps 
slowed a little and the band, to keep in time, 
had to play a little slower and the people had 
to sing a little slower, so after fifty more 
paces they ceased playing ‘Garibaldi’. and 
began to play the ‘‘Lament for Sardinia,” a 
sad, slow song about some thieves who starved 
to death in the mountains there. Soon some 
of the people, even older men, impatient to 
get up to the piazza, began to go past the 
men carrying the statue. 

‘‘What’s the matter with you?” von Prun 
called to them: “Keep it moving. Pick up 
_ the step.” 


Fo a short time after that, through a strong _ 


show of effort, they were able to pick up 
the step, and Traub began to count again, in 
a small voice. But then it seemed to be too 


».much for them once more and the step 
_ slowed and finally, still a long way from the 
Fat Gate, it ceased to be what could be called 


a step or a march at all but became a kind of 


- clump, the way a tired man on a steep moun- 


. tain puts down his feet, one after the other, 


with great deliberation. 
.” Close it up, pick it up,’”’ von Prum said. 
You’ re disgracing yourselves.” © 


It didn’t work this time, however. The 
> pace remained the same. , 

a1 told you you shouldn’t have picked the 
grapes,’ Pietrosanto said. “You were sup- 
posed to take it to the Fat Gate, but I think 
‘ that we should relieve you now.”. 

“It’s these uniforms,” Corporal Heinsick 
said. ‘““They’re strangling us,’ 

Heinsick’s face was the color of our wine, 
vino nero, red, a deep, rich red, almost purple, 
almost black in the deepness of its redness. 
All their faces were red and sweat was © 
streaming down them, salt in their eyes 
and on their lips. and in their mouths, which 
was hard to get. rid of because the men were 
gasping and sucking so hard forair. ‘ 

“My heart is going to explode, ” Goettke 


’ suddenly shouted. 


“Quiet,’”’ von Prum said. 

“If the wops can do it, we can do: it;” 
-Heinsick said. No one answered him. ~ 

“The first man to drop out receives a sum- 
mary court-martial,” von Prum said, in a low 
voice that‘only his men were meant to hear. 

It is a true thing that if the desire to live 


‘were enough, no man, for example, would 


ever drown. But there comes a time when the 
_ body can no longer do even what it deeply 
desires. The Germans’ legs were quivering, 
and it was only a matter of a few more steps 
before at least one of the sixteen legg would 
quiver too much and go under, which #$ what 
happened. The result was the sare as missing 
a stroke with the oar of a boat. For one 
moment they stopped and teetered, they 
started to go back and held themselves and 
they ran forward a step or two, and there was 
a second at least when they came within a foot 


of the edge of the cart track and plunging - 


down into the terraces with Santa Maria on 
their backs. 

“The sacred statue!’ Bombolini shouted. 
“In the name of God, hold it.’’ 


100 


shouted to the Mother of God to reach down 
and save Santa Maria, for Santa Maria to. 
save herself, and in the end the Germans held, 
although the veins were sticking out on their 
foreheads and their eyes were bulging. 

“Who did it?”” von Prum shouted. 

“Me, sir,” Goettke said. ‘I can’t go on.’ 

“Get out then,” the captain said, and he 
pulled the soldier away and took his place be- 
neath the statue. 

“It’s not so heavy,” the captain. said. 
“‘What’s wrong with you men? I know what it 
is, too much wine drinking.” 

He was a tonic to them, for five steps. A 
man with a bad leg such as Captain von Prum 
possessed should never allow himSelf ta get 
under a statue. Since his legs were not even, 
at every second step the statue would shift 
slightly and rest on his shoulder and it was 
as if an iron bar were pressing down on him, 
all the way from the shoulder to the bad leg, 
trying to press him into the hard white clay. 

“You are doing fine,’’ Bombolini shouted in 
his ear. ‘Only four hundred more steps to go.” 

At those words Captain von Prum looked 
into the face of failure. If they could cover 
one hundred more steps it would be some- 
thing more than a triumph. But it would be 
aman who was not honest with himself, the 
kind of man who when someone spits in his 
face denies that he has been insulted, who 
would deny that the Germans did not go 
down without a great fight... 

“All right,” von Prum’ shouted at them. 


“We are going to.go up. At three, we step . 


off again. One, two, three, step,’’ he called out. 
“Step. .:. Step... . Step’ 

One soldier, each time the captain called 
out Step, answered, “‘I die, I die, I die.” 

“Only three hundred and fifty more, Cap- 
tain,’ Bombolini told him. 

No one could say why they stopped. It is 
said that in a war no one can say, why an at- 
tack stops. Each soldier has his own reason 


’ 


‘to keep it from falling. A ae 


. who was to press the last of our grapes in 


with him said. 


cocked Captain von Prum if his men were ready to acce 


“We have been looking forward to it,” von Prum said, and the 


~ Polenta began to strip her of the grapes a 


~~ 


stops. It was that way with the burde 
Santa Vittoria. 

“Step,” the captain called out, and no! 
took a step.’ They stood where they ¥ 
and the statue shook with the effort si ny 































Six young men then—it was importar 
Bombolini that there were six and not eig 
eased the poles off the Germans’ shoul} 
and not one of them made a protest, note 
Captain von Prum, and they slung thes 
on their shoulders and started up towa HE 
Fat Gate at a fast pace and even mana ge | 





ing, and he broke into a ‘Neapolitan. aut I 
step, and they went the rest of the way wy 
the Fat Gate as if they were going hom | 
their soup. | 
The Germans fell where they had s 
They sprawled out in the white dust off 
cart track and stared up at the sky, um 
to move, or curled up in the dust to stop] 
shaking of their muscles. They were still t 
way when Lorenzo the Magnificent, the 


. 
i 
|. 


; 


4 


old way, came up the mountain. 4 
“What’s the matter with these pigs | 
in the dust?” Lorenzo said. 
“Quiet. They’re Germans,” one of ther 


“T can see that. All I caked was why 
_ . were lying in the dust like pigs.’ 
“They look as if the Resistance g 
= them,’ one of themen with Lorca 
“They look like Fabio and Cava s . 
after the SS got through with ther i 
"1 del Purgatorio said. ‘“They look ai 
'# they have been tortured.” . 

And this was true. When Lore 
got up to the Piazza of the People, | | 
tatue of Santa Maria, which} 
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sent groups by then, was be 
A placed up on the platform) 
which Old Vines had first as 
the wine that morning. And w 
— they were sure that none off 

Germans had managed to reco) 
and come back inside the Fat Gé} 





; 





_When the prayers were done, Bombolin 
the honor of carrying the statue of Santa Maric 


people applauded. The soldiers lifted i 
~ easily, and put it on their shoulders) 


they took out the great boulder that had be 
put in the saint’s belly and dropped it ina¢ 
and took it away so that it would never ‘Ma 





again. After that they carried Santa 
backinto the dimness of the church and put 
back up on her dark dim pedestal, where Pat 


the vines and the lire that had honored h 
She had served her people well: | el 


~ 
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iTor’s NoTE: Ruth Montgomery’s last best 


er, A Gift of Prophecy, about Jeane Dixon 
1 her ability to read the future, sold 1.9 


lion copies. Now Miss Montgomery has , 
tten A Search for the Truth, a report of her’ 


n remarkable experiences with. extrasen- 
y perception, clairvoyance and other psy- 
c phenomena. The Jou7nal presents the 
owing excerpts from this soon-to-be-pub- 
ed book not because we are ready to accept 
se phenomena as facts, but because our 
ders are entitled to hear all sides of what is 
S to ee an one debate. ~ 


vi Ely: everyone can recall a hunch that 
ne true, a dream that seemed to foretell an 
nt, or an occasion on which he apparently 


ked up another’s thought wave. How many 


es has a friend telephoned just as you were 
paring to dial his number ? How often have 
1 found yourself thinking of someone who 
g ago passed from your life, only to en- 
mter him on the street that day? But oc- 
ionally, a person who has had no previous 
sh with extrasensory perception experi- 
es an isolated incident of such dramatic 
yact that he cannot thereafter question the 
stence of some powerful force that man 
Ss not yet understand. - 

In a rainy January night in 1943, the wife 
seneral Nathan F. Twining, former chair- 
n of the Joint Chiefs of Staff, was asleep at 
home in Charlotte, N.C., when a sound 
ce a clap of thunder” awakened her. 
Ypening her eyes, she “‘saw” her husband 
nding at the foot of the bed, although she 
‘w that he was halfway around the world, 
amanding the 13th Air Force in the Pacific 
ater of war. 


‘I saw Nate’s face and hands eal, Bret 


1is West Point ring,” Maude Twining re- 
s. “Then, as I watched, his fingers lost 
ir grip on the footboard of the bed, and he 
dually disappeared. The experience was so 
ie that the hair literally stood up on the 
ye of my neck.” 

Ars. Twining was so agitated that she 
iakened a neighbor, who spent the rest of 
night keeping her company. The next day, 
s. Twining received a long-distance call 
n a friend, whose husband was also an of- 
r in the South Pacific, asking if she could 
1e down to visit for a few days. 


pted from *‘A Search for the Truth” by Ruth Montgomery, to be published by William Morrow & Company, Inc. Copyright ® 1966 by Ruth Montgomery. 
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ABILITY TO PREDICT THE FUTURE? NOW, THE SAME AUTHOR HAS WRITTEN A 
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- “T had difficulty suppressing my alarm, be- 
cause I felt that she was being sent to me for 


_some reason connected with Nate,” Maude. 


Twining confesses, “‘but her three-day stay 
was uneventful. Then, two hours after she 
left, I received official notification that Nate 
had been missing at sea for more than three 


days. Although neither my visitor nor I had . 
_known it at the time, her husband was in 


charge of the search for Nate’s plane, which 
had gone down the night of my vision.” 
The following day, searchers spotted two 


life rafts lashed together, and a Navy sea- 


plane managed to rescue the severely sun- 
burned, ravenous men after they had spent 
four days on the stormy seas. 

General Twining knew nothing of his wife’s 
strange vision on the night that his plane 
went down, but in his first letter to her after 
the ordeal, he wrote that just before the plane 
crash-landed, he clearly ‘‘saw’’ her looking in 
at him through the rain. The plane then hit 


- the waves with a rending crash, broke in half, 


and sank within 30 seconds. Twining, as com- 
manding general, was the last to leave the 
wreckage, and as his hands grasped the side of 
the already crowded life raft, he noticed the 
gold wrist watch that his wife had given him 
slip from his wrist. 

“Maude will be mad as hell,” he thought 
wryly while the watch disappeared into the 
depths of the sea. His West Point Ee re- 


‘mained on his finger. 


Psychic experiences seem to become more 
prevalent during wartime, perhaps because of 
the strong emotional link between those who 
are facing constant danger in the battle zone 
and their families at home. Mrs. U. Alexis 
Johnson, the wife of our new Ambassador to 
Japan, had a series of psychic promptings 
early in World War II. /. j 

Because of gathering war clouds, Mrs. 
Johnson and their children were evacuated 
from Mukden, Manchuria, late in 1940, but 
Johnson himself stayed on as U.S. Consul un- 
til the Japanese placed him under arrest the 
day they bombed Pearl Harbor, December 7, 
1941. Meanwhile Mrs. Johnson had taken a 
house at Laguna Beach, Calif., and one March 
day in 1942 a neighboring couple told her that 
their radio could pick up broadcasts from the 


Orient. Knowing that Mrs. Johnson had > 


learned Japanese while her husband was a Jan- 





guage officer in Tokyo during the 1930’s, the 


neighbors suggested that she drop in some: 
evening to translate the Japanese-language 


broadcasts for them. ~— 

Mrs. Johnson thanked them, but thought 
no more of it for three months. Then, at 
9:50 P.M. on June 8, an inner voice told her: 
“Go at once and listen to the Meinards’ ra- 
dio,” She rushed down the beach to the neigh- 
bors’, discovered with some embarrassment 
that they were having a party, but neverthe- 
less said that. she wished to hear their radio. 


Her host hospitably began turning the dial of 


his high- frequency set, and she suddenly 
cried: “There, get that station. They said 
Mukden, and that’s: where my husband is.”’ 

The station came in clearly just as a Japa- 
nese announced in heavily accented English: 
“In a few minutes you will be hearing from an 
American official, Mr. U. Johnson.” A hush 
descended over the room, and at exactly 10 
o’clock a familiar voice spoke across the air- 
waves, saying: “This is U. Alexis Johnson in 
Mukden. If anyone hears this, will he please 
contact my wife, Patricia, in Laguna Bezch, 
or my parents, Mr. and Mrs. Carl T. Johnson 
in Glendale, California, with this message: 
I’m well, getting enough to eat, and hope to 
be exchanged by way of Lourenco Marques, 
Portuguese East Africa. I send my love to my 
dear wife and three darling children, and hope 
they have not forgotten their daddy.” 

Two interminable months passed before 
Mrs. Johnson received official notification 
that her husband was sailing on the Gripsholm 
with the first prisoners repatriated by Japan. 
She went to New York to be on hand for his 
arrival, but a letter from the FBI requested 
that she not meet the boat because her hus- 
band would have to remain on board for two 
days to help clear the repatriated Americans. 

Mrs. Johnson had every intention of obey- 
ing the FBI’s instructions, but as she walked 
along Broadway the day the Gripsholm 
docked, an inner voice again prompted: “‘Go 
to the ship.”” She rushed down a stairway to 
the subway—and reached the ship just as an 
old friend descended the gangplank and called 
out to her: “Hi, Patricia! He’s night behind 
me!’ In another moment, Mrs. Johnson was 
in her husband’s arms. 

After a brief reunion, Mr. Johnson returned 
to the ship to help with the identifications, but 
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arranged to meet his wife at her hotel the fol- 
lowing morning. To help her bear the tedious 
wait, friends thoughtfully invited her to din- 
ner and the theater that evening. But as the 
entrée was served, something told her to call 
the hotel. Obeying, she asked to be connected 
with her room, and her husband’s voice sang 
out: “I’m here! I don’t have to go back to the 
boat anymore.” Except for the psychic nudge, 
Patricia Johnson would have missed their first 
evening together in two years. 


The wife of another U.S. career diplomat, 
Douglas MacArthur II, the late general’s 
nephew, had an_ interesting psychic ex- 
perience while her husband was serving as our 
ambassador to Japan in 1960. Mrs. Mac- 
Arthur awakened at two o’clock one morning 
with a strong sense of foreboding about their 
daughter, Mimi. Slipping into a robe, she 
rushed down the hall of the Embassy to 
_ Mimi’s room, and found it empty. 

_ Although the hour was not unduly late for 
social activities in Tokyo, and although she 
knew that her daughter had been attending a 
party at the British Embassy, the feeling of 
danger proved so persistent that she sat for a 
half hour on Mimi’s bed, until the young 
woman appeared at the door. She was covered 
with blood. After rushing her to the hospital, 
Mrs. MacArthur learned that Mimi and her 
escort had beea in an automobile collision at 
the moment “she awakened, and that her 


daughter had refused to go uy the Bospital : 


without her mother. 

Several years later Mrs. Macaciher had an- 
other psychic experience. Mrs. MacArthur, the 
youngest daughter of the late Vice President 
Alben W. Barkley, had received disquieting 
news about a close female relative; and she 
could not shake it from her thoughts even 
while spending a glorious day at a country es- 
tate outside-Brussels. Leaving the others to 
chat on the veranda, Mrs. MacArthur wan- 
dered alone across the wide expanse of lawn, 
seated herself on a stump, and closed her eyes. 

“Please, God, give me a sign that she will 
be all mght,’”’ she prayed. Then, wondering 
how she would recognize such a sign, Mrs. 
MacArthur amended: ‘“‘Dear God, if she’s 
going to be all right, please let me see a deer, 
as a sign from* You.” 

‘Recalling the incident later, Mrs. Mac- 
Arthur said: “I had never before seen a deer 
outside of captivity, but as I opened my eyes 
I stared straight at a graceful fawn which 
stood in_a clearing in the nearby forest and 
seemed to be intently returning my gaze.” 

Happily, Mrs. MacArthur’s relative recovered. 


Helen Sioussat, who for many years headed 
the public-affairs department of the Colum- 
bia Broadcasting System, dined with her old 
friend Bernard Baruch one evening in the fall 
of 1944. Wendell L. Willkie, the 1940 Repub- 
lican Presidential nominee, was then hos- 
pitalized; and when elder statesman Baruch 
wondered aloud how Willkie was getting 
along, Helen suddenly found herself wailing, 
“Oh, he’s dying, he’s dying.” 

So powerful was her inner prompting that 
she refused to cheer up, even when her host 
checked with the newspapers and reported 
that Willkie was much improved. “I know 
he’s dying,’’ Helen said, and because she was 
too concerned to concentrate on their gin 
rummy game after dinner, she departed early. 
' She had barely fallen asleep when the tele- 
phone rang. It was Mr. Baruch, calling to tell 
her that Wendell Willkie had just died. 
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& ODERICK BURNHAM-OF LOS 
ANGELES, THE SON OF A 
\ FAMOUS INDIAN SCOUT, 
ONCE HAD A DREAM 
THAT WAS CLEARLY 
CLAIRVOYANT. AT THE 

AGE OF 16 HE WAS 
4 STAYING ALONE AT 
THE FAMILY HOME IN 
CALIFORNIA WHILE 
HIS PARENTS AND A 
YOUNGER BROTHER 
cae \SRE WERE AT MAIDEN- 
HEAD IN ENGLAND. HIS FATHER WAS ON A 
GOVERNMENT MISSION THERE, BUT THE 
SCHOOL TERM PREVENTED RODERICK FROM 
ACCOMPANYING THE FAMILY. ONE AFTER- 
NOON, SUCH A STRANGE UNEASINESS 
GRIPPED HIM THAT HE IMMEDIATELY WENT 







TO HIS GRANDMOTHER'S HOUSE TO SPEND _ 


~THE NIGHT. | 
TOWARD MIDNIGHT HE DREAMED THAT HE 


SAW HIS YOUNG BROTHER COME OUT OF THE | 


HOUSE AT MAIDENHEAD, WALK ONTO THE 
PIER, AND DROP A LITTLE HOMEMADE CANOE 
INTO THE THAMES RIVER. THE CANOE 
PROMPTLY SANK, AND AS THE LITTLE BOY 
HUNCHED FORWARD FOR A BETTER LOOK, 


HE TOPPLED INTO THE RIVER WITHOUT Avs 


SOUND. 


RODERICK AWAKENED SCREAMING, AND 


RAN INTO HIS GRANDMOTHER’S ROOM TO 
TELL HER OF THE NIGHTMARE. THE NEXT 


MORNING, A CABLE FROM HIS FATHER IN- , 


FORMED THEM THAT HIS BROTHER HAD 


DROWNED IN THE THAMES. LATER MESSAGES © 


DISCLOSED THAT NO ONE HAD SEEN THE 
CHILD FALL, OR HEARD HIM CRY OUT, BUT 
HIS BODY WAS FOUND IN THE WATER BESIDE 
THE PIER IN FRONT OF THEIR HOUSE. ALLOW- 
ING FOR THE DIFFERENCE IN TIME ZONES, 
HE WAS LAST SEEN ALIVE SHORTLY BEFORE 
RODERICK’S DREAM. — ” 


The wife. of Senate Majority Leader Mike 
Mansfield seems always to have been gifted 
with a sixth sense that alerts her and her fam- 
ily to peril. One day Senator Mansfield arrived 
home from the Capitol and parked the car in 


~ telephone was ringing, and when Jane an- 
swered she heard her brother Freddie’s voice 


asking, “‘Sis, are you all right?” She cautiously 
asked why he wanted to know, and he replied: 
“I was running the tractor a while ago, when 
I heard your voice calling me. I looked all 


around, and thought you must be hiding be-. 
hind a tree, because I couldn’t see you; but | 
when I kept hearing your voice, I came to the © 


house to call. Are you in trouble?” 

Severely shaken, she told him why she had 
been silently repeating his name. A few min- 
utes later the telephone rang again. This time 
it was the other brother, Jack, asking if any- 
thing had happened to Virginia. “‘I was flying 


down to Richmond, when I repeatedly heard ||) 


her calling me,”’ he explained. ‘‘It was so vivid 
that I finally turned the plane around and 


came back to Washington. Is something the 


matter?” 
Significantly, ence brother had heard the 


voice of the particular sister who, without the |) 
other’s knowledge, had been silently repeat ) 
the name of her favorite brother. ; 


\ 


Mrs. Hees Salisbury Sonne. the wife of | . | 


our former ambassador to Luxembourg, has 


understandable reason to believe that some ~ 
people have precognitive ability—the ability 


to know what is going to happen before. it 
happens. . - 


During World War Il, as a high-school stu- _ 
dent in Walla Walla, Wash., she and her ~ 
mother made a trip to the family ranch near Mi 
-Yakima. En route they stopped to visit 
~ friends in Spokane. Their hostess happened to” : 
be interested in psychic research, and that — 
very day had an appointment with a local “ 
palmist-numerologist. Unable to keep the ~ 


_ date, she suggested that Helen go instead. 


front of the house, rather than pulling intothe . 


garage. Mrs. Mansfield, 
rushed out, calling to him, “Darling, please 
don’t leave the car. there or it’ll be struck.” 
At that instant another automobile zoomed 


over the crest of the hill and crashed into Meee 


parked car. © 


Mental telepathy—communication be- 
tween two people’s minds, without normal use 
of the five senses—is sometimes particularly 
acute in times of emergency. Two sisters, 
members of a prominent Washington family, 
were at home alone one day when a hospital 
attendant telephoned that a traffic victim had 
been brought in unconscious. ““We don’t find 
any identification on him,” the caller said, 
“but he spoke your father’s name. Can you 
come over right away ?” 

Jane and Virginia, as we shall call them, 
quickly hailed a cab. During the drive to the 
hospital Jane silently prayed, ‘Dear Lord, 
don’t let it be Freddie,” while Virginia kept si- 
lently repeating, ‘‘Don’t let it be Jack.” 

On arriving at the hospital, they saw to 
their relief that neither of their two brothers 
was involved. The injured man was an em- 
ployee on their father’s estate. They arranged 
to take care of the man’s medical bill, notified 
his wife to come to the hospital, and then re- 
turned home. As they entered the house the 


sensing danger, 


Helen says that the neatly dressed, attrac- 


tive psychic did not know her identity, but@ 
told her three things: 


1. If you will call this Seattle telcphonall 
number at 10 o’clock tomorrow morning, you ~ 
can prevent your young brother from enlist 


ing. He will be fibbing about his age. 
2. Your return trip home -will be delayed, | 


because you will come down witha contagious _ 7 


disease that will cause quite a furor. 
3. You will marry a high-school sweetheart, 


but not until each of you has crossed both ~ 


oceans. Before graduating from college you 


will be tempted to give up school and move to ~ 


the Orient, but you will not do so. 
Helen Salisbury was sufficiently impressed _ 


to insist that her mother call the Seattle tele- + 


phone number at 10 the following morning. 
She learned that her 15-year-old son was in 
the Marine recruiting office at that moment, 


swearing that he was 18. The youngster was _ 


ordered home instead of to boot camp. 


Helen and her mother continued on to the a 


ranch, but after horseback riding one after- 
noon Helen suddenly felt impelled to go into 
town for the night. Her mother argued that 
they would be leaving the next day anyway, 
but Helen’s sense of urgency was so great that 
Mrs.. Salisbury told the ranch manager to 
drive her daughter to the home of friends in 
Sprague. 

“T had never felt better in my whole life,”’ 
Helen says, ‘‘except for that strange feeling 
that I had to be in town. During the night I 


awakened with a raging fever, and our friends ~ 
rushed me to a nearby hospital. Doctors at 


first thought that I had typhoid fever, but 
pandemonium broke loose when they discov- 
ered that they had a case of highly contagious 
smallpox on their hands.” 
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ihe ura propnecy aiso Came tO pass, Wur- 
g Helen’s junior year at the University of 
fashington, she became engaged to Burks 
ummers, whom she had first dated in high 
hool. Burks was the son of Representative 
yhn W. Summers, and shortly afterward ac- 
mpanied his father on a Congressional 
nket to the Orient. There Burks was offered 
ich an attractive job in the export-import 
isiness that he and Helen seriously consid- 
ed getting married immediately and moving 


. China. Dissuaded by their parents, they - 


stponed their wedding until after their col- 
ye graduations. By that time Helen had made 
ips to both Europe and the Orient, and 
urks had made another trip, to Australia. 
ach had indeed crossed both oceans! 








-NER, WIDOW OF THE 
NING NOVELIST, 


THAT FOR MANY 


ESTATE, ROWAN 
MISS., 


INE SPIRIT. 
FARD HER,” SHE SAYS, ‘BUT OUR: TWO 
SKUGHTERS ACTUALLY SAW HER; AND 
HEN | ONCE PAINTED A PORTRAIT OF AN 


IAGINARY YOUNG WOMAN, THEY CRIED, 


OTHER, YOU’VE PAINTED JUDITH!’”’ 

SINCE MR. FAULKNER’S DEATH, MRS. 
\ULKNER MAKES HER HOME WITH THEIR 
AUGHTER, JILL SUMMERS, AT AN ESTATE 
N THE OUTSKIRTS OF CHARLOTTESVILLE, 


\. IT WAS THERE THAT SHE TOLD ME THE. 


‘ORY OF JUDITH SHEGOG, DAUGHTER OF 
iE FIRST OWNER OF ROWAN OAK, WHO 
ROKE HER NECK IN A FALL FROM A ROPE 


\DDER WHILE ATTEMPTING TO ELOPE WITH. 


YANKEE OFFICER DURING THE CIVIL WAR. 
“MY HUSBAND AND | WERE FREQUENTLY 
ADE AWARE OF JUDITH’S PRESENCE,” MRS. 
\ULKNER SAID, ‘AND ON SEVERAL OCCA- 


ONS WHEN WE WERE UPSTAIRS WE HEARD: 
YN UNFAMILIAR REFRAIN BEING PLAYED ON | 


1E PLANO IN THE DRAWING ROOM. SOME- 
MES MR. FAULKNER-~WOULD GO DOWN- 
‘AIRS TO INVESTIGATE, AND OTHER TIMES 
WENT, BUT THE MUSIC INVARIABLY 
TOPPED WHEN WE WERE HALFWAY DOWN 
1E STAIRWAY. NO ONE WAS ON THAT FLOOR 
rT THE TIME, AND WE HAD NO CATS, BUT 
1— SAME TUNE WOULD RESUME WHEN WE 
-TURNED TO THE BEDROOM. " 


The strangest precognitive dream that I 
‘ve encountered among my friends—a dream 
at accurately foretold the future—came to 


rs. Virginia de Haven Mixsell of New York | 
ithe morning of August 24, 1939. Mrs. Mix- 


ll had gone to Paris on her honeymoon in 
e mid-1920’s, and she and her wealthy 
idegroom liked France so well that they de- 
Jed to settle there permanently. They took 
Paris flat, and a couple of years later, after 
e birth of their son, David, they returned to 
e States once a year. 

Shortly after David’s 14th birthday Mrs. 
ixsell booked passage on the liner WNor- 
indie, in order to put her son in school at 
iwrenceville, N.J..The morning they were 
sail, she awakened from a deep sleep and 
aS sobbing into her pillow. The maid, enter- 


: 


NOBEL PRIZE-WIN-. 
1S. CONVINCED . 


YEARS*s THEY... 
SHARED. THEIR. 
ANTEBELLUM: 


OAK, IN OXFORD, - 
‘WITH A 
: GHOSTLY FEMI- 
“MR. FAULKNER AND | ONLY / 


Wig WIth ner Dreadiast Uray, daSnhead Wildl Maa 
happened. Mrs. Mixsell then .told. her hus- 
band and the maid of this dream: 

“For some unaccountable reason I was rag- 
ing with anger as I rushed up the steps to our 
second-floor flat. In my fury I pressed hard on 
the doorbell, rather than using a key. The 
door was opened by a strange man, who 
looked extremely guilty and kept rubbing his 
hands together. He was short, had dark, curly 
hair, and was wearing American-type sport 
clothes. He ushered me into my own flat as if 
I were a prospective tenant, and J thought to 
myself, ‘How dare he behave like that, when 
this is my flat and my furniture!’ He walked 
into the main salon, and instead of seeing my 


- green-and-white flowered slipcovers on the 
mm RS. WILLIAM FAULK- - 


sofa and chairs, I noticed that they were cov- 
ered with sheets, as if the owner had been 
away. In the center of the room was a trunk. 
Then I awakened, with the most horrible 
sense of foreboding that I have ever known.” 

It was apparently this feeling of despon- 
dency that had caused the tears, and they con- 


tinued to flow all the way: to the boat-train.. 
Mrs. Mixsell had intended to return to France 
; In two weeks, but almost immediately after 


the Normandie docked in New York, war 
broke out in Europe, and she could not return. 

Five years later, when David reached his 
19th birthday, he was inducted-into the 
United States Army; and: two nights before 
his division shipped overseas, he had a fare- 
well dinner with his mother at the Stork Club. 
Plastic swizzle sticks were served with their 


- champagne, and David playfully held a match 


to his until it softened. Then he bent it into 


>, the shape of a man, and smilingly handed it to 
his mother, saying: ‘‘Here’s a fetish. Keep it 


with you, and it will bring you good luck.” 
A few months later, the Mixsells received 
notification that David had been killed in ac- 


_ tion. Utterly devastated, Mrs. Mixsell locked 


herself in her room and refused to see friends, 


but when her brother mentioned that a cer-. 


tain woman had called, she unexpectedly an- 
nounced that she would see her. 

“T,don’t know what possessed me to ts 
that, because she was: only a casual ac- 
quaintance,”’ Mrs. Mixsell says, ‘‘but I have 
always been grateful that I yielded to the 


sudden urge.” 
The woman arrived, ok her by the shoul- 


ders, and said: “Listen, Virginia, you’ve got to 


-snap out of this grief, because I have some- 


thing important to tell you. I was at Pennsyl- 
varia Station this morning to see my son off 
to war, when, glancing across the tracks, I saw 


your David looking at me. At the same mo-— 


ment, I inwardly heard him ask me to tell you 
that you must-be brave, because you are 


- needed. Hesaid you can’t let yourself go now.’ 
Somewhat apologetically, the woman drew> 
an inexpensive turquoise bracelet from her 


purse, handed it to Mrs. Mixsell, and said: “‘I 
don’t know why I was told to give you this, 
but I was. It’s just a little trinket made by the 


Indians, which I picked up in New Mexico 


several years ago, but for some reason you’re 
supposed to have it.” 

Comforted by these words, Mrs. Mixsell 
pulled herself together and tried to resume a 
normal life. The following week, she and her 
son’s godmother were discussing David’s re- 
ligious beliefs when she remembered the fetish 
that he had fashioned from the swizzle stick, 
and went to the bedroom to get it. As she 
lifted the lid of the old jewelry box in which 
she kept odds and ends,:she noticed a cheap 


ring that had lain in the box for many years. 


ANCA LALAL AAA V ih 14thAhd MWYUBEAL 40 AX) 440) 
on his first boyhood trip to the Southwest, she 
picked it up, and uttered a startled cry. Rush- 
ing to get the bracelet from the bureau drawer 
where she had tossed it after accepting it from 
the acquaintance a week before, she compared 
it with the ring. Not only did the square-cut 
turquoise stones exactly match, but even the 
Indian carvings on the coin-silver bracelet and 
ring were identical. It was as if David had 
clearly said to her, “Look, Mom, I’m still here 
and able to communicate with you.” 

The war finally drew to a close, and as soon 
as civilians were allowed to book passage, 
Mrs. Mixsell sailed for Paris, where she im- 
mediately sought to regain possession of her 
apartment. Through official sources she 
learned that a major in the German Gestapo 
had occupied it during the war, and that since 
the liberation it had been appropriated by an 
American colonel. She repeatedly tried to es- 
tablish contact with the latter, but, since he 
was unwilling to be dispossessed, the colonel 
artfully eluded her calls. It was weeks before 
he reluctantly set a date when she could see 
her flat. Consequently, by the time she 


-reached the apartment building she was so 


angry that, disregarding the elevator, she ran 
up the steps and pressed hard on the doorbell. 
“The door was opened by the colonel, who 


looked decidedly guilty, as well he might!’ . 


Mrs. Mixsell declares. ‘He had no right to be 
there, but what stunned me was that this was 


the man I had seen in my almost-forgotten . 


dream six years before. He. was short, had 
curly, dark hair, and was dressed in sport 


' clothes instead of uniform. When he even be- 


gan rubbing his hands together, I was so 


startled that I quickly brushed past him into © 


the salon—and nearly fainted! My green-and- 
white slipcovers had been laundered so many 
times during the occupation that they were 
loose-fitting and faded white. They actually 
resembled sheets. But more incredibly, in the 


center of the salon stood a trunk!” 


Now, at last, she understood the reason for 


_the despondency and tears that had accom- 


panied the dream. Before it could become a 
reality, the world would-be plunged into its 


most devastating war, and her only son would 


die in battle. 


The man who has done the most to excite 


my own interest in psychic research is Arthur - 
Ford, America’s best-known living medium - 


and clairvoyant. (Perhaps some definitions 
are necessary here: By a clairvoyant I mean a 
person who can see things or events occurring 
at a distance;.a medium is a person through 


whom the living can seemingly communicate | 


with those beyond the grave.) Ford is one of 
the most modest, most dedicated men I have 
ever known—a man who abhors the trickery 
to which some mediums resort. 
NATIVE OF FLORIDA, HE WASA 
OO DIVINITY STUDENT AT TRAN- 
“3M SYLVANIA COLLEGE IN KEN- 
% TUCKY AT THE TIME OF OUR 
ENTRY INTO WORLD WAR I. 
FORD ENLISTED AND 
QUICKLY BECAME A SEC- 
*& OND LIEUTENANT. HE 
aaa WAS BASED AT CAMP 
GRANT WHEN, UPON 
AWAKENING EARLY 
ONE MORNING, 
@ HE SAW” THE LIST 















| OF THOSE WHO HAD DIED THERE OF INFLU- 
/ ENZA DURING THE NIGHT. HOPING TO SHAKE 
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OFF THE CURIOUS DREAM, HE WALKED OVER 
TO THE ADJUTANT’S OFFICE TO SEE THE AC- 
TUAL LIST, WHICH WAS JUST BEING POSTED. 
TO HiS DISMAY, HE DISCOVERED THAT NOT 
ONLY WERE THE NAMES THOSE WHICH HE 
HAD FORESEEN, BUT THEY WERE EVEN IN 
THE SAME ORDER AS IN HIS DREAM ROSTER. 

THE FLU EPIDEMIC WAS THEN RAGING 
THROUGHOUT THE COUNTRY, AND EACH 
DAY THE LIST OF VICTIMS AT CAMP GRANT 
GREW LONGER. FOR THREE NIGHTS IN A 
ROW, LIEUTENANT FORD CONTINUED TO 
“SEE’’ EACH DAY’S ROSTER BEFORE IT WAS 
POSTED. HAVING NEVER HEARD OF CLAIR- 
VOYANCE, HE HESITATED TO MENTION HIS 
STRANGE EXPERIENCE TO HIS BUDDIES, FOR 
FEAR THAT THEY WOULD CONSIDER HIM 
INSANE. ON THE FOURTH MORNING, HOW- 
EVER, HE RUEFULLY TOLD THEM THE NAMES 
THAT HE HAD JUST “SEEN”? ON AWAKENING. 
THEY WENT WITH HIM TO CHECK THE NEW 
ROSTER, AND EVERY NAME APPEARED IN 
THE ORDER HE HAD GIVEN THEM. 


After the war Ford went back to Transyl- 
vania, and, in addition to his divinity courses, 
he also enrolled in psychology classes. Eventu- 
ally, he was ordained a Christian (Disciples of 
Christ) minister, but his growing imterest in 
psychic phenomena gradually led him into the 
lecturing field. He has since traveled through- 
out the world giving demonstrations of clair- 
voyance, but in recent years Ford has concen- 
trated on helping ministers and divinity stu- 
dents to recognize the validity of psychical 

_ manifestations. 
_ Ford occasionally comes to Washington to 

. conduct seminars on behalf of Spiritual Fron- 
tiers Fellowship, a group of about 2,000 prom- 
inent educators, professional men and re- 
searchers organized to investigate psychic 
phenomena within the framework of the 
church, On two different occasions I invited 
the famous clairyoyant to meet with small 
groups of interested friends at my house. Each 
time, the Rev. Mr. Ford tied a handkerchief 
over his eyes and went-into trance through 


self-hypnosis. The room was brightly lighted 


beth times, and I made tape recordings of the 
conversations. 

The guests were always strangers to the 
_ medium; he did not know whom to expect 
until they arrived. One of the gatherings in- 
cluded an outstanding member of Congress, a 
senator’s wife, an editor, a television mod- 


erator, and a state legislator. The medium - 
went into a trance, and soon Fletcher, Ford’s © 
mysterious control—his contact among the © 


spirits, who serves as a sort of other-world 
master of ceremonies to introduce various 


told editor Hope Ridings Miller that she had 
been born in a little town with an odd name 
that sounded like the French word bon 
hontme, meaning “‘good man.” Hope’s birth- 
place was Bonham, Texas! 

“Your father was a doctor,” the voice of the 
slumbering medium told Hope. ‘You seem to 
be surrounded by doctors. You married one. 
Your father says to tell him to try’”—here 
Fletcher gave the technical name for a little- 
known drug—“‘in the project he is working on 
that has to do with aging. I’ve been working 
on it over here and find that it will help con- 
siderably.’” Hope was indeed the daughter of 
a deceased physician, and was married to Dr. 
Lee Miller, the resident physician at the 
United States Soldier’s Home, a retreat for 
aging war veterans. 

Fletcher next addressed Deena Clark, mod- 
104 


erator of an NBC television show, saying: A 
man wants to talk to you, whose name sounds 
like Christ, but that can’t be quite right. He 
keeps talking about Lottie, and wants to ex- 
press regret for some unhappiness he may 
have caused while he was in your world.” 
Deena acknowledged that Lottie had been her 
father’s nickname for her mother, Charlotte, 
from whom he was later divorced. Her mother 
was still living, and her deceased father’s first 
name was actually Christos, a fact that none 
of us had known. 

The late Senator Pat McCarran then iden- 
tified himself by name to the wife of Senator 
Mike Mansfield, and volunteered some advice 
for her husband, whom he had known well 
during their years together in the Senate. The 
other women similarly received messages 
from departed relatives or friends, by name, 
and since the medium had not known my 
guest list in advance, he could not have con- 
sulted reference books. 

AN ANOTHER OCCASION, MY 

oN HUSBAND AND | WENT 

“4 TOA FORD SEANCE ATA 

® WASHINGTON RECTORY, 
_WHERE THE ONLY OTHER 
PEOPLE PRESENT 
WERE EIGHT MEN OF 
THE CLOTH. FLET- 
CHER FIRST INTRO- 
DUCED SEVERAL 








WHICH IS THE PSY- 
CHIC’S WORD FOR 
SPIRITS IN A STAGE OF LIFE OTHER THAN 
OUR OWN. ONE WAS A MOTHER OF THREE, 
WHO SAID THAT BEFORE HER RECENT DEATH 
SHE HAD BEEN MARRIED TO THE PASTOR OF 
A WASHINGTON CHURCH—WHICH SHE IDEN- 
TIFIED BY NAME. SHE DESCRIBED THE PHYS- 
ICAL CONDITION—A BRAIN TUMOR—THAT 
CAUSED HER DEATH, AND GAVE OTHER INTI- 
MATE DETAILS OF HER LIFE. NONE OF THE 


PASTORS HAD HEARD OF HER, BUT WHEN WE > 


TELEPHONED THE CHURCH AND SPOKE TO 
ITS RECTOR, HE READILY CONFIRMED THAT 
HIS WIFE HAD DIED A FEW DAYS BEFORE OFA 
BRAIN TUMOR, LEAVING THREE CHILDREN. 
HE SAID HE HAD NEVER HEARD OF ARTHUR 
FORD, AND RATHER CURTLY ADDED THAT HE 
HAD NO INTEREST-IN THE PSYCHIC FIELD. 


During the séance, Fletcher reminded me 


that at a sitting the previous year he had said ~ 


President Kennedy would be killed in a mov- 
ing conveyance while away from the White 
House. I had forgotten it until I rechecked the 


te : alt ing. 
Bat oes ies Rad wiscaen ine nt ape recording. Now, only a month after the 


assassination, Fletcher flatly informed me 
that only one Southern state would go un- 
committed to the Democratic convention the 


following summer—Alabama—and that Pres-- 


ident Johnson would easily win election to a 
full term. He was right, of course. Alabama 
did not even list Johnson on its ballot, and its 
unpledged delegates cast all their votes for 
Barry Goldwater, while L.B.J. won the elec- 
tion by a landslide. 

Newspapermem always seem to want to 
talk to me at Ford’s séances. At one session, 
his control, Fletcher, introduced somebody in 
this manner: 

““A man here says you're going back soon to 
a place where both of you got your start in the 
newspaper business. There’s going to be a big 
banquet, or gathering, and people will be 
praising you. This man’s name is Charles 
Marsh. He says that long before you came 


~~ launched the President on his political career; © 


DISCARNATES—— 


very much alive. He says he has tried to come’ 


have all the answers now that I ever needed. ' 


along he owned the newspaper on which you 
worked in Texas.” 

- I protested that the newspaper where I bel 
gan my career in Waco, Texas, was owned by > 
the Fentress family, but the unknown Mr. 
Marsh declared: “I used to own the paper, 
too. Ask Liz. She knows me. The night Pres- 
ident Johnson came back from Texas, that 
terrible night after the tragedy, I was one of 
the few people who got to speak with him and _ 
pledge my friendship again.’”’ The name 
Charles Marsh was new to me, but I promised 
to check. After all, by mentioning the ban- 
quet, Ford had foretold that I was going to be 
honored at Baylor University in Waco two 
weeks later—although no public announce- 
ment had been made. 

The next day I telephoned Liz Carpentelll | 
Lady Bird Johnson’s White House press sec- |} 
retary, and asked: “Liz, have you ever heard © 
of a Texas newspaperman named Charles 
Marsh?” 

“You bet I have,” she replied. “He used to | 
be an owner of the Waco and Austin papers - 
before he sold his interest to the Fentress fam- } 
ily. He was.one of President Johnson’s closest 
friends. As a matter of fact, Charlie Marsh. 


and one of Mr. Johnson’s first acts after be-- 
coming President was to’ call on Marsh in 
Washington and thank him for his friendship.# 
Charlie died not long afterward.” _ 

_ At a garden party in the summer of 1964, i 
an attractive woman, Ruth Newburn Smith, © 
asked if I knew Arthur Ford. When I replied | 
that he had recently visited us, she said that | 
she would like very much to meet him the 
next time he came to Washington. Nearly a 
year elapsed before his return, but on that 
occasion I invited Ruth Newburn Smith to. 
meet him at my house. 

I carefully refrained from telling Ford the 
identity of my expected visitor, and I knew so 
little about her myself that I could have sup-- 
plied no details if I had wished. On her arrival ” 
I introduced her as “‘Mrs. Smith,’”’ and the 
medium went almost immediately into trance. © 
For the next hour, via his spint control 
Fletcher, Ford leafed through the pages of her | 
life, and, as I later learned, gave surprisingly » 
evidential details. ; 

“You have a son over here,” Fletcher said4 i 
““He’s been here seven or eight years, hasn’t~ 
he? You and he had been talking about the 
possibility of communication after death. 
Your son traveled a great deal. He was not 
very old—just a young man in his late 
twenties—but he knew he was coming over 
here. Your boy says he is glad you don’t make 
the mistake of thinking of him as gone. He is” 





into your consciousness many times, but has” . 
never been successful except on one occasion 
several years ago, when he hadn’t been here 
very long, and then you weren’t sure you saw 
him. He tells you to re-create the same condi-- 
tions as those existing when he reached you” 
before—a detached state between waking and 
sleeping—so he can again give you a sign of | 
his presence. 

“T keep seeing an eagle, a symbol of a flyer. | 
It is something he did. He places the eagle on F 
his shoulder. It is wings. Your son was in the |F 
service. He puts his hand to his head—speaks || 
of a crash. He did not suffer. It was quick. He 
had a feeling that he was not destined to stay: 
too long there. He had been studying survival | 
and parapsychology. He says, ‘Tell Mother I 





There was no pain, (continued on page 105) 


AGIC TIME 
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friends. And the wonderful 
yout friends is that they can tell 
to each other, whatever they 
‘ou know, I bet it’s very lonely 
x here by yourself at the gate. 
times people feel lonely and be- 
ey’re lonely and feel unloved 
t to hurt others, close them out. 
he ways we close people out is 
ate... 

Walter wasn’t paying attention. 
n’t talk now,” he said urgently. 
‘to guard the gate some more. 
‘mes someone.” 

heeled around and saw a work- 
paint-stained overalls trudging 
aill. A long piece of fresh lumber 
n his shoulder as he made his 
ward the gate. Breathless, Liz 
for the inevitable encounter. 
|the workman reached them, a 
out stub of a cigarette hanging 















on his lower lip. Walter’s hands gripped — 


the gate once again. The workman 
stopped and looked at Walter. 

‘So open up the gate,’’ he said. Noth- 
ing happened. The workman shifted the 
board to his other shoulder. 

“This gate is being guarded,” Walter 
said evenly. 

“So whataya gotta do to get through 
a gate around here?” the workman 
asked tiredly. “Say a password or some- 
thing?” 

“‘Yes,”” Walter replied. 

“OK, Buddy, it’s magic time,” the 
workman said, heading for the gate, 
which opened serenely before him. 

Liz turned to Walter. “OK, Buddy, 
it’s magic time? That’s all it takes?” 

“Sure,”” Walter said, smiling. ‘Come 
on through. I didn’t let you in at first 
because you were acting so crazy, talk- 
ing and stuff.” 

“T guess you can’t be too careful,” 
Liz replied, blinking a little, and passed 
into the playground. END 
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lapse in consciousness. It is the 
‘orld, with different dimensions, 
; in another plane or planet. We 
) time or space problems, but we 
) immerse ourselves in psychical 
to communicate with you.’” 
that day I had known nothing of 
Jewburn Smith’s personal life or 
ments. And because of her ad- 
. composure, I could not discern 
t extent Fletcher’s messages had 
‘curate; but later, while writing 
yk, I found the courage to ask her. 
what she wrote for me: 

957 my son, Lieutenant Robert 
Sedam, a redheaded Marine jet 
jas transferred from his fighter 
m in Atsuki, Japan, to Floyd 
t Field on Long Island to be near 
ier, who was dying of acute leu- 
In 1958, a year after his father’s 
Red showed me a review of Ar- 
rd’s then-new book, Nothing So 
, and asked me to buy a copy im- 
sly. Red was enthusiastic about 
ing in life, but often discussed 
ual enthusiasm his belief in life 
ath. 

ore I could buy Arthur Ford’s 
‘ed’s jet went down in dense fog 
Atlantic off Long Island, two 
before his scheduled discharge 
e Marine Corps. In spite oi a five- 
_and air search, no trace of the 
r pilot was ever found. I bought 
Ford’s Nothing So Strange and 
to tatters. 

the first and only time in my life, 
ith a medium in June of 1968. 
[ontgomery introduced me to Ar- 
ord only as Mrs. Smith, and 
after he went into trance, he 
ntioned several facts known only 
and me, as well as accurate de- 
ns of people and events in my 
t and present. He also asked that 
re-create the same conditions as 
hen my son ‘reached me before,’ 
he could again give me ‘a sign of 
ence.’ 

ordingly, on the night of July 28, 
he seventh anniversary of the 
ed’s jet had gone down—I got 
1, turned out the light, laughed, 
d in the tone Red and I used to 
1 each other, ‘OK. Speak up. Say 
ing! In a matter of minutes I felt 
1 to go into an adjoining room 


containing several shelves of books, 
among them several dozen paperbacks 
which had belonged to my son. Having 
no desire to read a book, I asked what I 
was doing in there, and went back to bed. 
Unaccountably, I got up again, went to 
look at the books, and returned to bed. 
A third time I involuntarily arose, went 
in, and looked at those books. 

“This time I pulled out one of Red’s 
paperbacks at random. The title was 
The Universe and Dr. Einstein, a book I 
had never read and never intended to! 
As I opened the book, a small piece of 
paper fell out. I had never seen it before, 
but in my son’s unmistakable hen- 
scratch writing was this statement: ‘I 
am thoroughly convinced that the im- 
mortality of the human soul and its re- 
lation to God is a reality, but in a way 
not yet conceived by man. I also feel that 
electricity and/or electromagnetic forces 
are the basic powers of the universe and 
human life.’ 

“Was this Red’s way of convincing 
me, as he had insisted so many times 
while here, that life does go on after 
death?” 


Mis. Smith showed me the paperback 
book, the slip of paper on which her son 
had written his conviction of immortal- 
ity, and the eagle on the Marine officer’s 
insignia he had once worn on his lapel, 
together with his pilot’s wings and other 
family mementos. She said Red had been 
dead for seven years (Fletcher had said 
“seven or eight’’), and that he had been 
26 years old when his plane crashed 
(Fletcher had correctly said ‘“‘late 
twenties’’ ). 

She added that after her first husband’s 
death, she and her son had often dis- 
cussed the possibility of spirit communi- 
cation, and that Red had certainly “‘trav- 
eled a great deal.” 

In 1965, General and Mrs. Albert C. 
Wedemeyer gave a dinner party one eve- 
ning for Arthur Ford at Friend’s Advice, 
their estate near Boyds, Md. During the 
evening Ford went into a trance, and 
Fletcher brought a message to Wede- 
meyer from ‘Buffalo Bill’ Cody, the 
general’s grandfather’s cousin (the rest 
of us had been unaware of Al’s family re- 
lationship with the famed army scout). 

Mrs. Wedemeyer recalls that at a pre- 
vious sitting with Arthur Ford in New 
York, when General Jimmy Doolittle 
and newspaper columnist Danton Walker 
were also present, Fletcher (continued) 


*Weathered brown spots on the 
surface of your hands and face tell 
the world you’re getting old—perhaps before 
you really are. Fade them away with new 
ESOTERICA, that medicated cream that 
breaks up masses of pigment on the skin, helps 
make hands look white and young again. Not 
a cover-up. Acts in the skin—not onit. Equally 
effective on the face, neck and arms. Fragrant, 
greaseless base for softening, lubricating skin 
as it clears up those blemishes. Guaranteed by 
the trustworthy 53-year-old Mitchum labora- 
tory. ESOTERICA—at leading toiletry and 
drug counters. $2. 


Efast” Apply early—prev: 
unsightly cal Sore—=: 








THOSE HORRID 


AGE SPOTS” 





FADE THEM OUT 


— 


LIPS; SORE? 
dade pee 


for aa Ue 


ar CHAPPED 


CRACKED LIPS 


Most highly medicated 
lip balm. Combats 
infection . . . Quick 
healing ... better 


Goa ts moisture retention. 





r free Blistex Sarnple, write: 


Blistex, ine. 5 E. Wacker Dr., Chicago, Ill. Dept. LHJ-2 


ee 


Handy twist-type case. 





















POWERFUL PLUNGER CLEARS 


CLOGGED TOILETS 


ero ni oir 






Sood Housekeeping 
Za, Guaaantees = 
<MEnr ov agsund 10. 


NEVER 
AGAIN 


that sick 
feeling 
when your 
toilet 
overflows 


‘TOILAFLE X: 
Toilet Plunger 


Unlike ordinary plungers, Toilaflex does not 
permit compressed air or messy water to 
splash back or escape. With Toilaflex the 
full pressure plows through the clogging 
mass and swishes it down. Can’t miss! 


® DESIGNED TO FLEX AT ANY ANGLE 

* RECESSED RIM TRAPS AIR & WATER 

© CENTERS ITSELF, CAN'T SKID AROUND 

e TAPERED TAIL GIVES AIR-TIGHT FIT 
Get the Genuine ‘Toilaflex’ 

$265 at HARDWARE STORES EVERYWHERE 

Higher in Canada 





@ 















OK tor the Special 





Introductory 
Ladies’ Home Journal 





Order Card 


Bound Between Pages 74 and 75 
in this issue 








New Discovery Now Makes It 


Possible To Shrink And Heal 
Hemorrhoids Without Surgery 


Stops Itch — Relieves Pain In Minutes 


New York, N.Y. (Special): A fa- 
mous institute has discovered a new 


substance which has the astonishing 
ability to shrink hemorrhoids with- 
out surgery. The sufferer first no- 
tices almost unbelievable relief in 


minutes from itching, burning and 


pain. Then this substance speeds up 
healing of injured tissues all while 


- it reduces painful swelling. 


Tests conducted under a doctor’s 


observations proved this so—even in 
‘cases of 10 to 20 years’ standing. The 


secret is the new healing substance 
(Bio-Dyne®)—now offered in both 


ointment or suppository form called 
Preparation H®. 

In addition to actually shrinking 
piles—Preparation H lubricates and 
makes elimination less painful. It 
helps to prevent infection (a principal 
cause of hemorrhoids). 

Only Preparation H contains thiss 
magic new substance which quickly 
helps heal injured cells back to nor- 
mal and stimulates regrowth of 
healthy tissue again. Just ask for 
Preparation H Ointment or Prepa- 
ration H Suppositories (easier to use 
away from home). 
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MY PSYCHIC FRIENDS continued 


spoke of her deceased sister and others 
by name. Then, turning to Walker, he 
said a woman who had died of aruptured 
appendix was telling him that “Danton 
would know about an_ unplucked 
chicken,” and that a man with her was 
“standing in a ship and talking about 
Marsha—no, Martha.” 

“Incredible!’’ Danton Walker ex- 
claimed. After the séance, he told them 
that when his mother 
was dying of a ruptured 
appendix at their coun- 
try place in the South, 
their Negro cook rushed 
out and killed a chicken, 
then placed it, un- 
plucked, on his mother’s 
stomach. He said the 
primitive superstition of 
the area was that an un- 
plucked chicken would 
draw out the poison and 
cure a stomachache. He 
added that his mother’s 
uncle had been a sea- 
faring man who, during 
the Civil War, had cap- 
tured two Yankee ships 
off Martha’s Vineyard 
and thereafter never 
stopped talking aboutit. 


Fora is, primarily a 
trance medium rather 
than a psychometrist 
(one who can devise 
facts about an object, 
or its owner, by touch- 
ing it), but once I 
handed him a _ pocket 
watch and asked if he 
could tell me anything 
about its ownership. He 
held it between the 
palms of his hands for a 
few minutes and then 
began to massage his 
arms as if they ached. 
“The watch belonged to 
your father,’ he said. 
“He obviously suffered 
a great deal with pains 
which shot down his 
arms from the shoulders 
to his hands. I know, 
because I am picking up 
his agony.” 

My father had seldom 
been ill until he died of 
his first heart attack. In 
his later years, however, 
Dad would often get out 
of bed in the night and 
run hot water over his 
arms and hands to ease 
the frightful ache for 
which his medical ad- 
visers had no cure. Since 
only our immediate 
family knew this, Ford could not have 
learned it by normal means. 

Arthur Ford has sometimes triggered 
extrasensory reactions in others. For in- 
stance, on May 10, 1966, after complet- 
ing a series of lectures in Chicago, he was 
chatting in his Palmer House suite with 
Arthur Shefti, an old friend, when he 
suddenly lost consciousness. Shefti called 
the hotel doctor, who summoned an am- 
bulance and began administering oxy- 
gen. As Ford was being carried from the 
room on a stretcher, his telephone rang. 
Shefti, answering it, heard a voice say: 
“This is Margueritte Bro. I was awak- 
ened from a nap just now, by a voice 


which said, ‘Arthur Ford is in very se- 
rious trouble. Get in touch with him im- 
mediately.’ Is he all right?” 

‘Mrs. Bro, who collaborated with Ford 
in the writing of his autobiography, 
Nothing So Strange, was 40 miles away, 
at her home in Park Forest, Ill., at the 
time of his attack. 

Ford required hospitalization for sev- 
eral weeks because of an embolism. 
After convalescing, he spent the week- 
end of June 24 with television commen- 


Most RELIABLE TREATMENT TO 


Reduce Swelling of 
Inflamed Joints As It 
Relieves Arth 
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tator John Lawrence and his wife at 
their home in Chestnut Hill near Phila- 
delphia. After everyone had retired for 
the night, Lawrence heard his dog bark- 
ing and clawing at the door to Ford’s 
room, and went to investigate. When his 
houseguest failed to respond to his 
knock, Lawrence opened the door and 
found Ford lying unconscious on the 
floor beside his bed. The famous medium 
regained consciousness 30 hours later in 
the Chestnut Hill hospital, having again 
suffered an embolism. 

Some guardian angel was apparently 
watching over Ford, who ordinarily lives 
alone, for he was fortunate enough to be 


ritis Pain 


in the company of friends each time he 
had an attack. 

Arthur Ford does not conceal his 
psychic ability. Other men and women 
with similar talents are hesitant to re- 
veal themselves, however. I cannot en- 
tirely blame them after observing at 
firsthand what has happened to Jeane 
Dixon since the publication of my book 
about her, A Gift of Prophecy. 

Although the book stressed that the 
famed seeress refuses to accept payment 


m There’s real help in store for arthritis suffer- 
ers. Medical research has definitely established 
that the most reliable medication in the treat- 
ment of arthritis—the one most likely to suc- 
cessfully control the pain and inflammation over 
a long period of time—is the .compound in 
today’s Anacin® Tablets. 

Anacin’s great pain-fighter is the first choice 
of doctors. They prescribe it the most. And 
Anacin is now twice as strong in this compound 
as the other extra-strength tablet. That’s why 
Anacin gives you extra relief power from arthri- 
tis pain, its stiffness and inflammation. 

In minutes, you can feel minor pain and its 
stiffness leave your joints so you Can move more 
easily again. And this relief continues for hours. 
Only Anacin has this fortified combination of 
ingredients with a specific agent that helps re- 
duce inflammation and swelling as it relieves 
painful stiffness. 

Let Anacin’s new extra relief power help you! 


for the use of her God-given taint, and 
has neither the strength nor the time to 
read the future for strangers, she has 
nevertheless received more than 200,000 
letters and telephone calls, most of them 
begging for “‘readings.’’ So many tele- 
phoned late at night that she was forced 
to get an unlisted number, and she is so 
besieged wherever she travels that a po- 
lice escort to control the crowds has be- 
come a necessity. 

Jeane Dixon has sometimes been the 
victim of personal harassment. Often, 
teen-agers in quest of excitement have 
spread false rumors that she had pre- 
dicted a disaster for their area; and 





Gives continuous relief for hours 
from minor pain and stiffness. 
Now twice as strong as the other 
extra-strength tablet in the com- 
pound doctors prescribe most. 


scarcely a week has elapsed since t 
publication of our book that we have 
been inundated by hundreds of long-d 
tance calls from newspaper editors, te’ 
vision and radio commentators, a 
frightened citizens, who ask if it 
true that she has foretold a devastati 
hurricane, snowstorm, earthquake, 
other catastrophe for their city. Inste 
of abating, the rumors have lately ta 
an even more ridiculous turn. Edite 
from Maryland to California have 
ported that their swite 
boards were jammed 
callers asking if M 
Dixon had predict 
that a spaceship wou 
land the next day aj 
kidnap all children 
tween the ages of 
and 15. 

Mrs. Dixon no long 
enjoys privacy. Sigtl 
seeing buses grind 
halt in front of her ho 
and office, while the te 
conductor announ¢ 
through loudspeak 
that this is where Jea 
Dixon lives or worl 
Tourists stand outsi 
St. Matthew’s Cath 
dral, hoping to get b 
autograph as she leay 
early-morning Mas 
She cannot possibly | 

} 
| 
| 


’ 


swer her volumino 
mail in person, and hi 
been forced to hire se 
eral secretaries simgl 
to slit the envelopes, | 
turn the unwan 
money, and send fo 
letter replies. y, 
Most of those w 
write to Mrs. Dix) 
have an urgent perso 
problem t>at they ho} 
she willsulve. What thi 
fail to realize is that 
asking another to find 
solution, they are de 
ing themselves the 
portunity for perso 
growth by meeting t] 
challenge head-on. } 











I 
aes as the 20th cg 
tury marks a momé 
tous breakthrough 
man’s’ exploration 
outer space, so I belie 
that the next centu 
will open similar dod 


tion of t:e human mi 
and the probability 
communication betwe 
this stage of life andt 


next—the last great um 
charted frontier fif@ 


man’s curiosity. 

Asa lowly beginner at the threshold| 
psychic discovery, I do not pretend 
understand the mysterious laws th 
govern mental telepathy, clairvoyan 
precognition, and apparent communi¢ 
tion with those beyond the grave. I I 
lieve, however, that these talents, like 
others, were bestowed on man in order’ 
be used and developed. Christ told 1 





to an extensive nt 


“Ask, and it shall be given you; seem 


and ye shall find; knock,.and it shall 
opened unto you.”’ 

Unless we ask for further knowled 
of God’s universe, and seek for it, ' 
cannot find it. Unless we knock, the dé 
will remain closed. EN 
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. f. Relatives bring their wounded chil- 
+n to this hospital however they can, 
\king for miles with the children in 
ir arms, bumping in carts or the local 
ses. Organized transport for wounded 
silians does not exist anywhere in 
ith Vietnam. Once the relatives have 
naged to get their small war victims 
the hospital, they stay to look after 
m. Someone must. 
e corridors and wards 
crowded; the chil- 
yn are silent, as are 
> grown-ups. Yet 
yeck and pain, in this 
| place, make a sound 
> screaming. 

\ man leaned against 
wall in the corridor; 
| face was frozen and 
eyes looked half- 
'd. He held, carefully, 
six-month-old baby 
1, his first child. At 
‘ht, four bombs had 
x dropped without 
‘ning on his hamlet. 
‘mb fragments killed 
young wife, sleeping 
xt to her daughter; 
»y tore the arm of the 
oy. As wounds go, in 
war, it was mild— 
t deep cuts from 
yulder to wrist, caked 
blood. Yesterday he 
dahome, a wife, anda 
althy, laughingdaugh- 
'; today he had noth- 
left except a child 
ed with pain and a 
mutilated arm. 

n the grimy wards, 
y plaster on child 
s and arms, bandages 
heads and thin bod- 
were fresh and clean. 
e children have 
med not to move, be- 
se moving hurts 
2m more, but their 
os, large and dark, 
low you. We have not 
1 to see, in our own Py 
ildren’s eyes, this ys 
gic resignation. —: 


' 


ine mea Uross Almputee Venter itl 
Saigon is a corrugated tin shed, crowded 
to capacity and as comfortable in that 
heavy, airless heat as an oven. Two 
hundred amputees, in relays, have lived 
here. Now 40 Vietnamese peasants, male 
and female, ranging in age from six to 
60, sit on chromium wheelchairs or their 
board beds or hobble about on crutches 
and, though you might not guess it, 
they are lucky. They did not die from 
their wounds, they are past the phase of 
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FOR WOMENWHO 
COLOR THEIR HAIR 4 


ner 1aCe, ONE las da lOVELY SIMMe, Ana a 
sweet little body, and she is pitifully 
ugly, with that dented, twisted skin and 
a lopsided eye. She was too young to be 
distressed about her face, though she 
cannot have felt easy with her strange 
arm; she only wore it to have her pic- 
ture taken. 

An older girl, also a bomb victim, 
perhaps aged 12, had lost an eye, a leg 
and still had a raw wound on her shoul- 
der. She understood what had happened 
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Ab yOunR rea UFross Orderly SpoKe 
some French and served as interpreter 
while I asked these people how they 
were hurt. Six had been wounded by 
Viet Cong mines. One had been caught 
in machine-gun cross fire between Viet 
Cong and American soldiers, while work- 
ing in the fields. One, a sad reminder of 
the endless misery and futility of war, 
had lost a leg from Japanese bombing in 
World War II. One, the most completely 
ruined of them all, with both legs cut 
off just below the hip, 
an arm gone, and two 
fingers lopped from the 
remaining hand, had 
been struck down by a 
hit-and-run U. S. mil- 
itary car. Thirty-one 
were crippled for life by 
bombs or artillery shells 
or bullets. I discussed 
these figures with doc- 
tors who operate on 
wounded civilians all 
day, and day after day. 
The percentage seems 
above average. ‘“‘Most 
of the bits and pieces I 
take out of people,” a 
doctor said, ‘‘are iden- 
tified as American.” 


L. part, it is almost 
impossible to keep up 
with the facts in this es- 
calating war. In part, 
the facts about this war 
are buried under prop- 
aganda. I report statis- 
tics I have heard or 
read, but I regard them 
as indications of truth 
rather than absolute ac- 
curacy. So: there are 77 
orphanages in South 
Vietnam and 80,000 
registered orphans. (An- 
other figure is 110,000.) 
No one can guess how 
many orphaned children 
have been adopted by 
relatives. They will need 
to build new orphan- 

rat ages or enlarge the old 
as ones, because the esti- 
mated increase in or- 
phans is 2,000 a month. 
This consequence of war 
is seldom mentioned. A 


Lpparently children 
» classified as adults 
adays if they are 
r 12 years old. Dur- 
a short, appalled 
it to the big My Tho 
vincial hospital, 
az hundreds of 
unded peasants, men 





Two New Breck Shampoos. 
Now you can insure the beauty 
and lasting quality of your hair- 
color when you shampoo. 

If you tint or use semipermanent 
haircolor, Green Breck Sham- 
poo for Color Treated Hair helps 
protect against color change. 
It’s gentle and soft cleaning. 
Leaves hair easy to manage. 


If you lighten or tone, Blue 
Breck Shampoo for ColorTreated 
Hair has rich conditioners to 
add lustre to damaged hair. 

* Try the new Breck Shampoo 
for Color Treated Hair that’s 
right for you. If it doesn’t per- 
form as we say, send the label 
to John H. Breck, Inc., Wayne, 
N.J. We’ll refund purchase price. 


Beautiful Hair 
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child, orphaned by war, 
isa war victim, wounded 
forever. 

The Govap orphan- 
age, in the miserable 
rickety outskirts of Sai- 
gon, is splendid by local 
standards. Foreign char- 
ities have helped the 


d women, I noted a 
year-old girl who had 
ther left foot (bomb), 
airing a bed with an old woman whose 
ee was shattered; a 14-year-old girl 
ch a head wound (mortar shell); a 
year-old girl with bandages over a 
est wound (machine-gun bullet). If 
u stop to ask questions, you discover 
quently that someone nearby and 
red was killed at the same time, and 
re is the survivor, mourning a mother 
a little brother; loneliness added to 
in. All these people suffer in silence. 
hen the hurt is unbearable, they groan 
ry softly, as if ashamed to disturb 
iers. But their eyes talk for them. I 
<e the anguish, grief, bewilderment 
their eyes, rightly, as accusation. 





physical agony, and in due course they 
will get artificial arms or legs. 

The demand for artificial arms and 
legs in South Vietnam may be the great- 
est in the world, but the supply is lim- 
ited; for civilians it had run out com- 
pletely when I was there. These maimed 
people are content to wait; Saigon is 
safe from bombs, and they are fed by 
the Red Cross. To be certain of food is 
wonderful good luck in a country where 
hunger haunts most of the people. 

A girl of six had received a new arm, 
ending in a small steel hook to replace 
her hand. Bomb fragments took off the 
lower half of her arm and also wounded 
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to her. Since the Vietnamese are a beau- 
tiful people, it is natural that they should 
understand beauty. She hid her damaged 
face with her hand. 

A cocky, merry small boy hopped 
around on miniature crutches, but could 
not move so easily when he strapped on 
his false, pink-tinted leg. Hopefully he 
will learn to walk with it, and meanwhile 
he is the luckiest person in that stifling 
shed, because the American soldiers who 
found him have not forgotten him. With 
their gifts of money he buys food from 
street vendors and is becoming a butter- 
ball. I remember no other plump child 
in South Vietnam. 


gentle Vietnamese nuns 
to construct an extra 
wing and to provide 
medical care such as intravenous feeding 
for shriveled babies, nearly dead from 
starvation. They also are war victims. 
“All the little ones come to us sick from 
hunger,”’ a nun said, in another orphan- 
age. ‘What can you expect? The people 
are too poor.”’ The children sit on the 
floor of two big, open rooms. Here they are 
again, the tiny war wounded, hobbling 
on crutches, hiding the stump of an arm 
(because already they know they are 
odd): doubly wounded, crippled and 
alone.Somebabblewithawful merriment. 
Their bodies seem sound, but the shock 
of war was too much for their minds; 


they are the infant insane. (continued 
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“CHILDREN .. .”’ continued 


Each of the 43 provinces in South 
Vietnam has a free hospital for civilians, 
built long ago by the French when they 
ruled the country. The hospitals might 
have been adequate in peacetime; now 
they are all desperately overcrowded. 
The wounded lie on bare board beds, 
frequently two to a bed, on stretchers, 
in the corridors, anywhere. Three hun- 
dred major operations a month were the 
regular quota in the 
hospitals I saw; they 
were typical hospitals. 
Sometimes food is sup- 
plied for the patients; 
sometimes meal; 
sometimes none. Their 
relatives, often by now 
homeless, must provide 
everything from the lit- 
tle cushion that eases 
pain to a change of tat- 
tered clothing. They 
nurse and cook and do 
the laundry and at night 
sleep on the floor beside 
their own wounded. The 
hospitals are _ littered 
with rubbish;/ there is 
no money to spend on 
keeping civilian hos- 
pitals clean. Yet the 
people who reach these 
dreadful places are for- 
tunate; they did not die 
on the way, 


one 


Le the children’s ward 
of the Qui on provin- 
cial hospitalNI saw for 
the first time what na- 
palm does. A child of 
seven, the size of our 
four-year-olds, lay in 
the cot by the door. Na- 
palm had burned his 
face and back and cne 
hand. The burned skin 
looked like swollen, raw 
meat; the fingers of his 
hand werestretched out, 
burned rigid. A scrap of 
cheesecloth covered him, 
for weight is intolerable, 





as well as their houses and orchards and 
livestock and the few possessions they 
had worked all their lives to collect. 
Destitute, homeless, sick with weariness 
and despair, he watched every move of 
the small, racked body of his grandson. 
Viet Cong guerrillas had passed through 
their hamlet in April the old man said, 
but were long since gone. Late in August, 
napalm bombs fell from the sky. 
Napalm is jellied gasoline, contained 
in bombs about six feet long. The bomb, 


Who would have thought 
a patch of dry, flaky skin could lead 
to something serious? 


can assume that the children who sur- 
vive napalm and live to show the scars 
are those who were least burned and 
lucky enough to reach a hospital in time. 

Children are killed or wounded by 
napalm because of the nature of the 
bombings. Close air support for infantry 
in combat zones is one thing. The day 
and night bombing of hamlets, filled 
with women, children and the old, is 
another. Bombs are mass destroyers. 
The military targets among the peas- 






Dry, flaky skin...a persistent itch...a scaly 
patch? Ask your doctor: you may have the 


Heartbreak of Psoriasis 


but so is air. His grand- 
father, an emaciated old 
man half blind with cat- 
aract, was tending the 
child. A week ago, na- 
palm bombs were 
dropped on their ham- 
let. The old man car- 
ried his grandson to the 


Many people ignore a“harmless”’ 
patch of dry, flaky skin, a persist- 
ent itch or a scaly spot. Yet these 
symptoms often lead to the 
heartbreak of psoriasis. 

If you have any of these skin 
problems, ask your doctor. And 
ask about Tegrin. New medicated 
Tegrin guarantees 3-way relief 


from the itching and scaling of 
psoriasis — or your money back. 
Tegrin speeds relief from itch- 
ing. Works quickly to remove 
scales. And regular use helps 
keep scales from coming back. 
Try new Tegrin. 
New Medicated TEGRIN® 


It’s guaranteed! 





nearest town; from there 
they were flown by heli- 
copter to the hospital. 
All week, the little boy 
cried with pain, but now 
he was better. He had 
stopped crying. He was 
only twisting his body, as if trying to 
dodge his incomprehensible torture. 
Farther down the ward, another child, 


also seven years old, moaned like a 
mourning dove; he was still erying. He 
had been burned by napalm, too, in the 
same village. His mother stood over his 
cot, fanning the little body, in a helpless 
effort to cool that wet, red skin. What- 
ever she said, in Vietnamese, I did not 
understand, but her eyes and her voice 
revealed how gladly she would have 
taken for herself the child’s suffering. 
My erpreter questioned the old 
man, who said that many had been 


killed by e and many more burned, 


exploding on contact, hurls out gobs of 
this flaming stuff, and fierce fire con- 
sumes everything in its path. We alone 
possess and freely use this weapon in 
South Vietnam. Burns are deadly in re- 
lation to their depth and extent. If up- 
wards of 30 percent of the entire thick- 
ness of the skin is burned, the victim 
will die within 24 to 48 hours, unless he 
receives skilled constant care. Tetanus 
other infections are a longtime 
danger, until the big, open-wound sur- 
face has healed. Since transport for 
civilian wounded is pure chance and 
since the hospitals have neither staff nor 
facilities for special burn treatment, we 


and 


Now! For scalp psoriasis sufferers ... new Tegrin® Medicated Shampoo! 


ants—the Viet Cong—are small, fast- 
moving individuals. Bombs cannot iden- 
tify them. Impartially, they mangle 
children, who are numerous, and guer- 
rilla fighters, who are few. The use of 
fire and steel on South Vietnamese ham- 
lets, because Viet Cong are reported to 
be in them (and often are not), can 
sometimes be like destroying your 
friend’s home and family because you 
have heard there is a snake in the cellar. 

South Vietnam is somewhat smaller 
than the state of Missouri. The disaster 
now sweeping over its people is so enor- 
mous that no single person has seen it all. 
But everyone in South Vietnam, native 


and foreign, including American soldi¢ 
knows something of the harm done 
Vietnamese peasants who never har 
us. We cannot all cross the Pacific 
judge for ourselves what most aff 
our present and future, and Ameri 
honor in the world; but we can liste 
eyewitnesses. Here is testimony fro 
few private citizens like you and me 
An American surgeon, who worke 
the provincial hospital at Danang 
northern town now swollen with r 
gees and the perso 
of an American p 
base: ‘‘The child 
over there are un 
nourished, poo 
clothed, poorly hou 
and being hit every 
by weapons that sho 
have been aimed 
somebody else. 
Many children d 
from war injuries 
cause there was nob¢ 
around to take care 
them. Many died 
terrible burns. Many 
shell fragments.”’ Sil 
the young men are 
drafted in the Vietn 
Army or are part of 
Viet Cong, ‘“‘when a 
lage is bombed, you 
an abnormal pictur 
civilian casualties. i 
were to bomb New Y. 
you'd hit a lot of m 
women and childr 
but in Vietnam you. 
women and children 
most exclusively, an¢ 
few old men... . 17 
United States is gros 
careless. It bombs 1 
lages, shoots up civilie 
for no recognizable n 
itary objective, and 
terr ible.” | 





ae American phot) 
rapher flew on a nig 
mission in a “drag 
ship’’—an armed D¢ 
plane—when Viet Cc 
were attacking a fol 
fied government post 
the southern Delta. 1 
post was right next t) 
hamlet; 1,400 is 1 
usual number of pe 
ants in a hamlet. 7 
dragon ship’s three gv 
poured out 18,000 b 
lets a minute. Tl 
photographer sai 
“When you shoot 
many thousand rout 
of ammo, you kn 
you’re gonna hit sor 
body with that stuff . 
you're hitting anybe 
when you shoot that way... a Ol 
second burst puts down enough lead 
cover a football field. . . . I was there 
the hospital for many days and nigh 
. One night there were so ma 
wounded I couldn’t even walk across 1 
room because they were so thick on 1 
floor... . The main wounds came fr: 
bombs and bullets and indiscrimin: 
machine-gunning.”’ 

A housewife from New Jersey, 1 
mother of six, had adopted three Vii 
namese children under the Foster P' 
ents Plan, and visited South Vietnam 
learn how Vietnamese children were | 
ing. Why? “I am a Christian. ... Th 









Ye had dinner at 9:45, when Frank 
to welcome everyone briefly, warmly 
beautifully. Then we each filled lit- 
glasses with aquavit from special 
Danish flacons for a toast. Freddie 
x his Danish songs amidst yelling 
joining in because most everyone 
7 knew the songs. 
‘he dinner itself was wonderful. The 
» course was a divine quenelles of 
2 in champagne sauce—French and 
y light and delicious. The next course 
turtle soup. Then we had fillet of 
‘and of veal (I’m sure the,veal was 
nk’s idea, because he loves it). Then 
d and a soufflé. There was white 
e, red wine, and champagne with the 
iversary cake. 
reddie and I were aimost over- 
tmed. It wasn’t only a wonderful 
ute to the Brissons, but to Frank 
his capacity of tremendous energy 
knitting people together, for mak- 
them feel comfortable and at ease 
Ye’re delighted Frank married Mia. 
’s making him a wonderful wife. She 
. darling girl, and full of wisdom. 
*y are marvelous together. She is a 
ng girl and at the same time very 
*h an adult. She has great repose 
manner, a vast amount of self- 
tainment, which is rare in anyone, 
th less anyone so young. Yet she is 
of laughter and fun, and has a crispy 
3e of humor. She’s a remarkable 
mer. She gives full attention to each 
3on to whom she speaks. All people 
wisdom have this quality. She 
er half-listens. She was a beautiful 
tess. 
Vhen the guests first sat down and 
their pictures in silver frames (I'd 
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orig een greenest senec 
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collected the photos without their knowl- 
edge from other friends and from my 
own scrapbooks) they ran up to me and 
asked, “‘Where in the world did you get 
this picture of me?” or, “I never saw 
this picture before—where and when 
was it taken?’ Each one was meaningful 
to the person involved. 

Another thing that generated warmth 
was the fact that, with the exception of 
Mia and Dyan, we weren’t youngsters 
in our twenties or thirties. We were all 
mature and had shared much of our 
lives together. Claudette Colbert and I 
laughed about the picture we did to- 
gether back about 1936 with Ronald 
Colman, ‘‘Under Two Flags.’’ And dur- 
ing the speeches John MecClain—who is 
travel editor of the World Journal Trib- 
une and a dear friend for years—stood 
up and said that as a newspaperman he 
had made it a point to search the ar- 
chives and discovered that no license 
had been taken out for our marriage. He 
said our anniversary was clearly a fraud. 
However, it had been discovered that 
we'd been married the day before in 
Juarez, Mexico. So he wished us a happy 
first-day anniversary. 

Then Frank called on our son Lance 
to make a speech, and that was the end 
for me for sure. It was terribly touching. 
I stared at the tablecloth and said a lit- 
tle prayer that Lance could get through 
it, because he was decidedly pale. But 
he did beautifully and made us very 
proud indeed. 

When it came time for me to stand 
up to speak, I said, ‘I’m afraid I’m 
going to be inarticulate, Francis.” 

He answered, ‘‘That’ll be the day 
the day you can’t talk!” 
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THE SCHEDULE 


Fade In 
Fri. Oct. 21 


6:00 PM —Meet at Chez Brisson 
706 North Beverly 
Drive With BAG and 
baggage 
Sweet punch and salted 
nuts will be served 
6:30 PM —Bus leaves for airport 
Commentary on points 
of interest en route by 
driver 
7:00 PM—Ly. in H. Hughes 
Wooden Flying Boat 
Dancing in aisle to 
Ina Ray Hutton’s Band 
Free gum and Kleenex 
7:45 PM—Arr. Las Vegas 
Straw drawing forrooms 
9:00 PM—General Assembly in 
Leader’s Quarters 
Salute to Flag 
Election of Den Mother 
and Father 
10:00 PM—Bed .. . Lights Out 
CORRECTION 
Dinner (dress—informal) 
Welcome Songs by 
Silent Sam: 


Lap Dissolve 
Sat. Oct. 22 


7:00 AM—Gym Class and 
Breathing Exercises 





Relay Race to Lake 
Mead 
Punting Competition 


8:00 AM 


11:00 AM - 
1:00 PM—Death Valley Lunch 
3:00 PM—Golf Tournament 
6:00 PM—Prizes and Medicare 
Registration 

7-9:00 PM—Free Time: Letter 
Writing and Check 

Cashing 

9:00 PM —Dinner (dress—black tie) 

Additional Welcome 
Songs by Silent Sam 
Reading of Minutes 
Future Business: 
Suggestions for party 
for 26th Anniversary 
Question and Answer 
Period 

AA Symposium 
Lottery Drawing 
Main Speaker 

Sonny Wisecarver 





12 Midnight—Sing Along in Leader’s 
Quarters 


Blast Out 
Sun. Oct. 23 


8:35 AM—Union Pacifie leaves 
for Anaheim, Azusa 
and CU-CA-MON GA 


Fade Gut 





In my little piece, I said, ““Twenty- 
five years is a very long time, but it is 
also a very short time when you love 
someone.’ I kept thinking that in the 
entire room was this feeling of love, a 
network that went around and circled 
back to Freddie, Lance and me and then, 
finally, to Frank, this special kind of 
man. Dinner broke up about 2 A.M. We 
danced, and then some of the guests 





It’s easy ... with Betty Crocker Au Gratin 
Potatoes. Hearty Cheddar cheese sauce over 
tender potato slices. Oven-ready in three 
minutes. There’s no tastier complement to 
steak ...no matter how you cut it! 


went out to the gaming rooms. I stayed 
up that night until 4 A.M. We were all so 
exhilarated wesatina group and chatted. 
Some had bacon and eggs before going 
to bed. 

The next day, Sunday, Freddie and I 
went to church, and by the time we got 
back the talk started all over again. I 
think we talked all day; I don’t remem- 
ber doing anything else. (continued ) 


_ Make a Club steak think it’s a Filet 
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SINATRA PARTY continued 


For Sunday evening Frank had trans- 
formed the ballroom into a Hawaiian 
luau complete with waterfall and a 
Hawaiian orchestra. The dinner was all 
Chinese buffet, and the atmosphere was 
completely different from the previous 
night. Joe E. Lewis joined Frank for 
some hilarious routines. 


That night we came back on the 
plane about 11 o’clock, with Frank and 
Mia aboard. Frank was full of fun, sing- 
ing, joining the stewardesses on the 
publie-address system and telling jokes. 
He never ran out of energy and fun. Mia 
was enchanting. She had done a great 
deal of the work with Frank, wrapping 
the favors and gifts and such. Mostly 
she sat there with those great big gray 


eyes, just as proud of Frank as she could 
be. She had good reason to be proud. 

I can’t fully explain the emotional 
response our party drew from all the 
people who were there. But maybe 
Nedda Logan (Josh’s wife) summed it 
up best. She came up to me with tears 
in her eyes and said, “I want to freeze 
this night in my mind forever. I’ll never 
get over it. I'll just never get over it.” 


I don’t think any of us ever really 
And that’s the story. 





Best regards, 


‘obiheoa 


ROSALIND RUSSELI 







































Recipe Index 


Here is a handy listing of 7 
ipes appearing in this issue, 
cluding those from the Tou 
kitchens and advertisemey 


BEVERAGES AND SOUPS 


Civil War Bean Soup, page 
Coffee Flambé, page 87. 
Kaffee Mit Schlag, page 87 
Sloppy Joe Potage, page 9} 


BREADS AND PASTRY 


Brownie Pudding, page 84 
Cheddar Cheese Corn Bre 
page 86. 
German Cream Cheese Bro} 
ies, page 89. 
Golden Nugget Coffee G} 
page 85. 
Newie Pie Crust, page 84, 
Parmesan Popovers, page 
Pope Lady Cookies, page 
Wayfarer’s Pie, page 84. 





MAIN DISHES 


Bombay Noodles, page 85) 
Bouillabaisse, page 88. 
Calico Supper, page 85. 
Chili-Beef Stew, page 94. 
Confetti Macaroni, page § 
Corn-Crisped Chicken Bi 





What tastes like fresh and comes from the freezer? 

The new frozen orange juice from Florida. Because we’re 

packing more oranges into it. So it tastes just like the kin 

you squeeze yourself. Drink up, with or without a straw, 

if you know what's good for you. p= 
y g y : O Inge 

_ Juice 

ere HE 

from Flonda 


Mutter Masalah), page 
Eggs Louisiana, page 84. 
Eggs Stroganoff, page 94. 
F.D.R.’s Kedgeree, page § 
Green Lasagne “Alla Bé 

nese,”’ page 92. 
Haughty Hamburger Bé 

naise, page 94. 
Hungarian Chicken Pie, | 

page 94. | 
Italian Veal Con Riso, pa 
La Carbonara, page 92. | 
Mélange Neptune, page § 
Mock Venison, page 88. | 
Peperonata, page 91. | 
Quick Carbonnade, page | 
Regency Ragout, page 86 
Spiced Pork Chops, page 
Spring Spaghetti, page 91) 
Tuna Macaroni Bake, pag 
Wolf’s Steaks, page 84. 









MISC. 


Cauliflower on Spinach 
“ Mornay, page 94. 

Curry Dip, page 94. 

Malihini Salad, page 84. 


RARER AB APN AIY pe 2) nb einem al en — agente i 





SAUCES 
i ial ge acetals Artichoke Sauce “Alla Se 
WIEST eo ore LEO Maria,” page 91. 


Caper Sauce, page 94. 
Devil’s Own Sauce, page 
Mushroom Sauce, page 9} 
Prosciutto Sauce, page 9! 
Saté Sauce, page 84. 
Sauce Diable, page 94. 
Sauce Provengale, page ¢ 
Sauce Robert, page 94. 
Sicilian Anchovy Sauce, 
page 91. 
Zucchini Sauce, page 92. 
JANUARY 
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mntinued from page 77) 







ore, more notes gathered on our tour 
‘the three kitchens shown on pages 
1-77. Some of these ideas might prove 
‘pful to you in your own kitchen. 
At the General Mills Betty Crocker 
tchens in Minneapolis, the experts 
2 this crumbleproof method for re- 
wving a cake from its pan: They 
ush fat on the layer pan before add- 
x batter. (Fat is applied more evenly 
th a brush than with a paper towel.) 
er cake is baked, it’s loosened around 
les, let stand about five minutes, 
en turned out on a wire rack. To 
on cake topside up, they use this 
ple trick: sandwich cake between 
(0 wire racks and flip. 
For unfrosted cakes, wire cake cool- 
3 are wrapped in clean towels so 
ere will be no wire marks on tops. 
‘And here’s a great way they have of 
oducing an extra-light yeast dough: 
large bowl or pan is filled with steam- 
x water. A wire rack goes over this, 
d the bow! of dough, covered with a 
wel, is placed on the rack. 
To cut risen yeast dough without 
flating, they use a string held tautly. 
hey fill muffin cups quickly and 
sily with an ice-cream scoop. 
Here’s an ingenious way to decorate 
_ iced cake: Dip a cookie cutter in 
lored sugar, and imprint it on the 
‘ke—a heart for Valentine’s Day, 
ars for Christmas, etc. 
Before broiling a lake trout or any 
ole fish, they suggest, scrub out the 
side with a cut lemon. Easy to do, 
d the lemon adds a nice tartness to 
e flavor. 
“The freezer is our cookie jar,” said 
iss Kirtland, at General Electric’s 
msumers Institute in Louisville, 
entucky. There, the staff bakes sev- 
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t the General Foods laundry, a 


eral kinds of cookies, stores them in 
plastic containers, the layers separated 
with foil; they are ready to serve. 

One question the Consumers Insti- 
tute is asked over and over again: How 
to remove the brownish iron stains 
that some types of water leave on 
dishes. Their formula: wash dishes as 
usual; remove all silverware and metal 
pans and add one or two tablespoons 
of citric-acid crystals (or orange-drink 
crystals). Then run dishwasher through 
a cycle without detergent. Do this now 
and then to prevent an ugly iron film 
from building up on the dishes. 

To quick-dry plastic bags after 
washing, they put them in a dryer, 
dial set to operate without heat. 

In the GE laundry, old, dry terry 
towels are kept handy to add to a 
dryer load. They help speed the drying 
process, serve as buffers so that fragile 
clothes are treated more gently. 

In the General Foods kitchens, in 
White Plains, New York, we picked up 
many more shortcuts and good ideas. 

Their easy method for slicing and 
serving coconut or crumb-crust pies: 
They dip pie plate just to rim in warm 
water for a few seconds, before cutting 
pie in wedges. 

To make chocolate curls for decorat- 
ing the top of a cake or pie: they let a 
square of chocolate stand in a warm 
place (90 to 100°) for about 20 minutes 
or until chocolate 1s slightly softened. 
They then shave chocolate into curls 
with a vegetable peeler or small sharp 
knife. The longer the strokes, the longer 
the curls. 

Substitute ice cubes for cold water 
in the recipes for gelatin salads 
and desserts to shorten the chilling 
time. 

To prevent a film from forming on 
top of a cooked pudding, these experts 
place a sheet of waxed paper directly 
on the surface while pudding is hot. 
When paper is removed at serving 
time, entire top of pudding is moist 
and soft. 





Appliances and 
sweep of low, 
curved wal! 
separate GE 
kitchen (left) 
from hospi- 
tality center. 


Door shelves 
with retaining 
bar, right, 
store sets of 
glasses at the 
Betty Crocker 
kitchens. 
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andy for hanging clothes to dry after they’re taken from the dryer. 





, a pole above the sink is 





“What's Happening”’ 


continued from next page 


other night I went to a party, and 
a woman said, ‘Don’t smoke around 
me, I’m wearing paper!’’’ Where will 
it end? Inexpensive stores will sell 
carbons of originals . . . the paper 
of the poor will have high rag con- 
tent...and girls in Sean Connery 
movies will wear bond paper. It’s 
been a decade since Miss Oberon 
made a movie she cares to remember. 
But she has no reservations about 
Hotel, the Warner Bros. film in which 
she portrays the exquisitely gowned 
Duchess (no paper clothes for her). 


CANVASSING THE ART SCENE: 
The Winter Antiques Show runs in 
N.Y.’s 7th Regiment Armory on Park 
Avenue January 20-29. Among the 
pre-1840 treasures: a four-poster bed 
slept in by Charles II, a matched (he- 
she) pair of cigar-store Indians. . . . 
The largest Andrew Wyeth retrospective 
show ever arranged is at the Baltimore 
Museum of Art through January 22, 
thence to N.Y.s Whitney Museum 
(February 14—April 2), thence to the 
Chicago Art Institute for a gala April 
21 opening. ... 2 A Paul Klee relrospec- 
tive show (first in N.Y. in 15 years) 
scheduled for N.Y.’s Guggenheim Mu- 
seum from February 17-April 30... . 
At the Boston Fine Arts (January 22- 
March 5), avery important show: The 
Age of Rembrandt, 106 canvases in- 
cluding loans “‘that will never again be 
allowed to leave Dutch museums.” Chi- 
nese Art from the collection of King Gus- 
tav VI of Sweden (Asia House, January 
5-February 12, N.Y.)....2 A Jackson 
Pollock Show, N.Y.’s Museum of 
Modern Art (March 22—May 30). 


The Italians (CBS-TV January 17) 
is scheduled for 10-11 p.m., EST, 
when everybody who shouldn’t gape 
at Gina Lollobrigida will be safely 
tucked away. It’s based on the book 
by Luigi Barzini, Italy’s elegant 
journalist-politician. Spanning cen- 
turies in one hour requires ingenuity. 
“Look at this,” preened Signor Bar- 
zini, leading us into the projection 
room. On screen: Roman mods fe- 
verishly dancing the frug as fingers 
slash electric guitar strings. But the 
sound is replaced by Vivaldi’s Con- 
certo for Two Mandolins, perfectly 
synchronized. Eye and ear telescope 
200 years of culture. 


If a script packed with funny lines 
guarantees a hit on Broadway (it 
doesn’t), Come Live with Me, opening 
in mid-January with Soupy Sales, 
should be a smash. “‘We wrote the first 
draft in four weeks,” says 32-year-old- 
married-to- Judy-no-children-co- 
author Lee Minoss. “Stanley Price 
and I started in London three years 
ago and the rewriting’s been going on 
since.” Opposite Soupy: Hanne Bork, 
a (where did I put my adjectives?) 
Dane who may lure even men to the 
Wednesday matinees. ‘I wanted Soupy 
because he’s very sweet,” said Minoff. 
“T think he'll surprise them.” This ts 
Minoff’s first play. For two years he 
worked as publicity man for Stanley 
Kubrik and Dr. Strangelove, during 
which time he did not keep a diary. 


That store on Manhattan’s posh 
57th Street (corner of Lex) isn’t a 
store, it’s the studio of Anthony 


Cipriano, sculptor. He'll do your 
head while you wait. And wait. And 
wait. Just 29 years old, student: as- 
sistant to Mestrovic, personable, 
gifted. Prices start at $350. He’s 
someone people ought to be talking 
about. 


In MGM’s Happily Ever After, 
Omar Sharif, an important prince, 
proclaims a Great Dishwashing Tour- 
nament to pick his bride. Sophia 
Loren wins. I mean, she still has some 
script control. “With my natural talent, 
I broke about five thousand dishes,” 
said Sophia, sitting in her unpreten- 
tious on-location trailer 20 miles from 
Rome. Whatever you've heard about her 
beauty is not good enough.Women stare 
at her. “I think I like that best,” she 
sparkled. ““What I don’t like 1s mint- 
skirts. It spoils the harmony of the 
baw-dy. If yow re going to wear a mini- 
skirt, it’s better to wear nothing. That 
would look better, eh?” 


Don’t miss the new zm inn in Man- 
hattan: Tom Jones, a replica of an 
18th-century English tavern, with 
stone floor, buxom serving wenches, 
even a dart board. At 152 E. 55th 
St.—a nifty place to relax. 
Worth waiting for: Jean-Paul Bel- 
mondo in Le Voleur (The Thief).Mary 
Blume said it: ““He has the combina- 
tion of toughness and tenderness that 
makes him liked by men because they 
know he won’t hit them, and by 
women because they hope he will.”’... 
Joan Rivers, the comedienne who 
appears at New York’s Downstairs at 
the Upstairs from mid-January on, 
and who does her own material, is 
working on a movie. “I’m writing 
it with Marshall Brickman who’s 
brilliant-brilliant,’’ Miss Rivers tu- 
multed, while embroidering a pillow 
case. ““We read the first draft to 
friends, who laughed, but suggested we 
had overwritten—it ran seven hours.” 


PARIS—She sits. In her dark 
(Paris is raining), heavy living room, 
perched, excited, squirming to comfort 
on the hard-upholstered French chazr, 
laughing, blinking, grinning about her 
new movie. Shirley MacLaine, furling 
her past, waving her future, ringing for 
tea, flaring she isn’t either a kook. Dis- 
ciplined. Trained. A pro. 

She’s been away. For two years she 
made no films. She wrote her auto- 
biography, still unpublished, called 
Better with Your Shoes Off. Then she 
returned to work. Just out: Gambit 
with Michael Caine, from Universal. 
Now she’s on location in Parts, ex- 
cited as rarely before. 

“What happened was Vittorio 
De Sica. Came to see me. I didn’t re- 
alize a man like De Sica thought I 
could act. He explained the story. In 
three hours I said yes.” 

The movie is Woman Times Seven, 
written by Cesare Savattini, directed 
by De Sica, produced by Joseph E. 
Levine, released next Fourth of July. 
Seven separate short sequences, she in 
all, a different leading man in each: 
Peter Sellers, Alan Arkin, Vittorio 
Gassman, Michael Caine (again), you 
name ’em; and in supporting roles 
Robert Morley and Anita Ekberg. “1 
don’t think I'm a good actress,” said 
Shirley MacLaine, shifting in her 
seat. “I can be if I work hard. Now 
I want to.’ Shirley MacLaine gets 
$800,000 per film. END 

















By Gene Shalit Are you ready for 1967? 
They are (above). Those uncanny likenesses 
represent Peter Sellers (in makeup for next 
summer’s film, Woman Times Seven). . . 
Soupy Sales (making his Broadway debut 
in Come Live with Me)... Sophia Loren 
(a poor but dishonest peasant in Happily 
Ever After)... Joan Rivers (flexing for her 
February appearance with Ed Sullivan) 
-. and Godfrey Cambridge (breaking 
through in a major MGM film, 
The Biggest Bundle of Them ¢ 
All). Mr. Cambridge yawps 
the rampant remark, soif Miss © 
Loren will please move her hand, we'll tell. 


Godfrey Cambridge, the fine actor-comedian 
(he prefers that order), gained 60 pounds eating 
pizza and playing Monopoly in Hadrian’s Palace 
in Rome while filming The Biggest Bundle with 
Robert Wagner, Vittorio De Sica and Raquel 
Welch. “I’m getting to be some big star,” he 
kidded when the shooting stopped. ‘“‘Fact is, I’m 
more powerful than Frank Sinatra. He married 
Mia Farrow, who has a long contract with 20th 
Century-Fox, and Frank tried everything to break 
it, but even with all his power he couldn’t. But 
me, baby, I could do it in a minute. I marry Mia 
Farrow in the morning and (snap) Fox rips up 
her contract that same afternoon.” 

Raquel Welch! After her contrived interna- 
tional buildup, the mod bod made a tiny appear- 
ance in Fantastic Voyage with her figure minia- 
turized to one-eighth, one-sixteenth, one-eighth. 
Now she has puzzlingly won a contract guarantee- 
ing her equal star billing with Marcello Mas- 
troianni in Joseph E. Levine’s comedy, Shoot 
Loud, Louder... 1 Don’t Understand! That’s an- 
other example of trauma in the title tank. Remem- 
ber when Gone With the Wind was considered so 
long it was called GWTW? Now we have a play, 
You Know I Can’t Hear You When the Water’s 
Running, coming to Broadway in March, and 
Columbia’s just-completed movie, The Tiger 
Makes Out in the Big City with a Girl from Sub- 
urbia, starring Eli Wallach (big city) and Anne 
Jackson (suburbia). They’ll shorten that one. 


With recorded music available at cut prices in 
discount stores, will it be long before Philhar- 
monic Hall advertises a concert at 25 percent off 
Liszt? .. . If Carol Channing scores with Julie 
Andrews in Thoroughly Modern Miuillie, will 
Hollywood wake up and star her in the film version 
of Hello, Dolly? ... Shall we give a bonus of 13 
Zlotys to the writer who headlined the review of a 
foreign film, Polish Film Lacks Polish? . . . Do 
you have strong views about paper dresses or do 
you consider them immaterial? . . . Since Cartier’s 
closes at 5:30, don’t you feel sorry for Brigitte 
Bardot, who plays ali night and sleeps all day ‘‘so 
| have no time to shop in the famous stores’’?... 
If Lewis Carroll were living in our pop times, would 
he have titled his book Alice, Baby, and named 
his famous character, the Mod Hatter? .. . Can 
your children wait for February 13 when CBS-TV 
presents Pinocchio, and whatever you think of 
Gepetto’s puppet, can’t we all be grateful for any 
show that pre-empts Gilligan’s Island? ... Don’t 
Leslie Caron’s friends find it disconcerting to stare 
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at her St. Laurent gown (covered with chunks of 
broken mirrors), only to see that they’re staring 
back at themselves? .. And will Miss Caron further 
confuse her admirers when she speaks French in 
the movie, Four Days in Naples. while everyone 
else in the cast Is carrying on in Italian? ... When 
NBC-TV shows The Royal Palaces January 29, 
featuring Buckingham Palace and Windsor Castle, 
will the scriptwriter throw in some bon moats? 


Elia Kazan, director of A Streetcar Named De- 
sire, Death of a Salesman, Cat on a Hot Tin Roof, 
On the Waterfront, twice winner of an Academy 
Award for direction, four times winner of the N.Y. 
Drama Critics Award . . . Elia Kazan is giving it 
up! “I’ve had it,’’ he says quite calmly. “I was in 
Broadway thirty-three years. Acted in it, directed 
in it, produced in it—thirty-three years. A life- 
time. I’m through with it. For twenty months 
I’ve done absolutely nothing but this book. Now 
what do you think of that?” 

This book is Elia Kazan’s novel, The Arrange- 
ment, a good bet to be a smash this spring. “I 
always wanted to write write write, even when I 
was directing. So I had the idea for this novel, and 
I wrote and wrote a year and the first draft was a 
thousand pages. Sol Stein, my publisher, said, “This 
is a monster of a book,’ and I said, ‘No, it is a lion 
of a book.’ This means more to me than anything, 
oh yes, more than any movie or any play, oh yes, 
no comparison. I’m so encouraged that a big book 
club has taken it: It’s the Literary Guild selection 
for March.” He lit a cigar. ‘“This is the culmina- 
tion of an underlying, unspoken, unarticulated, 
unrealized ambition of mine, to be a writer.’ After 
the book, no more theater. Films, yes. 


It’s hard to top Tom Morse’s opening line in a 
Variety review: ‘‘The Stockholm Marionette The- 
atre of Fantasy does for The Threepenny Opera 
what an iceberg did for the Titanic.”’. . . Next Brit- 
ish star to stagger Americans: David Hemmings. 
Scion of wealthy family, fled home, lives furiously, 
dances wildly, drinks endlessly. Gambler, glib, 
blue eyes, slight build, divorced, dart fiend, im- 
pulsive, fell in love first week in America. See him 
starin Antonioni’snewest film, The Blow-Up....Abe 
Burrows, most recently associated with Breakfast 
at Tiffany’s, says his next musical will be so camp 
that instead of a director it will have a counselor. ... 
That magnificent high-C diva, Joan Sutherland, 
who’s made an international reputation playing 
loony dames in opera (Elvira in I Puritani, Amina 
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“What's 
Happening” 


in La Sonnambula, and, of course, Lucia), 

sing Donna Anna—a new role for her at 
Metropolitan Opera—in five performances of 

zart’s Don Giovanni this month... . Type c 
ing: Gorgeous Dina Merrill, in A Warm Bo 
gets her first starring role on Broadway in Fek 
ary. She plays (end of type casting) a colum 


The CBS-TV eye peeks at women J anuar} 


> when Harry Reasoner and Andrew Rooney [| 


sent An Essay on Women (10-11 P.M. EST). So 
rushed to Rooney’s CBS office, where he was t 
ing a three-minute hourglass with his stopwat 
“Tt takes two minutes and forty-eight seconds: 
the sand to run through this way,” he said, “ 
three minutes and twelve seconds when you 
it over. I can’t understand it.’ Rooney, a gif} 
writer, did the CBS programs about doors, bridg 
and hotels. ‘‘We’ve got a lot of thoughts ab 
women,” Rooney said, pushing himself away fr) 
his 1923 Underwood. “I’m angered that tT 
don’t appreciate themselves. That’s the bigg 
rap I’ve got on women. They want to change, th 
want to be like men, which is idiotic. Why de 
they realize what they’ve got, and go with it!, 
We've filmed women, candidly, on avenues 4 
beaches all over the country. One thing ] 
learned: America’s beauties don’t enter conte t 
FOR THE RECORD: To enjoy great music, so| 
people must close their eyes and press palm to fa 
head. Record companies appease them with sq 
ber album covers. But here comes Epic reco 
(applause, applause, applause) with Crossroads 
series of great performances whose designs 
lighthearted, funny, even mocking. The price 
low, the quality is often high, and the names of i 
performers are strenuous to pronounce (would) 
like to try Svihlikova?). If your taste is baroq| 
classical, romantic or contemporary (have | left a 
thing out?) put Crossroads on your Czech list. . 
A single to hear and hear again: Gilbert Becau 
Sand and Sea (Liberty). The tough, all-man Pél 
sian singer drives women mad... mad!... 
stirs men, too. In Paris, he’s known as Monsié 
100,000 Volts. Shocking. . . . If you must expé 
ence everything, /isten to Caterina Valente (0 
erwise a winner) sing People (London) and 
Righteous Brothers (among my favorites) mé 
handle What Now My Love (Verve)... . 
could possibly grow tired of Guantanamera by 
Sandpipers (A&M)?. . . Matt Monro’s voice is | 
cious, and his album This Is the Life (Capitol 
good to bite ears by, but he’s too bland during 
in-person appearances, needs to get more g 
into his act.. . .William B. Williams’ three-wé 
review of a record by the singing group cal 
Dow Jones and The Averages: ‘Standard 4 
Poor.’’. . . Lili Kraus’s four-album set of pia 
concertos by Mozart are as beautiful as you « 
ever likely to hear. . . . Simon and Garfunke) 
album Parsley, Sage, Rosemary and Thyme (( 
lumbia) is worth having for 7 O’Clock Nev 
Silent Night, a/one. 


] 





After 15 minutes, Merle Oberon appeared, h 
freed to her waist. ‘Forgive me,” she smiled, 
can’t do anything with it.’”” The Acapulco s 
arbiter sat, spoke of fashions: “I don’t underst 
paper dresses: The (continued on page 1 
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with concentrated protein! No } 
ing, no washing it out. Just cf 
Kindness in. Now it's easy: to}. 
hair that looks strong and hed 
Allit takes is a minute from) 
CUO Med a CUS W 


conditioning. 





Why don’t you 


become a 


professional 
Interior Decorator? 





BY JANICE TRIMBLE 


THINK there is another profession 
that offers more pleasure or greater 
to a woman than that of interior 


ideal place to put your natural love 
to practical use. You can prepare 
the many attractive positions avail- 
cide to go into business for yourself. 
enjoy doing your own decorating? 
ever helped a friend solve a dec- 
oblem? Then you have the makings 
s as a professional decorator. 
f you’ve done no decorating, you 
e of many women with unsuspected 
his direction—talent just waiting to 
red. 
n now train for this work at home, 
are time. No previous skills or ex- 
re required for this training. Why 
nto the many opportunities that in- 
orating offers you? 


emendously expanded field 


be that only wealthy people em- 
ofessional decorators. That’s no 
e. Increasingly large numbers of 
ers now rely on the services of dec- 
hey know that a decorator can pro- 
ty and individuality—and can often 


can earn you hundreds of dollars; larger assign- 
ments can earn you much more. Many women 
do extremely well in just part-time work; their 
own homes often serve as showcases for pro- 
spective clients. 

But decorators are busy in many areas be- 
sides homes. Their talents are employed in dec- 
orating hotel rooms, business offices, building 
lobbies, clubs and institutions. That’s why the 
profession has grown so enormously. 


What the LaSalle Course teaches you 


The LaSalle Course in Interior Decorating has 
been prepared by experts to give you complete 
and up-to-date preparation for this most ex- 
citing of modern careers. Lessons come to you 
by mail; they are as fascinating as the profes- 
sional work itself. Much of the study material 
included is absolutely unique in a course of 
this kind. For instance, you get an attractive, 
simple-to-operate slide projector with color 
slides that show interiors as big as life on your 
wall. You also get professional sketching equip- 
ment, coloring materials, stencils that make it 
easy for you to draw room plans and furniture 
arrangements, and much more. 

Step by step, you are shown how to develop 
your creative ability. You are taught the 
principles of color and design and the historic 


It’s a high-income field where a woman is in her glory. The demand 
for decorating services Is at a peak, and opportunities are 
unlimited...even if you use only part of your time. You can train 
at home without interrupting your regular duties. 


At each step, you are given practical assign- 
ments which are then carefully reviewed by 
your instructors and returned to you. You are 
coached with thoroughness for your work as a 
professional decorator. 

The LaSalle Course in Interior Decorating 
is backed by more than half a century of leader- 
ship in the field of adult education. More than 
1,000,000 people have trained for success 
through home study with LaSalle. 


Mail coupon for free booklet 


If you are seriously interested in the new 
opportunities offered by a career in Interior 
Decorating—if you are prepared to devote a 
few hours of your spare time each week to 
conscientious study in order to achieve your 
goals—send for the free booklet offered in the 
coupon below. You may be surprised by the 
low cost of the course. LaSalle, 417 S. Dear- 
born Street, Chicago, Illinois 60605. 


LA SALLE EXTENSION UNIVERSITY 
A Correspondence Institution 
417 S. Dearborn, Dept. 62-075, Chicago, Illinois 60605 


“Careers in Interior Decoration,” describing the 


I 
| 
| 
Please mail me your free illustrated booklet | 
| 
LaSalle home study course. | 
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‘(ohere are 


5 


good reasons why 

you ought to try this 
New ‘Wish-<Bone 
“Chousand Island 
“Dressing. 

Gor instance, it pours 
rich and creamy, 
brimming with little 
islands of flavor. 


‘Pickle relish, 
















chicken salad; as a 
cocktail sauce for 
shrimp, lobster, 
crab and oysters; 
as a spread for 
cold turkey, ham, 
roast beef and 


mustard, onions, 
sweet red peppers, 
green peppers, 

celery seasonings 
and eggs all blended 
to make a tart- 
smooth flavor. 
cAbsolutely 
sensational 

on lettuce, eggs, 
in salmon salad, 
tuna salad, 
ham salad, 





chicken sandwiches, 
on gelatin molds 
and aspics made 
with just about 
anything--and 

if you've got to 
have one single 
good reason, 
because it’s from 


“Wish-“Bone. 





Also try: Wish-Be ne fralian * Creamy Onion * Deluxe French * Russian * Monaco French * 
Tahitian Isle * Cheese * Garlic Flavored French * Golden Italian. 








ORS 





= FOR WOMEN WITH MORE EXCITING THINGS 10 DO THAN SCRUB FLO 


A Report from 500 Housewives 


Bored? RIDICULOUS! 


“For every one like her, there are 
nine of us who are in love with our 
lives—and it’s time we were heard!’ 

“She might recall the proverb: ‘I 
felt sad because I had no shoes— 
until I saw a man with no feet!” 

“In this day and age, there are 
really no valid reasons for boredom— 
although excuses are not hard to find.” 


These are samples of the responses 
to one of the most widely read arti- 
cles we have recently published: the 
report on a bored housewife, Mrs. 
Lois Abramson, in the November 
issue. At that time, we asked our 
readers: ‘“‘What can we do for Lois... 
what can she do for herself?” 

That did it! Letters have been 
cascading in. Thus far we have heard 
from more than 500 readers (includ- 
ing another, unrelated Lois Abram- 
son). Their capsule reaction: 

Bored? Ridiculous! 

Approximately 67 percent thought 
there was nothing any outsider could 
do for the bored housewife—that she 
would have to help herself. Less than 
10 percent said they were as bored as 
Lois. Twenty percent said they had 
been bored, but conquered it. 

An overwhelming majority drew a 
strikingly different picture of the 
American housewife. Their letters 
spoke of active women leading busy, 
rewarding lives. Candidly, each wrote 
about her adjustment to marriage 
and bringing up a family, then rec- 
ommended possible solutions for the 
bored housewife. 

“Boredom is a self-inflicted dis- 
ease,’ wrote Mrs. Rosemary K. E. 
Christensen, a schoolteacher-house- 
wife in Modesto, Calif. ‘““And just 
keeping busy is not the answer. 
Creativity is. I’d like to be bored 
someday. I think I’4 take a nap.” 

In analyzing the letters, six dis- 
tinct patterns emerged: 

1. Nearly every woman insisted that 
it is essential to develop more inter- 
ests within the home. The most 
popular activity was reading. 

2. Almost every writer said, “Enjoy, 
enjoy!’ Enjoy your children and 
home, enjoy being a homemaker. 

3. Many women said that for her 
own sake Lois should reserve an 
occasional day off for herself, even if 
it meant the expense of a baby-sitter. 
4. More than half suggested that 
bored housewives expand their hori- 
zons by doing volunteer work in 
religious centers, hospitals, political 
clubs, civic and charitable groups. 
5. Twenty-five percent said that in- 
tellectual stimulation kept them men- 
tally refreshed. They cited adult edu- 
cation and correspondence courses. 
6. Many women spoke of religious 
faith. ‘‘My church fills a need in my 
life,’ wrote one woman. “The need 
to do something useful for others.”’ 

Most housewives said that it helped 
to follow a less-than-rigid schedule. 
Mrs. Mary A. Kotek of Beaver Dam, 


describes ‘flexible’ to mean, ‘capable 
of being bent, turned, or twisted 
without breaking.’ Well, I am being 
bent, turned and twisted (and a few 
more), and I am sure not going to 
break. Because I do not want to. 
‘Relativity’ is a fun term. It means 
‘existence only as an object of, or in 
relation to, a thinking mind.’”’ 

Mrs. Gloria Paternostro of Perth 
Amboy, N.J., wrote: ‘‘Spontaneity 
is often cited as a desirable quality 
for making love, but it is seldom men- 
tioned as a desirable quality in life 
itself. The other day I heard there 
was a parade up at the school. So I 
dropped everything, bundled the 
kids into the car and went. We had 
a marvelous time. They had a late 
lunch, which threw the baby’s nap 
schedule off, but did it really matter 
for one day?” 

Other women said they knew just 
how Lois Abramson feels. ‘I’ve been 
in the same boat,’ admitted Mrs. 
Mary M. Brintle of College Point, 
N.Y. “TI suspect that the underlying 
cause of the bored housewife prob- 
lem lies less in her personality than 
in the current mobility of American 
society. There have been few times 
and places when the average woman 
lacked contact with other adults to 
the degree that the urban wife does 
today. But we can’t change society. 
So we have to change ourselves.” 

Mrs. Evelyn C. Foster of Lawley, 
Ala., described the way she fights 
boredom. She bought a small camera 
and began keeping an elaborate fam- 
ily photo album—“‘this project can 
last a lifetime’’—and she began to 
sew hostess gowns. “It doesn’t take 
much money for materials, and they 
provide hours of sewing time.” 

To Mrs. Dale O’Leary of Birming- 
ham, Mich., the means of her libera- 
tion was a baby-sitting cooperative 
she helped organize among her neigh- 
bors—“‘so that the mothers can par- 
ticipate in outside activities.” 

One of the longest letters, 21 hand- 
written pages, came from Mrs. Janet 
Lesoing of Lincoln, Neb. She told 
how she had undergone serious sur- 
gery and had come to realize that 
there is no “instant homemakers’ 
happiness pill.”’ Instead, she wrote, 
a woman must “‘try to live and love 
each day to the fullest.” 

A handful of husbands wrote let- 
ters, too. Said Alex Apostolides of To- 
panga, Calif.: “‘What’s happening to 
the bored housewife is life. But she 
prefers to escape from it, to find 
refuge in a Never-Never-Land of 
soap opera, looking for a glass slipper 
that’s never going to show up. 
Happiness? It’s a mirror. It reflects 
that which is placed before it.” 





Editor’s Note 

Warren Uzzle richly deserves 
credit for his pictures of “The 
Bored Housewife,” in the No- 
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Pre-menstrual 
“water weight” 
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e PAMPRIN® relieves ‘‘wat 
weight’’ and temporary ext 
‘ pounds during pre-period days 


e Gently relieves pressure on nervé 
pre-menstrual headaches, tensi 
and irritability fade away. 


e Even_-hetps through your ent 
“menstrual period, and you have 
feeling of normal well-being, 


e PAMPRIN gives all-inclusive hi 
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Now at the drug section of your store. 
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Wrote Mrs. Kotek: ‘‘The dictionary 











ou like to draw, 


1 may have 


iod-given talent 


orman Rockwell 


nk of a greater waste than being blessed with a 
lity...and doing nothing about it. A talent for 
a wonderful gift. It can bring you such a reward- 
{it just doesn’t seem right not to give it a chance 
and grow. 

knows this better than I. I was born in a shabby 
n New York City. I guess I always wanted to be 
remember, when I was six, drawing pictures to 
riends. At fifteen, I had earned enough from odd 
fo art school. Then, over my parents’ objections, 
school so that I could attend two art schools at 


in artist 


's I became terribly discouraged and wanted to 
school to start earning money. But my instruc- 
aged me to continue. One day a friend urged me 
my work to The Saturday Evening Post. To my 
ey bought the first three pictures I showed them. 
arted me toward the realization of my dream... 
most of the talent I was born with. 

tists overcame greater hardships. Albert Dorne 
at 13 to support his family, studied art at home 
time. At 22 he was earning $500 a week. Went on 
one of the highest-paid illustrators in America. 
lohanos drove a truck before turning to art. 
1 Schmidt was orphaned at five. Robert Fawcett 
at 14. Austin Briggs struggled to support his 
cold-water flat. 


elp others 


er advanced, hundreds of young artists came to 
». I gave them as much time as I could. But what 
d was a way to master the trade secrets of many 
rtists. 


Albert Dorne found the way. One day over 18 years ago, 
he asked me to meet him in his studio. There, I found 
Dohanos, Von Schmidt, Fawcett and Briggs. With them were 
Ben Stahl, Peter Helck and John Atherton. Dorne pointed 
out the growing need for trained artists. Then he asked, 
“Why can’t we develop a way to share our art knowledge 
with all who have talent ...no matter where they live?” 

All of us loved the idea. Taking time off from our own 
careers, we poured all our knowledge of art into a unique 
series of home-study lessons. We made over 5,000 special 
drawings for a magnificent set of textbooks. After we had 
covered the fundamentals, each man contributed his own 
specialty. 


New teaching methods devised 

Finally, we spent three years working out a revolutionary 
new way to correct a student’s work. For each assignment 
the student would send in, his instructor would actually 
draw in black and white or paint in full color his correc- 
tions. Then the instructor would dictate a letter of criticism 
and advice. This way, there would be no misunderstanding. 
And the student would have a permanent record of his 
progress. 

And so we started the Famous Artists School, Our faculty 
totals hundreds of years of top professional experience. The 
School started in an old barn in Westport, Conn. Today it 
occupies its own modern buildings, has thousands of stu- 
dents. Many are on the road to success. 


it this postpaid reply form. Fold as directed below and mail today. 


stinguished Guiding Faculty 
-amous Artists School 


ial Art Professional 

tration Painting Cartooning 

Rockwell Ben Shahn Milton Caniff 
Doris Lee Al Capp 

| Dong Kingman Dick Cavalli 

ohanos Arnold Blanch Whitney Darrow, Jr. 

comb Adolf Dehn Rube Goldberg 

lawcett Fletcher Martin Harry Haenigsen 

ck Will Barnet Willard Mullin 

iggs Syd Solomon Virgil Partch 

on Schmidt Barney Tobey 

iusti 

ekens 


Famous Artists Course for talented young people 
ncludes on its Guiding Faculty all of the above 
us Bernard Fuchs, Bob Peak, Tom Allen, Lorraine 
klin McMahon, Julian Levi and Joseph Hirsch. 
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First Class 
Permit No. 64 
Westport 
Connecticut 





BUSINESS REPLY MAIL 

No postage stamp necessary if mailed in the United States 
Famous Artists School 

Westport, Connecticut 06880 


Postage will be paid by— 
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Our students succeed 


James Ryan of Los Angeles, California, is a good example. If 
his God-given talent for drawing had gone undeveloped, he 
might still be a clerk, unhappy with his low-paying job. 
Taking our course changed his whole future, ‘Today he has 
a good job as an illustrator at Hughes Aircraft. 

Virginia Bartter, a housewife from Ohio, found that our 
training helped her earn extra income for her family. Last 
year she received over $1,000 for paintings she did in her 
spare time and is now holding art classes in her home. 

Do you like to draw? Do you have the desire to train 
toward a full- or part-time career in commercial art or fine 
art? If your answer is even a tentative yes to either, I urge 
you to take steps to develop your God-given talent to its 
fullest. 


Unique Art Talent Test 


Norman Rockwell and the other Famous Artists have cre- 
ated a revealing 12-page talent test. It is offered free and 
graded free. Men and women who do well on the test—or 
can offer other evidence of art talent—may enroll in the 
School. But there’s no obligation, of course. 

You will receive an interesting brochure about our School 
and its revolutionary methods along with your free Art Tal- 
ent Test. If you have ever dreamed of success in art, and 
wondered if it were possible, why not mail the postpaid 
form below for both the Talent Test and the brochure right 
now? 


Famous Artists School 
Westport, Conn. 


I would like to find out whether I 





have art talent worth developing. 





Famous Artists 


Talent Test 


Please send me, without obligation, 





your Famous Artists Talent Test and 


information about your courses, Famous Artists School 


Mr. 
Mrs. ) 


Miss ) < Please circle one and print name 





Address__ 2 ee be iat 
City & eae Sate ee 
Zip. ee = ee ee Ae Oe 


Accredited by the Accrediting Commission, 
National Home Study Council 













































ren’t you too young to feel 
yu notice it day in, day out. 





as you feel. Of course, 
. but if 
you're one of the 40 million women who 
have aregular period, you may lose much 
more blood-iron every month than you 
replace through the foods you eat. It is 
this loss of blood-iron that can leave 
you always looking and feeling tired. 


there’s no ae ngle reason for it.. 


~~ 


oe look i as tired 
+ 
v 


Put extra iron in your blood by taking 
Geritol regularly to make up for your 
monthly losses. Just two Geritol tablets, 
ortwo tablespoons of Geritol liquid, con- 
tain twice the iron in a pound of calf’s 
liver. In only one day, Geritol-iron is in 
your bloodstream carrying strength and 
energy to every part of your body. Check 
with your doctor, and if iron-poor blood 
is making you tired, take Geritol. Feel 
stronger fast...in seven days, or money 


poo 


1 7 


et Ar Com eee: 
9aACK 1FOM eritol. 





GERITOL 


A FORTIFIED ELIKt 
OF MOH POTENCY 
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Even ve-foot woman needs 
twice the iron of a six-foot man. , : es CRIA 


oe ae go to bed tired. And- 











Fashion site 
Perfect marksmanship for February —a dress for all climates, one that’s sure to 
tops on your preferred list for office and for travel. It’s hand washable, needs ju 
a touch of the iron to make it look like new, comes out of a suitcase as fresh 
when it was packed. To-the-hip top, over an eased skirt in crisp navy and whitel 
R&K Originals. Of waffle-weave Fortrel polyester, 10-18, about $35. Golo sho4 
earrings by K.J.L., watch by Sheffield. Dress available at the following storé 








Rich’s, Atlanta; Stewart's, Baltimore; Parisian, Inc., Birmingham, Ala.; Fuilene 
Boston; Broadway Department Store, California and Nevada ; Lytton’s s Cheasoand 
urban stores; Pogue’s, Cincinnati; The Halle Bros. Company, Cleveland; Denver 

Goods, Denver; Foley’s, Houston; Wm. H. Block, Indianapolis; Burdine’s, Miam 
Hahne & Company, Newark; Best & Company, New York; Rice’s Fashion Corn| 
Norfolk; John Wanamaker, Philadelphia; Diamond’s, Phoenix ; Joseph Horne, Pil 
burgh; Meier & Frank, Portland and Salem, Oreg.; Best’s Apparel, Seattle; Famé, 
Barr, St. Louis; Maas Brothers, Tampa; Woodward & Lothrop, Washington, D. 












to your toes 
with Clairol’s 
new ‘Extra-Frosted’ 


Nail Color Trio 


Shimmer your blondeness all the 
way to your toes with three absolutely 
fashion-right colors chosen just for 


, 


blondes. ‘Extra-Silvery Lilac} ‘Honey 
Baby’ and ‘Pink? Three for a mere $2. 


* Do you honestly think we’d for- 
get redheads and brunettes? Never! 
Clairol has a kit of pre-selected colors 
to turn each of them on too! 
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3 of Clairol’s famous no stir, 
no shake, no streak, no fooling 
frosters gone blonde. 


Clairol Cosmetics 


© 1967 Clairol Inc. 











lhe biggest savings on the biggest books 


come irom the Literary Guild 
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THESE THREE 


COUNT AS 


ONE BOOK 


‘As a member, you are always guaranteed savings of at least 40% 


(often as much as 60%) off the prices of the publishers’ editions 


HIS IS an especially opportune time to join the Literary Guild. For among the 

many fine books included in this introductory offer is John Fitzgerald Ken- 
nedy ... As We Remember Him — one of the most unusual books ever published 
about the late President. It is a lavish book and an expensive one. Because of 
its cost, we can include it just this once as part of the Guild’s introductory offer. 

Guild members were informed about this book before it was published — and 
those who ordered it received it at the special members’ price of $6.95 instead 
of the publisher’s price of $14.95. This is typical of the guaranteed savings 
Guild members enjoy on important new books: 40% to 60% off the price of 
the publishers’ editions. 

In recent months, for example, Guild members were offered The Boston 


Strangler for $2.95 instead of $5.95 in the publisher’s edition, Winston S. 
Churchill for $4.50 instead of $10.00, All in the Family for $3.50 instead of 
6.95. Th books were described before publication in the Guild’s free 
monthly Preview. Members.who wanted them received them upon publication. 

Huge savi 1 new best-sellers like these are made possible because the 
Guild prints fine editions on presses designed especially for large, 


econom#tal 
You neec oks in the coming year out of 20 or more offered 
yu do buy, you may select a free bonus book. 


start with its generous introductory offer. 


each mon , 
The | { ye Sa 


You are inv membership by choosing any four of the brand-new 
best-sellers books on these pages — all for $1. Send no money 
now. Just mail 1 today. 


LITERARY GI OF AMERICA, Inc., Garden City, N. Y. 11531 


115. THE FIXER, Bernard 
Malamud. A young Jew in 
Tsarist Russia is jailed and 
tormented for supposed 
murder of a child in this 
new novel by the author 

of The Magic Barrel. 
(Publisher’s edition, $5.75) 


177. THOMAS WOODROW 
WILSON, Sigmund Freud & 
William C. Bullitt. Astound- 


ing psychoanalytic biography 


of our 28th President. So 
startling it was withheld 
from publication for nearly 
3 decades. (Pub. ed., $6.00) 


174. THE ZINZIN ROAD 
Fletcher Knebel. Idealistic 
Peace Corps’ man is plunged 
into seething intrigue and 
corruption in an African 
village, triggering an inter- 
national incident. 
(Publisher’s edition, $5.95) 


18. THE GREAT NOVELS OF 
ERNEST HEMINGWAY. Matched 
set of the Nobel Prize win- 
ner’s greatest classics. The 
Sun Also Rises, A Farewell 
to Arms, For Whom the Bell 
Tolls. 3 volumes count as 

1 choice. (Pub. eds., $13.95) 


96. MR. CLEMENS AND MARK 
TWAIN, Justin Kaplan. New 
biography that captures the 
exuberant personality of our 
greatest humorist and the 
glitter of the fascinating 
society in which he reigned. 
(Publisher’s edition, $7.95) 


330. THE INFINITE VARIETY 

OF MUSIC, Leonard Bernstein 
This musical genius*discusses 
romanticism, jazz in serious 
music, Mozart. Adapted from 
transcripts of his TV shows. 
Includes analyses of 4 sym- 
phonies. (Pub. ed., $6.50) 


339. MENFREYA IN THE MORN- 
ING, Victoria Holt. Modern 
heroine of this chilling sus- 
pense tale is trapped when 
an ancient legend surround- 
ing an old English castle 
comes terrifyingly to life. 
(Publisher’s edition, $4.50) 


210. COMPLETE STORIES AND 
POEMS OF EDGAR ALLAN POE 
From the chilling suspense 
of Fall of the House of 
Usher to the beautiful 
Annabel Lee — 68 tales and 
47 poems by the master of 
fantasy. (Pub. ed, $5.95) 





108. RAND McNALLY’S 
WORLD ATLAS FOR THE 
HOME. Features maps of 
world’s important cities, 
map-guide to U.S. parks 
and monuments, 50 state 
maps, other world facts. 
(Publisher’s edition, $5.95) 


72. THE VIKING BOOK OF 
POETRY OF THE ENGLISH 
SPEAKING WORLD 

Totals 1,297 pages, 1,300 
poems, 375 poets, from 
Beowulf to Robert Frost. 
2 vols. count as 1 choice. 
(Not available in Canada) 


331. THE RIOT, Frank Elli 
Convict becomes the unwill- 
ing leader of a savage and 
violent 2-day prison riot in 
this award winning novel. 
Written by a man who spent 
20 years “‘inside.’’ 
(Publisher’s edition, $4.95) 


109. THE DOCTORS, Martin L. 
Gross, author of The Brain 
Watchers. Frightening in- 
dictment penetrates the 
“gauze curtain’’ of medical 
secrecy that hides the deadly 
deficiencies of doctors and 
hospitals. (Pub. ed., $6.95) 
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if you join‘the Guild now and agree to accept only four selections or alternates during the coming year 
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§ COUNT As 
ONE BOOK 


E NEW COMPLETE 

S OF THE GREAT OPERAS 
Cross. A ‘‘must’”’ for 
overs. Includes every 
1 the action, complete 
of 76 famous operas 
1e classics to Menotti. 
her’s edition, $4.95) 








. FAMILY TREASURY OF 
EN’S STORIES. Fairy 
yoems, myths and ad- 
@ stories for children 
iges. Illustrated with 
0 drawings. 2 vol- 
ount as 1 choice. 
sher’s edition, $6.95) 


TER PAN, James M. 

& THE WIND IN THE 

IS, Kenneth Grahame 
the most beloved 

s for children and for 
who remember what 
> to be children. Illus. 
nes count as 1 choice. 


MAGIC OF SHIRLEY 

N. Eleven of her mem- 
short stories and 
omplete books, rang- 
m zany humor to quiet 
Includes the famous 
ttery, Life Among the 
's. (Pub. edition, $6.95) 





98. ALL IN THE FAMILY 
Edwin O’Connor. Big new 
novel of big-city politics— 
and the rise of a Kennedy- 
like family three generations 
out of Ireland. By the 

author of The Last Hurrah. 
(Publisher’s edition, $6.95) 


102. THE BOSTON STRANGLER 
Gerold Frank. Runaway best- 
seller documents the 13 mur- 
ders, fantastic manhunt and 
killer’s confession. ‘’One of 
the most remarkable chron- 
icles of crime ever published,” 
Sat. Review. (Pub. ed., $5.95) 


87. THE CRUSADES, Zoé 
Oldenbourg. A panoramic 
history of the colorful, 
crucial, century-long clash 
between feudal Europe and 
Islam. By the author of 
Catherine the Great. 
(Publisher’s edition, $6.95) 


322. THE NINETY AND NINE 
William Brinkley. Some of 
the most graphic sea action 
yet written about W.W. II 
interwoven with two moving 
love stgries. By the author of 
Don’t Go Near the Water. 
(Publisher’s edition, $5.95) 





179. THE JURY RETURNS 
Louis Nizer, author of My 
Life in Court. Four more of 
the famed attorney’s most 
fascinating cases, involving 
divorce, murder, bribery and 
a vicious blacklist campaign. 
(Publisher’s edition, $6.95) 


744. THE FANNIE FARMER 
COOKBOOK. Latest edition 
of America’s most famous 
cookbook. More than 3,000 
tested recipes provide clear 
directions for simple or 
gourmet cooking. 
(Publisher’s edition, $6.50) 


298. TAI-PAN, James Clavell 
Current best-seller of a 
ruthless soldier of fortune 
amid the glitter and cor- 
ruption of 19th century 
Hong Kong. By the 

author of King Rat. 
(Publisher’s edition, $6.95) 


320. THE TRUMAN PRESIDENCY 
Cabell Phillips. A warm, in- 
timate look at the man from 
Missouri whose personal suc- 
cess story is one of the most 
surprising in politics. Includes 
many never-before-published 
documents. (Pub. ed., $7.95) 
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269. JOHN FITZGERALD 
KENNEDY... AS WE 
REMEMBER HIM 
Through actual conversa- 
tions with his family, 
friends and intimate asso- 
ciates .. . through unpub- 
lished letters, photographs 
and speech drafts, this 
unique collector’s volume 
relates the late President’s 
life as remembered and 
shared by those who knew 
him best. Contains more 
than 200 photos. Size 1242” 
x 13”. (Pub. edition, $14.95) 


280. THE LAST 100 DAYS 
John Toland. ‘‘The most 
important book yet about 
WW II,” said Look about 
this best-selling account 
of the final days of the 
European struggle. 
(Publisher’s edition, $8.95) 


319. LYNDON B. JOHNSON: 
The Exercise of Power 
Rowland Evans & Robert 
Novak. Brilliant political 
biography of the master of 
power politics. Contrasts 
his public and private 
image. (Pub. edition, $7.95) 
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The Kennedy book 
to keep... 
published at $14.95 


This one time only, you may 
include it (if you wish) in 
your introductory choice. of 


any four books on these pages 


Literary Guild of America, Inc. 
Dept. 72-LHB, Garden City, N. Y. 11531 


Please enroll me as a trial member of the Literary Guild and 
send me the FOUR books or sets whose numbers | have printed 
in the four boxes below. Bill me only $1 plus shipping and 
handling for all four. If not delighted, | may return them in 10 
days and this membership will be cancelled. 

| do not need to accept a book every month — only as few as 
four a year — and may resign any time after purchasing four 
books. All selections and alternates will be described to me in 
advance in the Guild’s free monthly ‘‘Preview,’’ and a convenient 
form will always be provided for my use if | do not wish to 
receive a forthcoming selection. You will bill me the special 
Guild price for each book | take. This will always be at least 
40%, often as much as 60%, below the price of the publisher’s 
edition. (A modest charge is added for shipping and handling.) 
For each four monthly selections or alternates | accept, |- may 
choose a valuable bonus book from the special bonus catalog. 
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IF UNDER 18, 
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Canadian Enquiries: Place this card in envelope and mail to address above. 
For your convenience, books will be shipped from our Canadian office. Offer 
good in continental U.S.A. and Canada only 39-G746 
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ANY FOUR 


As your introduction, choose 


of these 55 best- 
sellers, reference 
works, even sets... 


ie fol 





if you join‘the Guild now and agree to accept only four selections or alternates during the coming year 
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1. ARMY OF THE POTOMAC 
TRILOGY: Mr. Lincoln’s Army, 
Glory Road, Stillness at 
Appomattox, Bruce Catton 
Pulitzer Prize winner’s 
famous history of Civil 
War. 3 vols. count as 

1 choice. (Pub. eds., $12.50) 


142. VESSEL OF WRATH 

Robert Lewis Taylor 

Riotous account of the life 
and times of Carry Nation 

by the Pulitzer Prize-winning 
author of The Travels of 
Jaimie McPheeters 
(Publisher’s edition, $6.95) 


200. TREE FROG, Martin 
Woodhouse. An experi- 
mental plane plunges a 
young, naive scieptist into 
Cold War intrigue and a 
climax that’s a hilarious 
exercise in triple deception. 
(Publisher’s edition, $4.95) 


23. WITH KENNEDY, Pierre 
Salinger. Refreshingly 
light, intimate, 
report by the most colorful 
member of JFK’s New Fron- 
tter—written with warmth 
and wit. Great fun to read 
(Publisher’s edition, $5.95) 
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192. GILES GOAT-BOY 

John Barth. The Rabelaisian 
adventures of a modern Don 
Quixote, by the author of 
The Sot-Weed Factor. “A 
great novel” by ‘’a comic 
genius’ ’—New 
(Publisher’s edition, $6.95) 


York Times 


71. THE ROMAN, Mika 
Waltari. First-century 
patrician tastes power and 
eventual retribution in the 
novel completing the pano- 
ramic trilogy that began 


with The Eg: 
Etruscan. (Pub. ed $6.95) 


ntian 


294. THOSE WHO LOVE 

Irving Stone. Author of 
The Agony and the Ecstas} 
tells of John Ada 
in the founding of the 

nation — and his 50-year 
love affair with his wife, 
Abigail. (Pub. ed., $6.95 





321. A GIRL LIKE |, Anita 


Loos. Flamboyant autobiog- 


raphy of the Gentlemen 
fer Blondes girl. She wri 
on men and marriage, and 
the friends who shared her 
determination never to be 
(Pub. edition, $5.95) 
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THESE TWO 
COUNT AS 
ONE BOOK 
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221. THE LIFE OF IAN FLEMING 
John Pearson. Was Fleming 
James Bond? True-life adven- 
tures of the man behind the 
super-hero separate fact from 
fiction, reveal actual counter- 
parts of “‘M”’ and Bond’s 
lusty women. (Pub. ed., $6.95) 


328. AMERICAN COLLEGE DIC- 
TIONARY. The most author- 
itative, complete desk dic- 
tionary in print. ‘“Not only 
up-to-date... but highly 
interesting reading,”’ Sat- 
urday Review. Illustrated. 
(Publisher’s edition, $5.95) 


314. THE MAKING OF THE 
PRESIDENT 1960 & THE 
MAKING OF THE PRESIDENT 
1964, Theodore H. White 
Pulitzer Prize winner’s 
reports on JFK and LBJ 
elections. 2 vols. count as 


1 choice. (Pub. eds., $13.90) 


31. LA VIDA, Oscar Lewis 
Puerto Rican slum family 
tells its explosive true story 
of brutality, famine, fight 
for survival in San Juan and 
New York. Haunting portrait 
by author of The Children 
(Pub. ed., $10.00) 
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Four special benefits of Literary Guild membership 


1. Guaranteed savings month after month: No other book club guarantees 
such great savings on today’s top best-sellers and other just-published books. 
Savings, mind you, that continue as long as you choose to remain a member. 
Every selection and alternate comes to Guild members at the lowest prices 
anywhere — at least 40%, often as:much as 60%, below the price of the 


publisher's edition. 


2. Pre-publication reviews: Because Guild selections are chosen long before 
publication, they are fully described to members in the Guild's free monthly 
Preview before the public at large has even heard of them. Then, selections 
are shipped to members who want them as soon as the publisher’s edition is 
released. In this way, Guild members are among the first to know about — and 
to own, if they wish — the really big new books right when people are just 
beginning to talk about them. 


3. Wide choice: As a Literary Guild member, you always have complete 
freedom of choice. If you don't want a selection, you may take one of the 
many alternates (20 or more every month), or even take no book at all. 
Remember, you agree to accept only four Guild books during the coming year 


4. Bonus books: The Guild’s unique bonus book plan helps you build a fine 
library at no extra cost. After every fourth selection or alternate you buy, 


you are entitled to choose a bonus book from a special catalog of rec 


best-sellers, reference works, classics and other fine books. Most of the 
bonus books are free, but to give members an even wider choi extra- 
value books are offered at a charge of $1.00 each 

NOTE: Guild editions are sometimes reduced in size, but texts are full-length — not a word is cut! 














_ Broken? 


Mend them instantly 


with 
StrongHold” 


6trongHold" Nail Mending 
Liquid repairs nail breaks 
by coating your nails with 
thousands of tough invisible 
fibers. Now your broken nails 
can grow long and beautiful. 


© 1967, MAX FACTOR & CO. AVAILABLE IN CANADA 





StrongHold* is easy to 
use — just brush it 

on like nail polish. 
StrongHold* works 


as an instant patch 





on the outside of 


MAX FACTOR 
your nail. Ci 7 | | } 
Solve your broken NAIL MENDING 

LIQUID 


nail problems with... 


— StOngHold 
by Max“Factor 


*(There’s even a 





tent pending) 
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Can This Marriage Be Saved? 
Babes in the Wood 


Marriage is not a cure for a bad dis- 
position or a warped personality. It 
demands the best that anyone can bring 
to it. In examining 500 marriages of 
which the American Institute of Fam- 
ily Relations had collected minute de- 
tails, psychologist Lewis M. Terman 
of Stanford University concluded that 
nothing was more important, in pro- 
moting a successful adjustment and 
favorable relationship in marriage, 
than “having a good disposition to start 
with.’ The accompanying story of 
Brad and Debbie re-emphasizes this 
finding. It also points up the impor- 
tance of discovering before the wedding 
some of the remediable faults that may 
otherwise be magnified and become fa- 
tal later. Young people have long been 
urged to have a physical examination 
before they marry. An emotional exam- 
ination, a test of personality and tem- 
perament, may be even more important. 
No couple should go into marriage 
without this. Mutual understanding in 
advance will eliminate endless mis- 
understanding afterward. The coun- 
selor in this case was Hal J. May. 

PAUL POPENOE, Sc.D. 
Founder and President, 
The American Institute 

of Family Relations 


“Brad and I have fought about 
practically anything you can men- 
tion,”’ said 26-year-old Debbie, fresh- 
faced, emphatic mother of three. 
“We've fought about my _ house- 
keeping, his kinfolk, my kinfolk, his 
jobs—Brad has wandered in and out 
of nineteen jobs since our marriage 
eight years ago—his nasty tongue 
and temper, his lack of tenderness, 
our lack of money, our kids. 

“Our big troubles started two years 
ago when I was carrying Eloise, our 
youngest and sweetest, our only girl. 
At that time Brad ran around and 
told everybody he didn’t want and 
couldn’t afford a third child and that 
my carelessness was to blame for my 
pregnancy. Finally I became so hu- 
miliated and incensed at this injus- 
tice—Brad is far more interested in 
sex than I am—that I picked up the 
boys and just got aboard a bus, huge 
as I was, and went back home to 


By DOROTHY CAMERON DISNEY 


West Virginia to visit my sister Sally 
and take a vacation from marriage. 
I had to borrow the fare from my 
brother Ralph, a Los Angeles attor- 
ney, a bachelor and the most success- 
ful member of my family. 

“Brad promptly quit his fairly 
well-paid job, the best he’d ever held, 
dropped his evening classes in me- 
chanics, and came bucketing across 
the country. 

“So far as supporting and looking 
after the children and me is con- 
cerned, Brad has no sense of respon- 
sibility. He arrived at my sister Sally’s 
house without a dime, without a job 
or prospects of one, and without apol- 
ogies. Sally’s husband Sam kidded 
him about the reason for our blow-up 
and asked me if I’d had to use a stick 
to get Brad into bed. Brad flew into a 
fury, accused Sam and Sally of alien- 
ating my affections and said they 
could feed me forever for all he cared. 

“He grabbed the boys and took off 
for his parents’ place. I had to pack 
our things and follow, although I 
hated to stay with my in-laws even 
temporarily. One morning I found 
my mother-in-law and father-in-law 
and their three girls seated at the 
kitchen table chatting over coffee. 
Stationed at the kitchen sink, an 
apron tied around his waist, stood 
Brad, trying with one hand to wash 
a mountain of dirty dishes and with 
the other hand to feedour twohungry, 
crying boys. 

“Well, I was burned, really burned. 
Although I nearly choked with un- 
spoken words, I said nothing to my 
in-laws. All I said to my husband was 


that I would like to take a little walk ~ 


with him, please. ‘Right away,’ I 
said. His mother told Brad to finish 
the dishes. His father echoed her. 
Brad finished the dishes. Then, on 
our walk, he chewed me out for rude- 
ness to his folks. I calmly told him he 
could leave with me and our boys or 
start hunting another wife. I guess he 
realized I was in earnest. 

“Sally and Sam took us in again. 
For ashort while Brad stopped bully- 
ing me, and our life together was 
harmonious or close to it. I felt al- 
most sorry for the poor guy as he 


scratched around for work. Ever 
ally he landed a spot in an all-nj 
bakery. 

“My brother Ralph then ¢ 
money for our return to Califor 
In rapid succession Brad worke d 
toy factory, for a textile manu 
turer, ina laundry, ina TV-assem 
plant. Before Eloise celebrated | 
first birthday we had moved in} 
out of seven apartments; the 
landlord held our few sticks of fu 
ture for non-payment of rent w 
Ralph redeemed them. While the 
of us were camping in two furni 
rooms and I was trying to cook 
nomical, decent meals for us oné 
plate, Brad bought himself a t 
recorder and a TV set on the inst 
ment plan and said he intended 
buy a power saw he had no use 
Yet when I called in the installn 
people and signed up for a sé 
machine I badly needed—I mak 
clothes for all three children 
threatened to bust up the sewing 
chine and then he threatened tof 
up the installment man. | 

“Most of Brad’s outbursts 
totally unreasonable; often I have 
idea why he is yelling and sla 
doors. When he’s in a rage I get 
shakes and walk away—if it’s ] 
sible. Brad also yells and jumps 
the kids, but if I snap at either of 
boys he is on my back immediat 
Neither of my sons has the sligh) 
respect for my authority. 

“Brad now adores Eloise, and 
is an adorable baby, but at the 
minute he is complimenting hi 
on our daughter’s cuteness and ¢ 
hair he continues to tell every 
we shouldn’t have three childrené 
it’s all my fault. 

‘Not long ago Brother Ralphcé 
to see us with a group of friends, 
are also friends of mine, and B 
went into his usual song and da 
about the hardship of having to! 
and clothe a family of five. la 
two boys misbehaved and I ha 
take a switch to them. Brad snate 
away the switch, broke it up, 
threw the pieces on the floor in ff 
of everybody. My sons laughed 
crazy. I didn’t. (contin 





This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational, 
seling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the world. de 
stories reported here are drawn from interviews with couples and counselors involved. Names, geographic locations and other minor di 
have been altered to conceal the identity of the couples who sought counseling. 





Twice as delicious as cocoa could ever make it 
because It’s made with real chocolate — Baker’s® Chocolate. 


Chocolate-on-Chocolate Frosting 


20a could never make a frosting like this because cocoa has most of its chocolate richness removed. Only Baker's Unsweetened Chocolate will do! 
Makes enough creamy rich frosting and shiny chocolatey glaze for 3 baked 8-inch cake layers. 


Creamy Chocolate Under-Frosting 


:up butter or margarine 1 egg 

‘easpoon salt 1 teaspoon vanilla 

2ound (about 41 cups) 4 squares Baker’s Unsweetened 
unsifted confectioners’ Chocolate, melted 
sugar Y% cup milk 


‘am butter until soft. Beat in the salt and about 11/2 cups of the sugar. 
*n add egg, vanilla, and melted chocolate; blend well. Beat in remaining 
far aiternately with the milk, beating after each addition until smooth. 
necessary, place bowl of frosting in larger bowl of coid water and chill 
il frosting is of spreading consistency.) Use to fill and frost three 8-inch 
‘€ layers, spreading 2 cup between each layer and on top and the 
laining frosting around sides of cake. Then top with chocolate glaze. 


Deep Chocolate Over-Glaze 
Va cup granulated sugar 
V4 cup water 
2 squares Baker’s Unsweetened Chocolate, melted over hot water 
1 teaspoon butter 
1 tablespoon milk 


In small saucepan, combine sugar and water. Bring to a boil 
and boil 2 minute, stirring constantly. Slowly stir into 
chocolate; then stir in butter. Slowly beat in milk. Beat until 
of spreading consistency. While glaze is still warm, pour 
onto top of frosted cake. Spread to edges and drizzle over 
sides at intervals. Let stand until glaze is set before cutting. 


Baker’s 1 registered trademark of 


Jaker’s new Chocolate-on-Chocolate Frosting 
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Here’s the first shampoo-in toner that won’t shampoo out 


before its time. Thank goodness for that. 


t 
\fter all, you don’t turn blonde for nothing. You turn blonde 
o feel prettier than you've ever felt before. And once you feel 


1 


that feeling, you want it to last. 


So we’ve come up with a toner that does the trick. 


Naturally Blonde* gives you the kind of soft,|) 
blondeness even a blonde admires. It conditions y¢ 
too. To make it feel all the more soft and natural. 

And week after week, the shade you pick stays ex|f* 
same. As if you were a natural blonde. i 

It won’t fade, won’t go blah, from one shampoo t0} 


1 if you douse your head in the Atlantic, or the simply shampoo it in. In just a matter of minutes, it gives you 


ed Pacific. the smooth even coverage you want, 

’s just part of the good news for all you washed-out Now that we’ve made it sound so easy for you to become a 
1 would-be blondes. beautiful blonde, we'll tell you the hard part. 

turally Blonde, we’ve found a way to make blond- That’s when you have to decide which of our 12 beautiful 
iral as washing your hair. After lightening. you blondes you want to be. *TM © 1967 Clairol Inc. 


The new shampoo-in toner by Clairol. | 
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Medical Fact: 


SheNeeds 
harMorelron 


Than He Does! 





Hard to believe that this 


petite lady needs far more iron 
than her husky husband does. 


Well it’s true . . . for like most 
women between 15 and 50, she 
loses vital blood iron every month 
during menstruation and may not 
replace it with her normal diet. 
When you suffer this blood iron 
loss, your body just doesn’t get 
the oxygen it must have. You look 
pale . . . lose energy, tire easily 
. become so irritable that family 
and work become burdensome, 
You should take IronizEep 
Yrast—it restores all the iron you 
need to combat this simple iron 
deficiency anemia... provides the 
iron so essential to good health and 


happy living. Best of all, the iron 
in IrRonizeED Yeast is the same 
kind that’s contained in 2 oul ot 
3 doctors’ prescriptions for ir 

IRonizED Yrastr Ta lets are 
economical, too. You don’t pay 
for mul itamins and othe ad- 
ditives that can’t do a thi o tor 
iron loss. 

Yes, with IRonizep Yeast you 
can get all the iron you need to 


regain your old-time pep and en- 
ergy, to feel and look your best. 
60 Tablets only 98¢. 
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CAN THIS MARRIAGE continued 


“Right now Brad is holding down two 
jobs, and yet we barely get by. Day- 
times he works in a hospital laboratory, 
at night he is a dispatcher in an aircraft 
plant; he devotes weekends to classes in 
electronics. In the few hours he is home 
he is either sleeping, eating or snarling. 
Or else he is repairing (for free) beat-up 
radios and television sets for the neigh- 
bors. Last month I asked him to fix my 
electric clock and he nearly bit my 
head off. 

“Tf my mother hadn’t put in her 
oar and objected to Brad, I probably 
wouldn’t be married to him today. Early 
in life I learned to set my will against my 
mother and my alcoholic father; they 
spent themselves battling each other and 
made no home for me. 

“Sometimes, during their brawls, I 
was terrified they might kill each other; 
sometimes I almost wished they would. 
My father seldom worked; my mother 
was just as lazy. 


@. house was always a mess. We 
had no regular meals, just a pot of soup 
or stew on the stove and leavings in the 
refrigerator. Once when I was very 
young —six or seven I suppose—a school- 
mate and I were playing outside. Her 
mother called her in to supper. My 
friend went off, smiling. I knelt down on 
the curb and prayed my mother would 
call me inside to eat a meal at the table. 
The stars came out before I finally quit 
praying. Mother didn’t call. 

‘Another time I sassed my father and 
he locked me in a closet for punishment 
and forgot about it. I was afraid to make 
a sound and arouse his wrath again. It 
wasn’t until next day that my sister 
Sally tracked me to the closet, com- 
forted and fed me. 

“As a small girl I didn’t intend to 
marry anybody. Probably because of 
my father I was seared of the opposite 
sex. I had four older brothers and I was 
fearful of their lordly ways, their airs of 
superiority. At high school whenever 
I saw a bunch of boys clustered in the 
hall I hurried by, afraid they might be 
whispering about me. Until I was seven- 
teen I refused to date. I then saw Gary 
Cooper in The Friendly Persuasion— 
I saw that picture nine times—and I 
changed my mind. I decided marriage 
could be happy with a man like Gary 
Cooper, a Quaker, gentle, considerate, 
honest and kind. 

“T met Brad shortly before his dis- 
charge from military service; he was 
nineteen and J was a year younger, fresh 
out of high school and working for the 
telephone company. On our first date I 
discovered Brad wasn’t a scrap like Gary 
Cooper. He was unlike anybody I had 
ever known. One minute he would say 
he wasn’t good enough for me and [I 
would feel sad for him and torn; the next 
minute we would be in a tussle that 
would fill me with anger, a kind of help- 
less anger, and a deep fear. 

“In the beginning my mother was 
much more impressed than I was by 
Brad’s uniform, his good-conduct medal, 
his brand-new sports car. But then one 

ht he went tavern-hopping with my 

ungest brother, and the two of them 
sund up in jail in a neighboring town 
mn a drunk-disorderly charge. 

‘“Mother insisted I quit seeing Brad 
it once, but I married him as soon as we 
could get a license—with nobody in 
either oy present to wish us well. 
Che first night Brad and I spent together 








Varicose vein 
relief from 
support hose? 


Somebody's 
pulling 
your leg. 


Support hose can help relieve tired legs. 
But that’s not enough for varicose veins. 
Varicose veins have to be firmly com- 
pressed. And Bauer & Black Elastic Stock- 
ings give you full, firm compression. Real 
relief. Comfort. Ali you'll need to feel bet- 
ter about varicose veins. (You'll look better 
too, because they're fashionably sheer.) - 
So, be sure to buy Bauer & Black Elastic 
Stockings this time. They'll costa little more 
than support hose. 
But think of the 
pain you'll be miss- KENDALL 
ing. And we're not 
pulling your leg. 


BAUER & BLACK SUPPORTS DIVISION 


! FREE BOOKLET ‘The Facts on Varicose Veins’ | 
Mail this coupon to: Bauer & Black, Dept. LHJ27, : 
| 309 West Jackson Bivd., Chicago, Illinois 60606 , 
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was a calamity that may have 
nently affected our sexual relatj 
Our relationship has never bee 
factory, even though I don’t ey¢ 
tion the matter because I don’t 
make Brad angry. 

““We were married at eleven p, 
country justice of the peace and 
supper. When we checked in at 
both of us were tired and ex 
tense; I was so frightened my tee 
chattering. I don’t suppose B 
ticed. There was nothing tender 
ing in the way Brad treated me, J 
him to be patient. He wasn’t 
everything was over he pulled 
clothes and stamped out of the 
I begged him to stay but he woul 
my terror and inexperience, andj 
ical pain, I almost hoped I wo 

“After Brad had been gone an 
finally quit shaking and sobbing 
my own clothes and called thi 
taxi. I spent the remainder of I 
at my sister’s place. 

“Brad and I recovered fr 
wretched beginning, but just bare 
long afterward we went to settle 
fornia—I was already pregnai 
Timmy, our eldest—but we left 
handsome sports car behind # 
Virginia. Although he bought 
with his service pay, he turned 
his parents as a parting gift. Ne 
have he and I owned anythin 
cheapest second-hand wheels. — 

“In spite of our three childr 
eight years together, Brad and] 
failed to establish ourselves like 
married couple. I’ve got no sati#! 
from my marriage, no financials 
no pleasure or gentleness, no f 
mind. 

“A month ago Brad created an 
his scenes and I reached the en¢ 
endurance. I was talking on the 
thanking my brother Ralph fo 
thing, when Brad charged up 
porch. He rattled violently at tht 
door, which he knows I alwat 
hooked when he is not home. E 
could get up and let him in he ex 
wrenched the screen off its hinged 
the phone from me and bange 
the receiver. i 

‘All three youngsters were 
Suddenly, I felt I’d had it witl 
I didn’t tell him so. I served him 
without a word. Next day I file| 
for divorce. 

“In my opinion Brad andi 
better off without each other.” 


“ce 


| 
} 
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Debtie has no cause to divore 
sensible cause,”’ said 27-year-old 
stocky young man whose square 
erent chin combined oddly with 
certain blue eyes. ‘‘I don’t inten¢ 
her and our youngsters; why, § 
the kids are my whole life. 

“Debbie is seeking a divorcee 
grounds of cruelty, although 
never raised a hand to her ant 
will. Apparently my cruelty coll 
the fact I broke a screen a 
grabbed the phone away fr 
Maybe I should have control 
temper—lI realize I’m often t0 
on the trigger especially whi 
tired—but I had good reason tog 
Her own brother agrees: na 
Debbie and I should get togeth 
and he’s said as much to her. 

““My brother-in-law is one of t 
fellows in the world, and he hi 
wonderfully generous to me, bu 
I had the chance to be generous 
For the past two months (i 
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6 electric-bright, catch-the-light lipshades 
(frosteds were never so shockful of color before!) 





The end of the plain jane mouth! _ of a nightimed look. Shining just as 
Pale lips look positively underprivi- sweetly by the light of the silvery 
leged, now that ‘The Fiery Frostlings’ noon. (Lips haven't looked this fire- 
are here. Dazzling the daylights out and-icy in more than a decade!) 













Silverplum! | Pinkfoil! | 
now Orange! Copperfrost! 
littermelon! E Strawberry Ice! | 

















HELENA RUBINSTEIN’ 


26 


Every woman has 


every right to look 


Bierttetexers derebeMc) oem s 





ULTRA 
FEMININE 


Estrogenic Hormone Cream with Progesterone 


—. - eee 


Ubu: Sominint 


Estrogenic Hormone Cream 
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This is the hormone cream guaranteed to help you 
look younger in 30 days...or your money back. 


ULTRA FEMININE is the only hormone cream formulated 
with Estrogen and Progesterone. These are the natural 
female hormones that your body produces in ever- 
diminishing quantities as you grow older. 

When Helena Rubinstein’s medically tested ULTRA 
FEMININE supplies these hormones to a mature skin, 
skin cells can hold maximum moisture. Oil glands produce 
at a more youthful rate. 

This simply means that lines and wrinkles due to 
moisture loss are reduced. The skin is soft and dewy, and 
a younger look may be attained. 

Remember, if after daily use, ULTRA FEMININE” doesn’t 
help you look younger in one ‘month, your money will be 
refunded. (That’s a guarantee.) 


Once-A-Year Sale! 
7.50 size, only 4.50 


(LIMITED TIME ONLY) 


And for younger looking hands 


Young Touch® Hand 


Estrogenic hormones. 2.75 value 1.75. 
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CAN THIS MARRIAGE continued 


Debbie’s oldest sister, Sally, and her 
husband have been visiting Ralph; Sally 
and Sam also have been very good to us 
and I couldn’t claim otherwise. However, 
after Sally and Sam arrived for their 
visit, Debbie began to run herself ragged 
entertaining them, always at Ralph’s 
expense. Many times I called our place 
four or five times from work and received 
no answer. I like to have my wife at 
home if I call her up. To me that is one 
of the satisfactions of marriage. 

“One evening I got home at ten P.M. 
I'd gone through hell’s own day, begin- 
ning at dawn or a little earlier. I was 
holding two full-time jobs. In just 20 
minutes I had to eat supper and rush off 
to see one of my instructors, who had 
promised to explain why I had flunked a 
test. Before Debbie quit me it was my 
ambition to become an expert radio and 
television technician; in order to prepare 
myself to get the necessary second-class 
mechanics’ license I was attending school 
twelve hours a week. 

“As soon as I hit the porch I discov- 
ered Debbie had hooked the screen 
again, something I had repeatedly told 
her not to do. If she was nervous, why 
didn’t she snap the night latch on the 
door? Then I could use my house key 
and walk in, instead of feeling like a 
stranger. 

“T rattled the screen for three or four 
minutes. I rang the bell, although I hate 
to ring my own doorbell. Debbie heard. 
In fact she saw me standing on the other 
side of the screen. She went right on 
talking to Ralph. The boys, who should 
have been in bed, were wandering 
around glassy-eyed among dozens of ex- 
pensive souvenirs and toys. Little Eloise 
was flopped beside a busted box of pop- 
corn, feeding away, and it was plain her 
diapers should have been changed a long 
time before. After Debbie continued to 
talk for five minutes, I pushed in the 
screen door and hung up the telephone 
for her. 

“That’s all I did. Maybe I should have 
smacked her. I just don’t know what 
Debbie wants or what she expects or 
why she filed for a divorce. Oh sure, I 
knew things between us have been a 
little edgy at times, but I thought it 
was because I needed more sleep and 
relaxation and maybe was working too 
hard. 

“T wasn’t working and studying for 
myself, that’s for sure. The day I re- 
ceived my marching papers from her 
lawyer I was so downhearted I gave up 
going to school. I was studying for 
Debbie’s benefit and our kids’. 


Bow of us grew up in a low-pay 
area. My father worked in a textile mill, 
but he didn’t earn enough to support our 
large family and so my mother worked 
off and on as a clerk in a grocery store. 
At the age of twelve I got a job ina 
restaurant. From five P.M. until eleven 
I washed dishes, made chili, French 
fries, slaw, scrubbed the floor. 

“In the ninth grade I got a B in 
mathematics, my toughest subject, but 
soon afterward I made a foolish mis- 
take and the teacher said to me in a 
quick, sharp way, ‘You’re wrong.’ All 
the other kids laughed. Then and there 
I got the idea I was dumb, and next 
semester I nose-dived to a D. My par- 
ents didn’t comment on my grades, 
good or bad. 

“T took it in my head it was up to me 
to look after the younger kids in the 

































family, six of them. The resta 
owner allowed the little fellows to f/f 
me in the kitchen, and I could | 
them if they were hungry, as they|| 
ally were. Most of my earnings we 
Mom, and the balance went into 
ing clothes for the kids. It gave 
great kick to buy Danny or Alb 
shirt or a pair of pants; they 
tickled, of course, but when I gay 
big smiles on their faces I felt I’d ' 
taller on the earth. It was my wa 
showing off, I suppose. 

“T guess I wanted recognitiail 
Mom. But when my older bre 
joined the service and she boasted ¢ 
them so much, I dropped out of s¢ 
lied about my age and enlist it 
Air Force. I doubt she or my dad bo 
about me. 


} 


“Wren I got my discharge I de 
to go back to West Virginia in 
had given my family a double al 
of my pay, but I had served in g 
faraway places and saved up d 
deal of money. 

“T bought myself a brand-new gs 
car, and zoomed home. There I t 
ferred title and registered the ¢ 
my mother’s name to please her j 
The last of my savings I spent 
dining-room set for the family ho 

“Shortly after the furniture wa 
livered, my oldest brother dropy 
unannounced and with nothing 1 
hands or his suitcase, and recei 
warmer welcome than I had. Thaty 
end, for the first and last time ij 
life, I went out and drank too mud 
landed in jail. 

“Although Debbie and I were 
together, I hadn’t proposed and I 
think she was thinking seriously 
marriage either. Imagine my ast¢ 
ment when Debbie came to the ¢ 
house and bailed me out! She h ha’ 
fied her mother and bought the 
bond with her own savings. 

“When we met on the jail-house 
I knew I loved her. I proposed 
there, and she accepted. But bef 
could get my impounded car fro 
police parking lot, she lost he 
and jumped on a bus. I chased t 
to the next town and caught up Wi 

“Perhaps Debbie has told youl 
out on our first night together. 
that’s true and it isn’t true. ['d 
experience with girls—the tales 1 
Force buddies told seemed to chil 
and I was miserably disappointed 
performance as a husband. I w 
appointed by her disappointmer 
I had to get away to hide my shat 

“T had high hopes that maj 
would change and improve life for) 
of us. In the Air Force I learne 
value of an education, studied 
earned my high-school diploma. | 
while I was based in Alaska, mail 
ing a supersonic plane. ; 

“When she and I came to Calif 
at her brother’s invitation, I sup 
I could get a similar job in an al 
factory, but I lacked backgroun¢ 
civilian experience. 

“I’ve been a poor provider fo 
family, but if I ever get that mech 
license I'll be qualified to work 0) 
craft radios and do spare-time 
jobs on TV sets and charge subst 
fees for my work; our financial P 
would then be rosy. Debbie and 
three children faster than I plann 
not faster than Debbie planned. 
as I love Eloise I still think we 
have called a halt after the two 
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Longines Symphonette Society Invites You To LISTEN FREE FOR 10 DAYS to 


Yes, if you are a winner in the all-new LUCKY NUMBER SWEEPSTAKES, just send us a list 
of your debts... payments, mortgages, medical bills, cars, appliances, any legitimate bill 
«+. and we pay them for you up to $15,000.00 worth! 2nd and 3rd prizes pay up to $5,000.00 
worth of bills. Still more...50 prizes pay up to $1,000.00... 98 prizes pay up to $500.00 
--.151 BILL PAYER prizes in all! Follow-up prizes...17,000 deluxe RECORD ALBUMS! 


“Let me pay ALL your Bills 
if you area 
lucky winner 


ENTER TODAY — THE LUCKY NUMBER BELOW MAY HAVE ALREADY WON FOR YOU! 
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More than 60 original top hits...by the stars who made them famous 


appy Days 
2 Here Again’ 


Best Songs of Those Daffy Decades: 
ities, Thirties, Forties ...every hit by the star who made it great. 


Those Happy Days” are back again——the 
nds, the big stars, the big hits from those 
vhen songs had melody and lyrics you 
enjoy! Best of all, the bands and the 
2erform their BIG ONES—The Andrews 
> Sing “I'll Be With You in Apple Blossom 
—Louis (Satchmo) Armstrong cuts loose 
Vhen The Saints Go Marching In'’’—Helen 
1ell, Jimmy Dorsey, and Bob Eberle get 
er with “Tangerine’’—"“The Sugar Blues” 
1e other than Clyde McCoy—Lawrence 
1 his theme song, “Bubbles in The Wine” 
’ Heart Belongs To Daddy”, by Mary 
, Of course. 


at Memories those performers and melo- 
ring back——and they are yours to keep, 
rish for years to come. 


performances are magic! The Mills 
rs sing “You Always Hurt The One You 


More Favorites in “Happy Days Are Here Again!” 
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newly mastered in full fidelity “living sound”! 


Sammy Kaye... 


and more! Sixty-plus selections, dozens of stars in “Happy Days Are Here Again!” 
Send for FREE 10 day audition today! 


Love”’.... Woody Herman’s “The Wood Chop- 
pers Ball”’...Ella Fitzgerald in “A Tisket, A 
Tasket’”’...Can you forget The Ink Spots’ “I'll 
Never Smile Again”’...and there’s more— 
much more—waiting for you in this superb 
new six-record Treasury, “HAPPY DAYS ARE 
HERE AGAIN!” LISTEN FREE FOR 10 DE- 
LIGHTFUL DAYS...if you like, return the 
Treasury without owing a penny! But you keep 
a FREE Benny Goodman Record Album just for 
listening! Best of all, own the Treasury for just 
$5 a month until $14.98 (plus modest postage- 
handling cost) is paid. Why, Nat King Cole’s 
“Honeysuckle Rose”, Hoagy Carmichael's “Star- 
dust” and “Elmer’s Tune” with Bob Eberle, The 
Modernaires and Tex Benecke, alone are worth 
that modest price! You get more-than 6O all- 
time hits, dozens of stars for just $5 a month! 
Listen first, then decide!...The first 10 days 
are on us. Mail the invitation today! 
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plays with Glenn Miller, 


takes works . . . The Longines Symphonette 
| the described gifts for holders of lucky pum- 
ed by electronic computers under the direc- 
D. L. Blair Corporation. Each Lucky Number 
nitted by an adult 21 years of age or older 
ked against the official list of winning num- 
yees of The Longines Symphonette and its 
* persons less than 21 years of age, shall not 


Red Nichols, Jimmy 
Jack Teagarden—10 great selections! Yours Free 
listening to ‘Happy Days Are Here Again’’! 
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all Federal, State and Local regulations. Prize winners 
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First Mother: My son has a blanket 
and thumb-sucking problem. When he 
goes to bed, he says he’s Linus, the 
little boy in the Peanuts comic strip, 
the one who’s always holding his se- 
curity blanket. And my child seems 
to equate his comfortable blanket, 
which he’s had since a baby, with 
sucking his thumb; that’s the only 
time he does it. 
Second Mother: I don’t have a thumb- 
sucker; my daughter is a nail-biter. 
The only way I’ve been able to get her 
to stop once in a while is by telling her 
we could put nail polish on as soon as 
her nails get a little longer. 
Dr. Bettelheim: What do you object to 
about nail-biting? 
Second Mother: Well, when she eats 
food that’s greasy or salty, it hurts her 
fingers and she starts to cry. But I ob- 
ject to it mainly because it looks awful. 
Dr. B.: When did she start to bite her 
nails? 
Second Mother: She started when I was 
in the hospital having my second baby. 
She was 18 months old at that time. 
Dr. B.: Why did she start it then? 
Second Mother: She missed me. 
Dr. B.: Yes, something was missing — 
you—and she tried to replace it. Since 
you weren’t there, how did she try to 
provide a replacement? 
Second Mother: From her fingernails? 
Dr. B.: That’s right. From her own 
body. Since the body of the mother was 
missing, and she obviously needed the 
mother, she provided herself with a 
substitute—kind of saying to herself, 
“T put all my trust and all my security 
in my mother, and she deserted me. I 
will never again put my trust in some- 
thing that might leave me—and the 
only thing that will never leave me is 
my body. Therefore, I will get this 
satisfaction from my body.” 
Second Mother: Yes, but my husband 
was with her all that time, and he’s 
always been an excellent father. 
Dr. B.: Then why did she miss you? 
Second Mother: I don’t know. 
Dr. B.: The fact that this nail-biting 
started then shows that something was 
missing; something she had to provide 
from her own body. Now, exactly what 
it was might stem from a set of cir- 
cumstances we don’t know about. 
Something else might have happened 
around the same time that you or 
your husband can’t recall or may not 
even have observed. But since all we 
know is that you went to the hospital, 
that’s what we have to start with. 
Maybe I can help you by going back 
to this other lady’s problem with her 
ho sucks his thumb and needs 
s blanket at night. What is he pro- 
with? 


or: Well, he doesn’t like the 


had the blanket since 


Dr. : What did he say 
blanket wasn’t there? 
First Mother: H« 
hold. 


when the 


vanted something to 
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Dialogue with Mothers, by Dr. Bruno Bettelheim 


Dr. B.: So what does he need? 

First Mother: He needs to be held. 

Dr. B.: No. He needs something to 
hold! And what else does he need? 
First Mother: Something to suck. 

Dr. B.: So what your boy needs is 
something to hold onto and something 
to suck. 

Mothers: A bottle? (Laughter) 

Dr. B.: It’s not such a bad idea. What’s 
wrong with it? 

First Mother: He gave up his bottle 
voluntarily at 10 months. He just 
pushed it away. 

Dr. B.: But now he sucks his thumb. 
Maybe it was too early for him to give 
up the bottle. 

First Mother: You mean I should have 
insisted that he keep on with it? 

Dr. B.: No, I don’t think so. Look, 
why did he throw away the bottle? 
First Mother: He was hungry and he 
could get more out of the cup; he 
didn’t have to work so hard. But he 
obviously needed the sucking, too. 
Dr. B.: So what could you do then? 
Mothers: Give him a pacifier? 

Dr. B.: Yes, you could give him the 
cup and give him the pacifier after- 
ward. Because the young child needs 
both to get the food and to suck for 
oral stimulation. 

First Mother: Which is better, the 
thumb or a pacifier? 

Dr. B.: Generally, I prefer the pacifier. 
While it isn’t always clean, it’s usually 
cleaner than the thumb. I don’t worry 
too much about either, but the pres- 
sure of the thumb is much more likely 
to cause deformation. Most of all, I 
like children to have both hands avail- 
able to do things, and if one hand is in 
the child’s mouth, he’s only got one 
hand available. But I don’t think 
thumb-sucking is such a tragedy; on 
the contrary, the kid provides himself 
with what he needs. Nail-biting is a 
little more devious in some respects. 
Third Mother: How do you tell when 
the pacifier has become a habit? 

Dr. B.: What do you mean by “‘habit’’? 
Third Mother: Something you do con- 
stantly. 

Dr. B.: And why do you think people 
have habits? 

Third Mother: They have a need. 

Dr. B.: Right! Instead of recognizing 
that a need is served, you call it a 
habit, and in this way you confuse 
yourself. Because if you would call it 
a need, you would find out there are 
many ways to satisfy a need. Then you 
would ask yourself, ‘‘What is the best 
way to satisfy the need?’’ When you 
call it a habit, that’s the end of it. 
This lady says, “I don’t want her to 
bite her nails.’” But she hasn’t asked 
herself, ‘Why does she bite her nails?” 
Maybe this might apply as a good 
first approach to all issues. Because 
when we talk about satisfying the need 
for sucking, then sucking becomes a 
need and not a habit. Typically, we 
form habits when there’s something 
we need, and when the activity that 


Nail-Biting and Thumb-Sucking: 
Habit or Need? 


we engage in doesn’t satisfy the need. 
Third Mother: How do you feel about 
limiting the use of pacifiers? 

Dr. B.: Why do you want to limit it? 
How many adults have you known 
who go around with pacifiers? 
Mothers: Well, they smoke cigarettes. 
Dr. B.: Which do you prefer—that 
they should have the pacifier as chil- 
dren, or that they should smoke as 
adults, or take to the whiskey bottle? 
Better to satisfy their need as children, 
so that maybe they won’t need the 
bottle as adults. But let’s go back to 
the nail-biting. If it hurts this lady’s 
child, wouldn’t it be sufficient to ex- 
plain this to the child? If the pain was 
too great, she would stop. 

Second Mother: I have explained it. 
Dr. B.: So why do you put the nail 
polish on? 

Second Mother: As another incentive 
to stop. 

Dr. B.: If somebody’s hungry for food, 
do you suggest that he smoke a ciga- 
rette instead? 

Second Mother: Yes, I do that. I smoke 
a cigarette instead of taking some- 
thing to eat if I’m hungry between 
meals—so that I won’t gain weight. 
Dr. B.: So here you have a mother who 
has a great oral craving that she has to 
inhibit artificially. And then she has a 
daughter who has an oral craving that 
the mother artificially inhibits. 
Second Mother: I really don’t smoke 
that much. 

Dr. B.: Your daughter would probably 
say, “I don’t bite my fingernails so 
much.’ Who decides what’s so much? 
Second Mother: But her ‘‘not so much”’ 
does more damage. 

Dr. B.: I’m sorry, but chewing finger- 
nails has never yet damaged anybody. 
Second Mother: Well, it looks awful. 
Dr. B.: To whom? 

Second Mother: To her, because she 
stops once in a while and then wants 
nail polish on her nails. 

Dr. B.: I don’t doubt she has strongly 
mixed feelings about the biting. But 
instead of asking, ‘‘Where does the 
stress come from, and how ean I cor- 
rect it?’”’ you say, “‘Nail-biting is ugly 
and it has to stop.” 

Second Mother: Is there something be- 
sides a need for her wanting to bite 
her nails? 

Dr. B.: There is nothing besides the 
need. 

Second Mother: But I went away to 
have another baby. 

Dr. B.: You always say, “‘I went away,” 
and you hardly ever say you came 
back with a new baby, which is very 
interesting. You say, ‘““My husband 
was here all the time.’’ But what about 
when you came back? Were you ex- 
actly the same as before? 

Second Mother: No, I wasn’t. 

Dr. B.: How come, then, that in this 
whole conversation you pay so little 
attention to the fact that you came 
home with a new baby? Or that 
maybe you took a lot away from your 





older child? Before that she was the 
only one; all of Mommy’s and Daddy’s 
attention was centered on her. You 
say she didn’t lose out on anything 
because Daddy was there. Didn’t she 
lose out on anything because of the 
new baby? She was probably very 
angry at the new baby. But the new 
baby was not to be destroyed. So she 
destroyed something else—her own 
fingernails. 

Second Mother: Can something be done 
now? 

Dr. B.: There’s always something that 
can be done. But I think it’s become 
much more difficult because you’ve 
already told her how you disapprove 
of her providing herself with this some- 
thing she needs—something that es- 
sentially does nobody else any harm. 
I do think you should give her some- 
thing else to chew. And, second, I 
think this child clearly shows she’s 
deficient in getting something—and 
since it started when you left her, she’s 
obviously deficient in getting some- 
thing from you. 

Fourth Mother: How about doing things 
alone with the older child, maybe tak- 
ing her downtown, or just taking her 
someplace by herself? 

Dr. B.: I don’t think that’s specific 
enough. Don’t forget, she’s providing 
something that goes into her mouth. 
It’s an oral stimulation, a_ bodily 
stimulation. And there’s also a lot of 
aggression. One thing we should keep 
in mind—I think that aggression in 
all nail-biters is much too inhibited. 
Second Mother: Yes, she is a very in- 
hibited child. 

Dr. B.: Who inhibited her? 

Second Mother: I know it was me, by 


squelching her in many of the things | 


she wanted to do. 

Dr. B.: Look, I have no doubt that 
when she’s ready to date, this girl is 
going to let her fingernails grow. 
Eventually, children learn. But right 


now she has a need to chew her nails, — 


and you inhibited that. And here was 


your new baby, who could still chew | 


on the nipple. Since your older daugh- 


ter can’t have the satisfactions that — 


come normally and naturally, 
finds them where she can. When I 
say ‘‘naturally’’ I mean what she sees 


she © 


thé baby get, what is prohibited to her, | 


and what she has lost out on. The more 
you inhibit, the more she has to assert 
her independence from you, just to 
show you she’s not your puppet. The 
more you try to make puppets out of 


your children, the more they will be- | 


come nervous children. I can’t say 
whether this nervousness will express 
itself in nail-biting. Sometimes there 
will be no bad effects. But whatever 
your child does, whether it’s pretty 
or not, he does it for some reason— 
and you have to try to understand 
that underlying cause. Then you can 
do something constructive about it, 
and this is what really counts in 
the long run. END 





Introducing 


The Short 
Headache. 


The Short Headache starts the same as an So most headaches don't come back. 
ordinary headache. But it ends sooner. And it What about those tablets you're 
doesn't come back. Vere ee probably taking 2 

New Vanquish® helps make — wade’ They may bring fast relief 
The Short Headache possible. ‘ “= — but they don't bring all the 

Here's why.Vanquishisthe new eee” relief action that Vanquish does. So 
pain medication with five care- soe mn ~~ your headache may come back. 
fully chosen ingredients. Four goto =" lf you must have a headache, remember The 












work almost instantly to relieve pain. The fifth Short Headache...and Vanquish. 
acts on the cause of most headache pain— Don'tyou have better things to do than worry 
pressure on vascular nerves. about a headache all day long? 


With Vanquish, most headaches don’t come back. 
That’s The Short Headache. 





a) © 1966, Glenbrook Laboratories 
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A JURY OF EXPERTS PICKS 


AMERICA'S 10 
BEST IOSPIMTAILS 


By ROUL TUNLEY “If I were sick and had to go to a hospital, 
there are only a few places in the country I’d trust myself to. You 
could almost count them on both hands.” 

If this statement had come from a mere patient, one might 
think he was neurotically fearful. But it was made to me by one 
of the most knowledgeable hospital authorities in the country, 
Dr. John H. Knowles, general director of what may be America’s 
best hospital, Massachusetts General in Boston. Since America’s 
7,123 hospitals make up the largest and costliest system in the 
world, why are so few acceptable to one in the know? And which 
are the places to which medical experts would trust themselves? 

Since one out of every seven Americans goes to a hospital each 
year, the Ladies’ Home Journal asked a panel of 10 of the best- 
qualified hospital judges in all parts of the country the following: 

“If you or your family required major hospital services— 
diagnosis or tre.tment—which twenty-five hospitals in the United 
States would you sclect as representative of the best? 
Which hospituls would you put in the top ten?” 

The results, published on this page, show surprising 
agreement. Even more surprising are the panel’s com- 
ments. They provide interesting insights about what is 
right and what is wrong with American hospitals. 

First of all, the experts insist that all the hospitals 
of their choice be teaching hospitals. With the excep- 
tion of the Henry Ford in Detroit, all selections for the 


THE TOP TEN 













two usual signs of a diabetic coma. Moreover, she had a stiff ne | 
a hint to the internist that she might have meningitis. “TI di¢ 
lumbar puncture and found an infection in the central nerv¢ 
system,”’ he said. “‘She did indeed have meningitis, and mig 
easily have died if treated for diabetic coma.”’ Fortunately her 
was saved. This happened several years ago, but this special 
does not believe the situation has radically changed since thf 
“TI challenge the statement that the medical profession is polici 
itself,” he said. ‘Poorly qualified doctors are still a big ha 


on the hospital scene.” 

According to Dr. Martin Cherkasky, head of New Yo 
Montefiore Hospital and a leading spokesman in the field, “‘gene| ) 
practitioners still take out bowels, gall bladders and uteruses ev@ 
day.” Surveys conducted in Michigan and Oklahoma show th 
as much as three-quarters of all surgery is done by surge¢ 
without specialty training. i 

Why is treatment by a qualified specialist so impt 
tant when there is an illness serious enough to warré 
hospitalization? Dr. Cherkasky offered a dramatic s 
tistic. “In the hands of a gynecologist, a woman wi 
cancer of the cervix has an 80 percent chance of a cure 
he said. “‘In the hands of someone who is not specia 
trained, her chances are only 50 percent.”’ | 

Another hospital hazard—unnecessary operating 
is much more difficult to pin down, but agonizing 


top 10 have university or medical- 
school affiliations. The jury gener- 
ally chose large institutions with 
salaried, full-time staffs. All are 
non-profit. The experts agreed with 
Duke University’s Ray Brown, 
former head of the American 
Hospital Association, who said: 


1. Massachusetts General, Boston. 2. Johns Hopkins, Baltimore. 
3. University of Chicago, Chicago. 4. Columbia-Presbyterian, 
New York. 5. New York Hospital, New York. 6 (tied). Barnes, 
St. Louis and Henry Ford, Detroit. 7. Mount Sinai, New York. 
8. St. Mary’s, Rochester, Minn. 9 (tied). Palo Alto-Stanford, Palo 
Alto, Calif., and Yale-New Haven, New Haven, Conn. 10 (tied). 
University Hospital, Ann Arbor, Mich., and Univ. of Minnesota 
Hospital, Minneapolis, Minn. For 21 runners-up, see page 134. 


real. In choosing institutions 1 
themselves and their families, t) 
experts elected to go where su 
things are not likely to happen. | | 
hospitals where there is little 0 
trol by examination of remoy 
tissue after surgery, unnecessa 
operations can and do occur. 








“There is no possible way to run 
a hospital for profit and have it still be great.’ 

Many of the panelists do not feel, like Dr. Knowles 
of Massachusetts General Hospital, that they would 
entrust their lives to “‘only a few places.’’ However, 
not one juror was willing to call more than 175 hos- 
pitals acceptable. This means that at best only two to 
three percent of our hospitals provide the kind of care 
these men want for themselves and their families. Out 
of a total of some 250 votes cast, many important cities 
like Kansas City, Denver and Milwaukee had not a single hospital 
that was nominated. Even a great metropolis like Philadelphia 
received only one vote in the top 10 (for the Hospital of the Uni- 
versity of Pennsylvania). 

By their insistence on going only to sizable teaching hospitals, 
where the only staff doctors are qualified specialists, the experts 
underscored one of the weaknesses of the American system— 
allowing doctors without advanced training to perform surgery and 
to treat patients with complex medical problems. Because of this, 
many of our community hospitals have been labeled ‘‘doctors’ 
workshops”’ by critics. 

One of the Journal panelists recalled working as an internist ina 
small community hospital. A family doctor admitted a 25-year-old 
woman in a coma. She had complained of headaches and was known 
to bea diabetic. Her doctor proceeded to treat her for diabetic coma. 
The then-internist panelist looked at her and became suspicious. 
The girl was not dehydrated and her breathing was not distressed — 


















is especially true of tonsillectomi 

appendectomies and hysterectomies. In the Unit 

States, between 6 and 7 percent of all operations a 

tonsillectomies. In Sweden, where all hospital docte 

are salaried specialists and have no financial incentiv 

to perform surgery, the figure for tonsillectomies 

between one-half of one percent and one percent. 

it is hard to argue that American tonsils are mo 

diseased than their Swedish counterparts. 

The panelists disagreed as to whether sufficie 

warmth in patient care is offered by great teaching hospitals. 

is often charged that the staffs are cold, scientific and mo 

interested in the disease than in the patient. One panelist admitt 

that some of our most celebrated hospitals are good in teac it 

and research but “lousy in patient care.’”’ Another lamented thé 

emphasis on science and training often tends to reduce concern it 

the patient. The majority, however, felt that teaching and researé 

upgrade the overall quality of medical care. One said the charg 
of impersonality was a “‘false, tired cliche.” 

Dr. Russell Nelson, president of The Johns Hopkins Hospita 
which garnered the second largest number of votes cast, says: ~ 
think it’s incorrect to say that the big teaching hospitals are mo 
distant in personal relations. If I were really sick, I’d want goo 
competent people looking after me rather than someone to ho 
my hand every five minutes.” 

Another comment was: ‘‘Which would you rather have—warm 
compassionate care to usher you into (continued on page 134 
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Clairol speeds up blonding with Born Blonde 


} 


w Born Blonde’ Lightener, created for todays blondes. A 
lps blonde color take better, whatever toner you use! Lf ya 


precious minutes as new Born Blonde Lightener lifts the Blonde or any other toner. Comes in a we've-thought-of- Sans Naas 
solor out of your hair, leaves it in perfect condition to everything kit. val 


HAIR LIGHTENING KIT 
b the pale blonde shade you've chosen. Use itwith Born Blonding simplified. Who but Clairol could have done ité 
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Cleans like a Hoover 


The Hoover Portable Cleaner. Most efficient 
canister ever made. A canister that looks and 
stores like good-looking luggage. 

But don’t let the looks deceive you. Inside, 
there’s a full-size Hoover cleaner. Powerful 
motor. Triple-Turbine fan for extra suction on 
the floor, or above. Three-way filtering system. 

And inside, too, are all the attachments. 
Exclusive telescoping wand. Over 6 feet of 
super-strong Tufflex hose. Rug-and-floor 
nozzle. Soft dusting brush. Upholstery 
nozzle. Crevice tool. And all pack away WJ 
neatly, snug in a special compartment. 
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Time-saving, work-saving, trouble-saving auto- 
matic cord reel, too. Pull out length you need. 
Automatically locks in place. Retracts instantly. 
Never in your way because it’s out of the way. 
Compact, convenient, the Hoover Portable 
stores on end or flat. Everything fits inside. No 
hoses to hang up, no attachments to put in the 
corner. Takes less than one sq. ft. of space. 
See the Hoover Portable. Now at Hoover 
dealers everywhere. There’s no other 
vacuum cleaner like it. 
See a Hoover dealer for a demonstration. 
The Hoover Company, North Canton, Ohio. 








See those ear-to-ear grins 
when you bring home the 
Welch’s Candy to the family. 

Dad, Grandpa, Grandma, 
your 8-year-old. Everybody 
is happy with all 14 varieties. 


lutty Nut Fudge. You can’t 
neak off with the rich fudge 
mause these crispy nuts go 
crunch”. Shhh! 


Why wouldn’t our candy be great. 
When chocolate is an ingredient, we 
make our own. We insist our sugar 
be extra fine. Old-fashioned, but the 
way to practice candy mastery. 


Super syrupy, Chocolate Cov- 
ered Cherries. Break into the 
creamiest chocolate and get 
that big, juicy cherry. Lus- 


cious larceny! 
















Nand-tied mesh !sst bag. Get 
all-in CCUpOon when you buy 
h’s Candy, 





spperminty Junior® Mints. 


lese coins coated with rich 
jocolate were freshly minted 
robbery. Steal a cool zillion! 
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The Family Candy with good old-fashioned goodness a . — YAW es) | 
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Soft or regular 
you can't beat famous Blue Bonnet flavor 


Soft margarine or regular margarine, you’re always right with BLUE BONNET Margarine. 
The big difference is in the spreadability. New Soft BLUE BONNET spreads easier and 
smoother... but still has the same wonderful flavor that has made BLUE BONNET Amer- 
ica’s leading margarine. Cook with BLUE BONNET, bake with it, or just spread it on bread. 
Whichever you prefer, soft or regular, BLUE BONNET always tastes good and is good for you. 


PRA ABN BP 


fi Everything's perce with Blue Bonneton icf 











Medicine Today 


lipstick sign’’ may tell doc- 
vhen a sick woman is getting 
r, says Dr. Mario Fabi, writ- 
the journal, Pennsylvania 
cine. A woman who is very 
ally stops using makeup, he 
ves. Then there comes a day 
she puts on lipstick, some- 
before there is any other in- 
ion of improvement. In a few 
ces Dr. Fabi’s patients have 
n lipstick before he was even 
they were going to survive. 
s as if the patient had some 
inner awareness of the initia- 
of recovery,” he says, ““even 
e the physician is able to 
nize it.” 


ssible breast-cancer warning: 
1a baby who is nursing from 
breasts suddenly refuses milk 

one, it may be a signal that 
nother has a breast cancer, 
ts Dr. Harry Goldsmith of 

York’s Memorial Sloan-_ 
ering Cancer Center. He has % 
four breast-cancer patients 
experienced this ‘‘milk re- 
m sign.’”” What about the 
who from birth prefers to 
from only one breast? Thi 
different matter, Dr. Gold- 
1 believes, not a_possiblex 
rr warning. 


mazing follow-up report on 
for birth control: We reported 
tly on encouraging tests of 
inds of shots, one given every 
ys, the other every 90 days. 
ng at year-long protection, 
Jiexican and Chilean women 
given a single, even longer- 
ig injection, and no pregnan- 
lave occurred in 10 months. 
is is by no means the theo- 
il limit. Someday, says Dr. 
lon Segal of the U.S. Popula- 
Souncil, a single long-lasting, 
ined-release capsule may be 
inted under the skin to give 
control protection for at 
20 years. Birth-control, re- 
h is obviously only beginning. 
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your mouthwash to help pr: 
of colds. That's good. But 


lize that your bathroom ¢° 


colds. From one member of t 
rer. 


s why you should have a Di 











More pressure will be building up 
for changes in the abortion laws 
because of two recent medical de- 
velopments. Each of these will be 
enormously helpful in predicting 
whether an unborn child suffers 
from any gross defect. Once wom- 
en become aware that, at least 
in some instances, the birth of a 
defective infant can be predicted, 
there will be many who will want 
to prevent such births. And they 
will want those abortions per- 
formed legally and safely by qual- 
ified physicians. 

One of the developments is a 
new test for German measles anti- 
bodies, announced by the Public 
Health Service. This simple blood 
test, which will soon be available, 
will prove to the pregnant woman 
and her doctor that the little rash 
and sniffles she had was truly 
German measles. If she is in the 
first three months of pregnancy, 
she has an alarming chance of 
bearing a defective child. 

Once the test is in widespread 
use, every woman can know be- 
fore she gets pregnant whether she 
is susceptible to German measles. 
If her blood shows antibodies, she 
has already had the mild disease, 
perhaps without even noticing it, 
and she has no further worries. If 
she has no antibodies, is exposed 


/ to the disease during the early 


months of pregnancy, and then 
does develop antibodies, she will 
know that she is risking having a 


| defective baby. 


The other development is the 
increasing use (continued) 


D., with Victor Cohn 








39 











Little Kim was abandoned by her 
mother in an alley of Seoul, Korea. She 
was found curled up behind a box, 
shivering, hungry and frightened. 

Her G.I. father probably doesn’t even 
know she exists. And since Kim is a 
mixed-blood child, no relative will ever 
claim her. 

Only your lovecan help give little Kim, 
and children just as needy, the privi- 
leges you would wish for your own child. 

Through Christian Children’s Fund 
you can sponsor one of these young- 
sters. We use the word sponsor to 
symbolize the bond of love that exists 
between you and the child. 

The cost? Only $10 a month. Your 
love is demonstrated in a practical way 
because your money helps with nourish- 
ing meals . . . medical care . . . warm 
clothing .. . education . . . understand- 
ing housemothers . . . 

And in return you will receive your 
child’s personal history, photograph, 
plus a description of the orphanage 
where your child lives. You can write 
and send packages. Your child will 


Richmond, Va. 23204 
I wish to sponsor a () boy 0) girl in 
(Country )_ 
O Choose a child who needs me most. 
I will pay $10 a month 
I enclose my first payment of $— 
Send me child’s name, story, address, and 
picture. 
I cannot sponsor a child but want to give 
$ = LHJ27 
CO) Please send me more information 








Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc. 


know who you are and will answer your 
letters. Correspondence is translated at 
our overseas offices. 

(If you want your child to have a 





special gift—a pair of shoes, a warm 
jacket, a fuzzy bear — you can send 


your check to our office, and the entire 
amount will be forwarded, along with 
your instructions. ) 

Will you help? Requests come from 
orphanages every day. And they are 
urgent. Children wrapping rags on their 
feet, school books years out of date, 
milk supplies exhausted, babies aban- 
doned by unwed mothers. 

Since 1938 thousands of American 
sponsors have found this to be an in- 
timate, person-to-person way of shar- 
ing their blessings with youngsters 
around the world. 

Little Kim and children like her need 
your love — won’t you help? Today? 

Sponsors are urgently needed this 
month for children in Korea, Formosa, 
India, Brazil, Japan and Hong Kong. 
(Or let us select a child for you from 
our emergency list. ) 









Name 








Address 


















































City 














State Zip 

Government Approved, Registered (WFA- 
080) with Advisory Committee on Volun- 
tary Foreign Aid. Gifts are tax deductible. 
Canadians: Write 1407 Yonge, Toronto 7. 














“(did a slow burn 


Pink Polishing Soap in 


with 
Scrubbing 
muscle 


soap pads 





and flipped my lid.” 


Brillo is a pan’s best friend. So strong, so soapy, just one Brillo Soap Pad turns 
scorch into shine—makes pans almost as easy as plates. Never wash up with- 
out Brillo-the soap pad with muscle. Brillo—the stronger, soapier soap pad. 
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MEDICINE TODAY continued 


of amniocentesis, a procedure in which 
the doctor takes a small sample of 





Remember your last hospital bill? 
Well, brace yourself. If you ever have to 
go again, it will be worse. Hospital costs 
have been going up about 7 percent 
yearly, mainly because of increased pay- 
roll costs. Salaries of hospital personnel 
make up 70 percent of your bill. Now 
hospitals are going to have to follow 
new minimum wage scales and pay for 
new unemployment insurance, as a re- 
sult of changes in the laws. 

These changes will bring hospital sal- 
aries closer to where they should be. But 
the result, warns Dr. Edwin L. Crosby 
of the American Hospital Association, 
will be a ‘20 percent, possibly 30 per- 
cent, increase in hospital costs’ this 
year. Total costs per patient per day in 
a semiprivate room, for example, could 
reach a national average of $57 to $60, 
compared with the present $47. 

After this year, we might go back to 
that “normal” 7 percent a year increase. 
But there will be great pressure on hos- 
pitals to make joint use of staff and 
facilities to help keep the bills down. , 


Automated medicine is here! Every 
month 4,000 adults are receiving com- 
puterized checkups at the Kaiser Hos- 
pital in Oakland, Calif. It takes the pa- 


tient two to three hours to fill out his | 
medical history on computer cards and © 


to work his way through 20 testing sta- 
tions. At the end of this time there is an 


impressive amount of information col- | 


lected—before the internist sees him. 
The procedures include a chest X-ray, 


mammography, (X-ray of the breasts 


for women), electrocardiogram and 
phonocardiogram, pulse and blood pres- 
sure readings, lung capacity tests, mea- 
surements of height, weight and skin-fold 
thickness (to check for obesity and 
underweight). Tests of hearing and vi- 
sion, and measurement of ocular tension 
(to rule out glaucoma) are also done, 
and a photograph of the retina of the 






















































eye is taken. The battery of tests ¢ 
on a small sample of blood in the a 
mated laboratory includes a blood co} 
tests for syphilis and rheumatoid 
eases, blood chemistry studies, a 
glucose tolerance test. A urinalysis 
culture for bacteria is also inclu 
Finally comes a sigmoidoscopic e 
ination by a doctor for all patients ¢ 
40 and a Pap smear for all the won 
At that point the computer 
over, assembles the answers from the 
tient’s medical history cards, and gs 
marizes all the test results for the doe 
The old-fashioned way of seeing the 
tient first and ordering particular 
has been superseded. Theoretically, y 
such a complete battery of tests, no. 
would be missed. And, because the t 
ing is so highly automated, it is nom 
costly than selective testing. 
Several days later the patient hag 
appointment with the internist, who) 
reviewed the computerized summ 
and who then completes the med 
history. The doctor examines the 
tient and then arrives at a diagnosis 
proceeds with the treatment. Sot 
pretty pat, but wait until that 
puter turns up a pregnant man! 






























To carry automated medicine 
further the University of Oklahe 
Medical Center, Oklahoma. City, 
made a robot psychiatrist, according 
a report by Dr. Louis West in the J¢ 
nal of the American Medical Associat 
After noting that one patient seemed 
benefit just by listening to a tape} 
cording of her previous session wit 
real-life psychiatrist, the doctor mj 
the setup a bit more complicated. 17} 
experimental “‘robot psychiatrist” f) 
tells the patient: “Please come in 
sit down.” Then, just like a real 
chiatrist, it asks, ‘“‘Shall we begin?” 
at any point, the patient stops talk 
for two minutes about whatever is 
his mind, the machine says: ‘‘You wi 
saying?’’ If there is still no responsé 
repeats this, then replays the last m 
ute of the patient’s remarks. If a} 
tient speaks too quietly, the mad 
says: “‘Please speak up.”’ If the pati 
gets loud: “There’s no need to shout} 
me, you know. I’m only a machine,}} 
The patient wears a heart-rate™ 
tector. A tape recorder records all 
ments made when the heart rate} 
creases, on the premise that these hi 
the most emotional significance. 1 
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® use your mouthwash to help prevent the 
» ad of colds. That's good. But did you 
* realize that your bathroom glass can 
1d colds. From one member of the family 
iother. 
at's why you should have a Dixie Cup 


ee 


eclares an Ant 
Join now and 


ittention Mouthwash User: 








Dixie Cup 








Deen in your bathroom. With Dixie 
Cups you don't spread colds. You throw 
them away. 

Help wipe out colds! Use your favorite 
mouthwash. Use Dixie Cups. And join the 
Anti-Cold War. y@ AMERICAN 


SAB CAN COMPANY 


i=Cold War. 
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Join the Anti-Cold war today and save SO¢. Send 
us the top of the box from a Dixie Bathroom Dis- 
penser and the name of the mouthwash you pur- 
chase. We'll send you 50¢. It’s our way of repa 








you for your support in the war against c 

Address _ Oe 

Gilyres ce Bees State ee eee é 
Mail to: Dixie Anti-Cold ao. Bo 4541, Clinton, lowa 


Limit 50¢ per family 
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Only Capitol Record Club brings you today’s most-wanted 
record albums at such a low average price. This introduc- 
tory trial offer lets you buy twenty-one of the very latest 
albums on top labels for the price of eleven, plus ship- 
ping. Averaged out this brings the cost of $3.98 records, 
for example, down to only $2.09 plus shipping. If you de- em yi: To NO. 2 
cide to remain a member, you can continue to buy record Ly cm ; 8 LATS hero A ane 
albums at an average price of even less: as little as $1.99 
plus shipping. Best of all, you get your savings in advance 
in the form of ten free records as soon as you buy one, as 
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Yes, an extraordinary dry skin treatment 
that keeps the promise ordinaryhand lotions 
only hint aft. 





Only yellow Jergens Extra Dry Skin Formula 
is guaranteed to help heal skin damaged by drying 
and cold in 8 days or your money back. 


+ me? 








Why ordinary lotions aren’t enough: ordinary hand lotions are made _— Starts healing instantly: yellow Jergens starts almost immedid 
for ordinary hand care problems. But 3 out of 7 women have skin too dry —_ help smooth out puckered, wrinkled fingertips, to bring prematulagy 
to wait for ordinary lotions to work. flaky skin back to its natural, younger-looking softness. 
Exclusive extra-strength lotion treatment: yellow Jergens contains Jergens Extra Dry Skin Formula must work or money back:|f 
an effective dose of special healing ingredients to help counteract the  don'tsee marked improvement in your skin in 8 days, the Andrew Jim 
damage that results from daily exposure to heat and cold. Company will refund your entire purchase price. 





Ask for Jergens Extra Dry Skin Formula, $1.25 for 7 oz. 





‘SCHOENSTEIN 
Z time, Lyndon Johnson has 
1 as the ear-lifting owner of 
voeagles, Him and Her. But 
» aren’t aware that Her died 
‘ving a stone in the summer of 
t in June, 1966, Him joined 
+ he Great Boneyard Upstairs. 
by process of canine succes- 
ca’s first dog is now a high- 
e collie called Blanco. 
ho has always been high on 
‘ndon Johnson didn’t buy 
dog is the only pet he has ever 
a gift. In the spring of ’64, 
‘red at the White House in a 
ad been sent by a nine-year- 
1 Illinois. (The White House 
ridentity asecret.) She wrote: 
pnt Johnson: 
won't be noisey but he will 
rglar comes near. I think he 
your loneley job a bit. 
ye remarkable than the dog’s 
is initials: his full name was 
Jamie, so how couldan L.B.J. 
‘The President couldn’t very 
d shouting “Here, L.B.J.!’’; 
the dog Blanco after a town 
eS 
te collies are born deaf, but 
hear his master whistle at 50 
with great barks, he flies over 
heer up the world’s “‘loneley- 
e President loves to watch 
watch his snowy hair rise and 
h him try to show off by 


, rivalry with Him. L.B.J. 

take Him into his office, 
eagle curled up on the couch 
peered through the French 
ne outside, panting withenvy. 
e months younger than Him; 
vas No. 2, while-Him’s was 
e made much more noise than 
anco had going for him was 
>a tag saying L.B.J. FOR THE 


few months, however, the 
uly warmed to Blanco and 
ag him into the office, where 
howed great intelligence: he 
“he eye and put the competi- 
spital for three days. A week 
k hands with a Cub Scout, a 
earned in just 10 minutes 
_ the Scout). 
ring of ’65, Him and Blanco 
ng many hours together in 
t’s office: Him sleeping on the 
Blanco restlessly nuzzled the 
. From time to time the Pres- 
stop work to give each of his 
age; and then he’d reach into 
awer for some candy-coated 
3 as treats for them. 
m was alive, Lady Bird was 
Blanco’s second-class citizen- 
ae made herself the collie’s 
‘Poor Blanco,” she said one 
anding with L.B.J. and some 
volchildren. ‘‘Him gets all the 





love and no one pays any attention to 
you. Well, let’s show these children how 
smart you are. All right, Blanco, roll 
over!” The dog sank to the grass, turned 
on his back, and lay still. “Good boy! 
Now roll over again.’”’ He made a whole 
revolution and again came to rest on his 
back. “Congratulations, Blanco!’’ she 
said, extending her hand. He rose and 
gave her his paw for a shake. “‘Now,”’ she 
told her husband, “let Him top that.” 

There’s no doubt that the First Lady’s 
collie-promotion campaign helped to 
speed the dog toward the President’s 
heart. By the fall of ’65, he was taking 
Blanco up to his bedroom at night, where 
he did his homework while the dogs lay 
at his feet; and, finally, he even took 
Blanco to a screening of Music Man in 
the little White House theater, a screen- 
ing he left twice, to check Vietnam battle 
reports. Amazingly, both dogs seemed to 
share the Boss’s tastes. Mr. Johnson dis- 
likes classical music, and so when Leonard 
Bernstein conducted a concert on the 
White House lawn, Him and Blanco 
barked such counterpoint that they had 
to be removed. 

Blanco really can’t be blamed for not 
being a good mixer. Not only is he natu- 
rally nervous, but soon after he came to 
the White House, he was stepped on at a 
lawn party. At first, he was given tran- 
quilizers so he could mix at these parties; 
but the early doses were so strong that 
one day he fell asleep in the south drive- 
way and was almost dispatched to dog 
heaven by an Assistant Secretary of State. 
He received 18 stitches, and has since 
been shy of cars as well as people. 

When Blanco isn’t with L.B.J., he lives 
in a locker rcom next to the White House 
flower shop, where he’s cared for by an 
electrician named Traphes Bryant. There 
he can find himself eating Chateaubriand 
that was served the night before to the 
Premier of Italy. When not dining on a 
souvenir of a state dinner, he eats ham- 
burger seasoned with vitamin powder and 
tranquilizers, served with milk or even 
ice cream. There are days when he has 
shared the President’s lunch in the oval 
office, a boarding plan that L.B.J. feels is 
not only cozy but economical. 

Twice a month, Blanco is bathed by 
either Bryant or the gardener in a big 
double sink. More frequent bathing would 
not only dull his sheen but could also in- 
fect his skin. On most days, at about four, 
he takes a nap in the locker room—unless, 
of course, he happens to be napping in 
the office of the President of the United 
States. But Blanco knows his place. He 
knows that when the Boss steps from his 
helicopter on the lawn and claps his big 
hands, he wants to hear those great barks 
and to see that lovely hair rising and fall- 
ing like snow in the wind. END 
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Is a dull coat 


HIdiING THE ANimal 
your dog could be? 


To give him a chance at the coat he could 
be showing, start your dog on new Pet'm* 
Coat and Skin Daily Food Supplement 
now. It's a special combination of the 
polyunsaturated fatty acids and vitamins 
every pet needs for a bright, glowing coat 
and healthy skin. Things that may be 
lacking, even from canned and packaged 
foods. Just add new Pet'm Coat and Skin 
Supplement to your dog's food every day. 
(Good for cats, too.) He'll like the flavor. 
Then, if he doesn’t scratch less from 

dry skin and have a brighter, softer coat 
in thirty days, we'll give you your money 
back. Just mail us the empty bottle. 


If you love your pet, 
Pet'm. You'll find new 
Pet’m Coat and Skin 
Daily Food Supplement 
at your drugstore now. 







1 OR PERFORMANCE 
ow fe, 
_ oe 
+ Good Housekeeping « 
%, GUARANTEES 
Cag s 
“PMENT on REFUND 10 O% 


LOOK FOR 
NEW LARGE 
ECONOMY SIZE 


Pet'm Laboratories, Box 8610, Phila., Pa. 19101 
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“4. S ARIES March 21-April 19. With fiery Mars in the solar 7th 

~2<==— house, it will be difficult for an Aries to embark on a peaceful 
love affair this month. It will be very easy to fall into a quagmire of 
jealousy and impatience which will lead into explosions of temper. You 
can expect a few especially stormy periods with your partner between 
the 13th and 23rd. Many Aries seem to have a destructive quality in 
their love relationships because it is difficult for them to meet people 
who really understand their temperament. The most compatible sign 
for an Aries is Libra, but you also enjoy the witty conversation of the 
Gemini. Leo and Sagittarius are also harmonious, providing both 
partners realize that they should not brood about small quarrels. 


© \\taurus April 20-May 20. True Venus qualities enable a fe- 
=~ male Taurus to hold onto a marriage or love affair more suc- 
caainile t han most people. However, February is not going to be a 
very good month for your love life. The 14th to 23rd will be especially 
difficult, for you may find yourself needing many reassurances of love. 
The Taurus-Virgo partnership is one of the most satisfactory of all the 
combinations of signs in the zodiac. Libra is very compatible to many 
Taureans if the relationship begins with more than a physical attrac- 
tion. You are also attracted to Scorpios, but often, after the first flush 
of love has faded, you may find that you have married a partner who 
has the same stubborn streak as yourself. 


& 
| ccm May 21-June 21. This is going to be a month fraught 


with misunderstandings between the female Gemini and 
the opposite sex. Emotional pressures between the first and the sixth 
will cause financial difficulties in the second week of the month, and 
misunderstandings will reach their height between the 14th and 23rd. 
Geminis can be the most loyal and devoted mates, however, providing 
they become involved with someone who is fully capable of under- 
standing their Mercurial temperament. Geminis will find that they are 
very compatible with Aries and Leos. It is characteristic of many 
Geminis that their business partners often become their marriage 
partners, but the steady Sagittarius is probably your ideal mate. 





Ee CANCER June 22-July 22. This will be a month when settled 

S Cancerians will have to question their formula for happiness. 
By the 22nd of the month your life may become quite dramatic, and 
you might have to decide between a world of gaiety and a life of 
security. The most harmonious companion for a Cancerian is the 
Capricorn, who is generally capable of providing the financial security 
which you need for happiness. Partnerships with Pisceans also prove 
lasting and beneficial to both partners. Although Scorpios are able to 
appreciate the sensitivity of the Cancerian, you may find this partner- 
ship too demanding. 


Mal | LEO July 23-August 22. Leos may find themselves thor- 
~E ‘oughly ensnared by people very close to them this month, 
especially between the 14th and the 24th. You often attract other 
people’s problems because of your outward appearance of strength. 
But you have a very real need for harmony in your personal life and 
will thrive best when you find your partner within your own social 
circle. You are very compatible with Aquarius and will always be at- 
tracted to Aries, though you should be prepared for a clash of personali- 
ties in this fiery sign. Libra companions are also harmonious with Leo, 
although less exciting than Aquarians; the Libra’s ability to find enjoy- 
ment in mental activity may conflict with your desire for a more active, 
adventurous romance. 


ccjyvince August 23-September 22. This is the month when an 
Lib adjustment will be necessary among married Virgos and 

when all relationships will be difficult because you will appear more 
arrogant than usual. You may find yourself actually taking pleasure 
in bringing out the shortcomings of your partner between the 13th and 
25th. Taurus is highly harmonious with Virgos if they marry young. 


Virgos are also frequently attracted to Scorpios that they meet in 
business, but this partnership rarely stands the test of time. Probably 
the most congeniz al partner for the Virgo is the Pisces, who can supply 
the understanding you need more than outward signs of affection. 


pte z : 
—"y is LIBRA September 23-October 23. Libra women can expect this 

o month to be highly emotional. From the first until the 13th 
you may find yourself plunging into romantic difficulties, but by the 





IOROSC COPES PORI 


LOVERS 


25th you should have adjusted to the consequent new relationshiy 
Libra women are easily hurt. They are perhaps the most vulnerable | 
all women, and many unhappy love affairs involve them. Often y 
will feel more secure with a man who is much older than yours 
particularly if he is an Aquarius, although the combined qualities 
Libra and Aquarius can produce conflict if there is a lack of finane¢ 
stability. Leo and Sagittarius are basically harmonious to the Lib) 
woman. You are also compatible with Aries, but an Aries may not ft ul 
understand your vanity and become impatient with it. 
























Pa 
i" scorpio October 24-November 21. This month Venus, ff 
é | or: ; : ‘ 

planet of love, is in harmony with Scorpio, which could m 
February good for romance. Be careful, though, not to show signs 
erratic temper to people close to you between the 13th and 28th. “ 
hurts that can be inflicted at this time may take a long time to eraq 
cate. Many Scorpios often appear very domineering, which makes 
opposite sex withdraw, so it is essential to find a partner who is aw 
of this quality and doesn’t flinch from his responsibilities. The Cance 
lan partner is best able to fulfill these needs, but you are also 
compatible with Taurus if you both are equally intelligent. 


| 
(a ln SAGITTARIUS November 22-December 21. The Sagittar 
<iS. desire to be forever widening their mental horizons n 
cause you to become involved in emotional situations this month wh 
will not benefit you in the long run. This tendency will be especie 
marked between the first and the sixth, and you may find yo 
becoming reckless and impulsive. Sagittarian women generally hay 
very fortunate love life if they remember that an intellectual comp; 
ionship is more likely to last than a highly romanticized and drama 
love affair, and they often marry rather late in life. Gemini, on 
exact opposite side of the zodiac, is your most compatible compa 
But Leo and Libra will also provide highly harmonious relationsh 
with Libra being a little more satisfactory. 


2) carnicorn December 22-January 19. Many Capricorns ¥ 
find that this is a month of intense discussions about Ie 

and family life. Especially from the 6th to the 10th you will dise 
many personal problems with your partner, and between the 23rd @ 
28th you should have finally reached agreements about future fam 
plans. Capricorns are highly introverted, and they often fall 1 
moods of depression which are upsetting to their partners. Virgo1 
harmonious partner for a Capricorn if you both remember that loya 
and devotion can exist without a great exchange of words. You are4 
compatible with Taurus. Capricorns are attracted to Aries both 
business and emotional partnerships. But Cancer will probably fu 
your ideal, particularly if you are combining romance with a car 
for a Cancer partner enjoys helping around the house. 
o | 

a EG on AQUARIUS January 20-February 18. Many Aquarians % ! 
LD going to miss out on a great deal of happiness this month] 

cause it will be difficult for them to take a big interest in their partne r 
By the 23rd you may have to face the fact that problematic persom 
relationships are adversely affecting your financial security, and B 
tween the 20th and 28th a few family quarrels will make you feel ven 
much alone. Aquarian women demand a great deal of freedom fro 
their mates. Libra is probably the most compatible of all signs and wi 
give you this type of freedom. A Leo alliance will also provide a greé 
deal of happiness, especially if there are several children in the 
riage. Geminis will provide an exciting love life, and an Aries W 
always be able to provoke that active mind of yours. 





SE pisces February 19-March 20. This month, Venus, the plant 
~/of love, is in your sign, so there may be some conflict B 
tween the pleasures of creative work and a new love interest, to whi} 
you will be particularly vulnerable. Mercury becomes retrograde Off 
the 24th, causing decision-making to be more difficult, and it mightI 
better to try to get along with old companions rather than succ 
to the temptations offered by someone you met last month. It is oft€ 
difficult for a Pisces to make up her mind in affairs of the heart, D 
when she does she is capable of great loyalty. A relationship betwee 
a Piscean and a Cancerian almost always endures. Pisces are al 
attracted to Libras. However, the most congenial partner is the Virg 
who generally has the same tastes and outlook on life. 


? 
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Anything from pillows to pumps can look news exciting 
ad eolorjul in less than an hour Its easy wi. 








Cool new kick! The “total” look: orchid top to toe. | a | 
8 Sponge-dye fabric shoes to match any costume. Wg 


\S feeorator’ s aeteet eae wild, unexpected color combinations! Dye SinCOVErS pillow covers, 
hable lampshade. Think of the exciting effects you can create in Jour: own home —with Rit! 





in up yesterday’s pullover Brighten a bedspread! See what happens when you dye a bedspread a . Even vinyl plastic shower curtains can burst into Lingerie looks gay again in shock colors: 
ubtle new Green. It’s today! vivid, almost violent color. Try astartling Blue, glowing Gold, hot Orange! fresh new color with Rit! How about this sunlit Gold? Turquoise, Kelly Green, even Tangerine! 


our washer does the work-you get the credit! Color yourlife new with Rit! 
So Incredibly easy! All Purpose Rit brings exciting new color to most washable materials—even things you | 
fer dreamed you could dye! Washable lampshades and vinyl plastic shower curtains take to Rit color as I 
1utifully as ascatterrug. Just pickyourcolor.Yousimplycan’‘thelp getting beautiful results—in less than an hour! 


(P.S. Every item featured above was actually dyed with Rit. Wish we had space to show you all 35 exciting Rit colors!) 


gov! OR PERFORMANCE Oy 


: Good ieaaesseping: . 
% = ‘ 
%, GUARANTEES = =| 

ley Ss 
MENT og peruno 10 %* 


a | e 
Golor it with Rit- a } 
right in your washer. You'll be proud of the results... proud of yourself! 











60-seconds 
with 
Quik-Care 
solves: 


Dryness. 

Dullness. 
Frizziness. 
Split-ends. 
Unmanageability. 
No body. 
Color-mistreating. 
Over-teasing. 
Brittleness. 


Salon-proven Quik-Care 

60-second reconditioning 
treatment restores body. 
Vitality. 

Silkiness. And sheen. 


Quik-Care’s pure light lotion formula 


penetrates and moisturizes every 
Strand. 

You just apply and comb through 
in 60 seconds. 

No timing. No heat. 

No rinsing. No mess. 

Quik-Care makes hair 

naturally beautiful again. 


Takes 60 seconds, costs 60¢ 
Buy the 4-pack, save 40¢ 


Quik-Care’ 


from 
Helene Curtis commen, 


where beautiful = Good Housekeeping « 


young ideas begin. %,, {MM at 


yew Hefner 
Quik-Care. 


NER 
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Thana, 


Quik- ‘are 





|Special Offer! For full-size sample (regularly 608), | 
send 25¢ to cover cost of handling to: QUIK-CARE, | 





Dept. L-4, Box 9720, St. Paul, Minn. 55177 
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Needlework 


Q: I love to do needlepoint, but in 
the small town where I live there is 
nobody else who does this kind of 
embroidery. Is there any organiza- 


tion I could join so that I might. 


enjoy the inspiration of others with 
this same hobby? 


A: There is The Embroiderers’ Guild, 
anonprofit organization with national 
headquarters in New York, and mem- 
bers (both men and women) all over 
the country. The membership cost is 
$5.00. For full information, send a 
self-addressed, stamped envelope to 
The Embroiderers’ Guild, Room 
1505-A, 30 East 60th Street, New 
York, N.Y. 10022. 


Mother’s Wedding Band 


Q: Would it be proper for me to wear 
my mother’s wide gold wedding band 
on my right hand as a keepsake? I 
am not married. 


A: I have seen some quite elderly 
women, “‘spinsters,’’ do this; but I 
don’t recommend it for a young 
woman who hopes to marry. It makes 
her seem too involved with her 
mother, when she should be seeking 
to make a life of her own. 


Buffet and Tea Cart 


Q: We have a lovely formal dining- 
room set, which includesa buffet anda 
tea cart with drop leaves that extend 
to about 66 inches. I would like to 
know how to use these pieces for my 
serving dishes, dessert, and coffee at 
a sit-down dinner. Also, how can I pro- 
tect the wood? Would it be in good 
taste to use pads, like those made 
for dining tables, which would cover 
the entire piece and match the wood ? 


A: I prefer tiles or protective mats 
(which may be in a dark color) rather 
than a pad that would cover the 
entire buffet or tea cart. It is con- 
venient to place the dessert dishes 
and silver on the buffet—and pos- 
sibly the dessert as well, if it is a cake 
or pie that doesn’t have to be kept 
hot or cold—before the guests sit 
down to dinner. The tea cart may 
hold the coffee service and be wheeled 
into place at the hostess’s left for the 
service of demitasse, either with des- 
sert or following it. Or the tea cart 
may be used in serving coffee and 
liqueurs in the living room. 


Divorcee’s Name 


Q: I am soon to be divorced and 
would like to use my mother’s maiden 
surname in combination with my 
husband’s surname, because my own 
maiden name happens also to be a 
woman’s first name. Will you please 


comment on the use of a surname 
other than one’s own? 


A: It is quite acceptable for you to do 
what you suggest. I have discussed 
this more fully in my book of eti- 
quette. 


Table Service 


Q: When a maid passes the vegetables 
and dessert around the table, whom 
does she serve first, the hostess or the 
guests? 


A: She serves the lady guest of honor 
to the host’s right, then continues 
counterclockwise around the table, 
serving the hostess when she gets to 
her. If there are only ladies at the 
table, she serves the lady guest of 
honor to the hostess’s right and then 
continues around the table counter- 
clockwise, serving the hostess last. 


Cleaning the Bathtub 


Q: I was a guest at my aunt’s home 
recently. On my second night she 
asked me to clean the bathtub. Only 
my daughter and I were using the 
bathtub, and it was not dirty; but 
she felt that since we were the only 
ones using it, it was my duty to 
scrub it with cleanser. Do you think 
it was proper for her to tell me to do 
this? 


A: When I was a child my mother 
used to say, “Only a dub leaves a 
rim in the tub.” It is good house- 
keeping as well as a hygienic practice 
to clean the tub with a cleanser after 
every use. Perhaps your aunt, if she 
has no domestic help, merely as- 
sumed that you would want to clean 
the tub and told you where the 
cleanser was kept. Guests should al- 
ways keep the bathroom they use 
clean and orderly, when it is for their 
exclusive use and there is no domes- 
tic help. 


Wedding Processional 


Q: My daughter is to have a formal 
church wedding. We would prefer to 
have the guests remain seated as the 
bride enters. I have attended many 
church weddings and have been 
seated so that all I could see of the 
bride was the top of her head. We 
have had several differences of opin- 
ion on this question, so I decided to 
write to you. If it is acceptable for 
the guests to remain seated instead 
of rising, just how should we get 
word to them to remain in their seats? 


A: I have attended many weddings, 
and at only one did I see the con- 
gregation remain seated as the bride 
entered. It is not only a matter of 
tradition that the congregation rise 
as the wedding march starts, but in 
most denominations it is a matter of 
regulation. The rising of the congre- 
gation is signaled by the rising of the 
bride’s mother in the first pew on 
the left, who in turn gets her cue 
from the organist. Don’t try to 
change this. ‘““Offbeat”” weddings dis- 
turb people. However, if the matter 
is optional in your denomination, 
your clergyman will tell you so if 
you discuss it with him. 

I would like to hear from my read- 
ers if in their particular denomina- 
tions the congregation is ever seated 
as the bride enters. 








































Tablecloth 


Q: Must a dinner cloth 
table completely ? 


A: Yes, and it should have 
overhang. A tablecloth ; 
datory on a dinner table 
formally set one. Mats ar¢ 
used nowadays. Howeve 
covered table is also bac 


One of the Fami| 


Q: If one is a house gue 
hostess invites a local ec 
dessert or a patio evening 
sits to the right of the hog 
a house guest and was se 
left of the host. The local 
seated at the right of th 
hostess. 


A: If you had been a hou: 
several days or perhaps a 
had always been seated at 
right when he and his 
together with you, or at 
ess’s right when you wer 
with other women and 
must have seemed perfe 
to the hostess to seat the] 
as she did. You were cons 
the time being, one of the: 


Eating Eclairs 


Q: 1 ama 14-year-old girl.) 
are served an éclair on) 
plate with the éclair in ot 
paper frills, should you 
frill before you eat the é 
into the éclair with your) 
it is still in the frill? If y 
the frill, what do you doy 


A: Eat the éclair in the 
éclairs are sometimes off 
finger-food dessert. Wher 
served like this, you shoult 
frill and all, using the frill 
your fingers. You then cr 
frill and dispose of it in | 
venient way—in a nea 
basket or in a large ashtra 


a. 


Miss Vanderbilt welco 
tions from readers, to be a 
in this column as space 


A new booklet by Amy 
“Teen Manners,” 1s no 
to JOURNAL readers. Othé 
are: “Engagement and We 
quette,” ‘Table Manners” ¢ 
Etiquette.” Send 25c m co 
booklet ordered to Miss Am 
bilt, Box 1155, Weston, Co 


We built Telstar 
but cut off your eall to the haird 


Maybe it just proves we're human when we drop _ operating perfectly, and your bills correct, is as im 
the ball once in a while. But we'd much rather prove __ portant to us as building a Telstar® satellite. We may 
it in other ways—ways that don't inconvenience you. _be the only phone company in 
Keeping your calls connected, and your phones town, but we try not to act like it. 
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Q@: Thereissomuch conflicting publicity about 
wills and probate today that my husband and 
I are completely confused. Why shouldn’t we 
write our own wills and save huge legal fees? 
Our total “estate” —aside from my husband’s 
life insurance—consists of our home, our car 
and a small stack of savings bonds 1n the safety 
deposit box. 

A: Your will must be drawn—and your estate 
distributed—in accordance with the laws of 
your state, and this fact alone requires the 
guidance of a competent lawyer for even the 
smallest estate. A lawyer also may be an in- 
dispensable adviser on tax savings on your 
estate for you and your heirs and on how to 
minimize costly court proceedings by sound 
advance planning. His fee almost certainly 
will be less than $100. In some cases, a lawyer 
will draw a will for next to nothing. 


Q: My wife and I want to give her younger 
sister enough money to pay her way through 
coilege. Will we have to pay gift tax on this 
gift? 

A: Very likely not. You and your wife to- 
gether may give away up to $6,000 a year per 
donee, free of gift tax—either from your own 
separate funds or by joining in “gift-splitting”’ 
if the money comes from only one of you. Fur- 
thermore, you and your wife are each entitled 
to a $30,000 lifetime exemption from gift tax. 
This means that if you give your wife’s sister 
the entire amount in one year, up to $6,000 
will be exempt from the gift tax because of 
your annual exclusions and any amount over 
$6,000 will be exempt from the gift tax under 
your lifetime exemptions (assuming you 
haven’t already used up the amount by pre- 
vious gifts). Of course, your wife’s sister won’t 
have to pay income tax on your gift. She will, 
though, have to pay income tax on any in- 
come that money earns for her from then on. 


Q: 1 am a senior in high school now, and I 
nust help my family pay my college costs. 
How much money can I expect to earn to- 
ward my education through summer jobs and 
part-tinie work at college? 
A: The good news is that you can earn as 
much as $5,000, beginning with your pre- 
freshman summer job and ending with gradu- 
ation from college—JF you plan ahead, de- 
velop some salable skill and save religiously 
as you go. This estimate includes $600 a year 
for summer jobs, $240 a year for work during 
other vacation periods and $450 for part- 
time work during each of your four years that 
school is in session. You can do this, too, with- 
out endangering your academic standing. 
This total would be enough to finance most 
of the costs of attending many public col- 
leges—or enough to pay nearly half the ex- 
penses at a typical private college. 


Q: After subtracting our total gains on stock 
sales last year from our total losses, we had a 
“net capital loss” of $1,500. But the tax rule- 
book says we can only deduct a maximum of 
$1,000 of this amount from our $12,000 of 
other income in 1966. What abour our excess 
$500 in stock losses? Are these wasted as far 
as we’re concerned ? 

A: They are NOT wasted. You can carry 
over excess capital losses for as many years 
as you can continue to use them up against 
capital gain, and against ordinary income, 














up to $1,000 a year when your losses exceed 
the year’s gains. 


Q: We bought our home 20 years ago, in- 
sured it for $20,000, and this has been our 
ceiling ever since. We know this coverage is 
inadequate today, but we can’t decide how 
much more fire insurance we actually need to 
equal the original protection. 

A: You are leaving yourselves open to finan- 
cial disaster by not carrying more adequate 
fire insurance today. Since you bought your 
original $20,000 policy, the cost of actually 
replacing your home—on average—has more 
than doubled, to $41,360. It may even be 
higher in your particular area, depending on 
trends in local construction costs. Your fire 
insurance should be based on average con- 
struction costs in your area today. 

Right now, in the peak months for home 
jires, get a realistic estimate of the actual 
replacement cost of your home and its con- 
tents and base the amount of your insurance 
protection on that estimate. Pledge also to 
review and, if necessary, to revise your fire 
insurance at least every three years. 


Q: My daughter is 20 and is going steady 
with a boy only a few months older. I think 
she should be looking for a much more ma- 
ture man who is already able to support her. 
She says I am old-fashioned and that most 
of her friends are going with boys near their 
own ages. I am 50, and was recently widowed, 
but I had many years of happiness with my 
husband because he was old enough to take 
care of me, and he did. Who’s nght ? 

A: Your daughter is—even though at 20 she 
is rather young for marriage in this era. The 
life span for men in our country is on aver- 
age 6.8 years less than it is for women, and 
this is a key reason there are 8,815,000 
widows in our land today, most of them 
over 45, and living as you are with only 
happy memories. 

If your daughter marries at 20 a man of 
her age, her chances of widowhood before 
65 are only one in three. But if she marries at 
20 a man four years her senior, her chances 
of being widowed before 65 jump to 42 per- 
cent. By marrying partners of near equal age, 
our youngsters are enhancing their chances 
of surviving together through middle and 
old age. 


Q: As an employer of 100 men and women, 
I resent the prospect of still another increase 


By Sylvia Porter 


{ 


in Social Security taxes to finance a 
round of benefit increases. Hasn’t anyo 
Washington heard about the “profit sque 
in this era of rising labor costs! 

A: Sure “Washington” has heard a4 
the “‘profit squeeze’’—but the fact is 
retired individual is in the worst sq 
of all. 

The 7 percent increase in benefits in 
did not make up for climbing living costs¢ 
the previous benefit hike. And the upsurg 
living costs in 1966 has now wiped out 
of their 1965 gains. 



































Q: We made our first investment in thes 
market in 1966. Our goal is long-term groj 
but we’re discouraged that the price of 
stock has actually declined. Should we s¢ 
or hold on? . 
A: It depends, of course, on the stock 
chose to invest in. But if you bought a so 
company with solid prospects for fu 
growth, give your stock time to fulfil 
promise. Unless there has been a 
change for the worse in your company ¢ 
the basic economic factors affecting its. 
cess—or unless your investigations indi 
you made a bad choice in the first place—} 
on for the long pull. 


Q: I’m considering setting up a specialty f 
shop on my own. But I’m aware that th 
an era of big business and tight money, | 
that small businesses are having a hard ti 
How can I improve my chances of makif 
financial go of it? : 
A: It’s true that, today, your statist 
chances of success in a new small busit 
are less than 50-50. But far more import 
than the national trends are the specific 
tors that will spell success or failure for 
own individual business. Here are the 
questions to ask yourself now: 

1. Do you have considerable exvefié 
and know-how in the food specialty busing 
(Today, nine out of 10 business failures 
sult from inexperience or incompetence.) 

2. Do you have a realistic goal—in te 
of your own t 
competence 
and capital? 

3. Areyoupre- 
pared to com- 
mit yourself to- 
tally to your 
new business— 


) 


not only in 
terms of work- 
ing but also 


learning’ and 
teaching any- 
body who works 
for you—at 
least until your 
business is sol- 
idly established ? 
If you can honestly answer “‘yes”’ to 
of these questions, your chances of sucé 
are excellent. If you cannot, you should 
vest your time and money now in aca 
experience, know-how, capital and cre 
and wait to make your move. 


d 


Miss Porter welcomes questions from rea 
Those of general interest will be answere 
this column as space permits. 





1 save any of these trading stamps, now you can save them faster. 


ew Colony filter cigarettes 
ave COUPONS good 
r trading stamps or cash. 
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moke Colony. The first 


UPON cigarette that tastes as 
0d aS a Non-coupon cigarette. 


Now Colony gives you all the flavor you could ask for in a cigarette— 
and coupons, too. On the back of every pack, you'll find a Colony Bonus 
Gifts coupon. Every coupon is worth five of your favorite trading stamps 
(see list below). 

When you’ve saved 120 coupons, just send them in to: P.O. Box 2334, 
Los Angeles, California 90054. You'll receive a certificate good for 600 
stamps or cash. 120 coupons is the minimum redemption. If you want to 
send in more than 120, wait till you’ve saved a multiple of 60 (180, 240, 
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FILTER CIGARETTES Vee ag 
300, etc.) and then get more stamps or more cash. serie aoa 
Smoke new Colony Cigarettes—from The American Tobacco Company. | | Mi tania Blas rpey | Pe sony iy ee 
Enjoy the first coupon cigarette that tastes as good as a non-coupon 
cigarette. GI ene Ta a oh aa 
uality products of She elanuean JSrtbacecon, 
ae aa COLONY CIGARETTES 
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ps - B & B Green Stamps « Big Bonus Stamps + Black & White Trading Stamps « Bonus Stamps « Buccaneer Stamps + Buckeye Premium Stamps « C & R Green Stamps « Cardinal Stamps « Consumers Stamps » D & F 
ond Stamps - Delta Trading Stamps - Dixie Green Stamps - Downtown Stamps + Everedy Stamps « EZY Cash Stamps « FM Stamps - F.S. Gold Stamps - Family Stamps » Frontier Saving Stamps » Gift Bond Stamps 
amps *« Gold Arrow Stamps «+ Gold Bell Gift Stamps » Gold Crown Stamps « G.I. Blue Stamps + Grand Prize Stamps « Gunn Bros. Stamps « Hamilton’s Super-Save Stamps « Harriman & Black Profit Sharing Coupons 
Bond Stamps - H.O. Gold Stamps +» Holden Red Stamps + King Korn Stamps +» Macoupin Green Stamps + Merchants Green Stamps + Mor-Valu Stamps « Original Green Trading Stamps « Philadelphia Yellow 
s « P.S. Blue Stamps + P.S. Green Stamps + Pink Stamps + Plaid Stamps « Premier Stamps + Q-Yellow Stamps + Quality Stamps « Quint City Super-Save Stamps « Ralph’s Market Gift Bond Stamps « Regal Stamps 
imps « Royal Saving Stamps (Hawaii) « Royal Saving Stamps (Texas-New Mexico) » Sav-Mor Green Stamps + Sav-Way Stamps + Southern Premium Stamps * Super-Save Stamps « Target Stamps « Texas Gold Stamps 
mps « Thrifty Green Stamps + Treasure Stamps + Triple S Blue Stamps » Two Guys Stamps + United Stamps + Valu Plus Gift Stamps « Western Stamps + World Green Stamps © A. T. Co. 


‘ to conditions set forth on coupon, including that Bonus Gifts coupons are void and that the offer contained herein is not extended in any state or locality where the issue or redemption of coupons prohibited, taxed censed or otherwise stricted, 























You can feel when your 
Skin is “hungry.” You can 
feel the biting dryness, 


tion, cracking, all nibbling 
away at the beauty of your 
hands. 

What to do? Feed your 
hands the good medica- 
tion of Dermassage lotion 
Bien: Pe your pores swallow the luscious 
emollient healing agents and the moisturizers 
they thirst after. 

Then see those hands become smooth, soft, 
Supple again. saa 

And no wonder. You’re 
feeding them the medication 
over 4,000 hospitals buy and 
use for patient skin care. 

Don’t let winter’s bite turn 
your skin to bark. 










Soften often with 
Dermassage Lotion. 

Or try super-moisturizing 
Dermassage Skin Cream. 


h the “Andy Williams Show" in color, 
0:00-11:00 P.M. Eastern Time. 














roughness, rawness, irrita-_ 











PROJECT: YOU 


The Journal staffers we photographed for our fashion story on page 
were perfected for the camera’s all-seeing lens by Kenneth’s Salon 
hairdos by Alan, makeup by Jackie and Hana. Each girl learned at le 
one thing about her own beauty and how to make the most of | 

































DA arearct Kadison, who’s 
letting her short hair 
grow, learned how to 

cope with the problem 

of what to do with 

straggly ends at the 
in-between stage. 

Her hair was drawn 

back and gathered together [ia 
under a big bow at the 

nape of her neck. 





i aie Maxey, who normally wears 
_ almost no makeup, except for specia’ 
; occasions, was delighted to 

see how much prettier she looked 
when a tawny-toned makeup 

base was used to brighten her 
olive-y complexion. She 

learned, too, how effectively 

gray and brown eye makeup play 
up her particular brand of looks. 


Martha Petra 


below, has 
pale skin, fair 
hair and eyes. 
Her features 
need color and 
definition. 
The technique s| 
learned: light- 
blue shadow 
under the 
eyebrow; 
darker-blue 
shadow below 
that and a 

wide band of J 
; charcoal eyelinei} 


Ele 





Caro Phair’s ™ 
naturally dark 
eyebrows (right), 
looked unnatural 
with her 

naturally sunny 
blond hair. She 
learned from Ken- 
neth’s makeup 
specialists to 
“lighten” them 
with gray pencil. 
She also was pleased 
with the slightly 
poufed hairdo 
Alan gave her. 


| 
| 
| 










ij 
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| 
| 
} 





Ray Bunker, right, learned that 
her long hair looks prettier when 
a few locks are tossed forward 
over her shoulder, to frame 

her face. She found that her 
deep-set eyes looked bigger after 
her eyebrows were plucked from 
underneath to a new, thinner line. 


BD. Dowd, page 80, had been 
teasing her fine, long hair to give 
it more body. The result: lots of 

split ends, an overteased look. 
Alan added a fall for fullness and 
body without teasing. She liked 
it so much, she decided to buy 
one of her own. 





54 





Dandruff problems?) 


inden does 
it better! 








yhampoo is still the best way to take the dandruff problem off your shoulders. 





the first luxury shampoo to dismiss dandruff. And  Sleeker. (With just a trace of Enden’s fresh new fragrance.) 
‘best. No other shampoo has relieved more hair— Why take a chance on dandruff? Get the shampoo that ii) 
ifully—of dandruff than Enden. That’s why Enden does the best job of getting rid of dandruff—beautifully. Get 
Enden, the improvement over every other shampoo in the | 


poo for your dandruff problems. (As you may have 
world. Enden—a beauty of a dandruff shampoo. 


after trying others.) And because Enden rids you of 
indruff (with just regular use), it leaves you with | 


utiful head of hair. Shampoo after shampoo, your Helene Curtis ( a 


ier. Without dandruff. Softer. Without dandruff. where beautiful young ideas begin 


i 







Figen , 
enden}'® 


SHAMPOO fi, ile 





o long waiting. 


aked nail. You can’t hide it. You can't cover it up. 
hy should you? Mani Magic® makes being naked 
p beautiful. It takes away the cuticles that take away 
- And, it helps make nails a healthy-looking white. 
@ easy applicator ae coe t create fuss and muss like” 
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Wish You Were Here 


The Man Who Knows / 
About Women—And Tell 


By Barbara Walters, of N.B.C.’s Today Show 


We were lunching in the posh hang- 
out of rich and fashionable Manhat- 
tanites, and all the while the brilliant 
young man with the cherubic expres- 
sion kept saying the most irreverent 
things about the most celebrated 
ladies: 

“Barbra Streisand? A great per- 
sonality, but she has nothing to do 
with fashion. I don’t see why she was 
ever put on the best-dressed list.” 

“The Ford women? Anne Senior 
and her two daughters are all very 
nice, but most of the time they’re 
overly dressed with too much hair.” 

Who would dare? The president in 
charge of the most deliciously gossipy 
newspaper in the country, that’s who. 
John B. Fairchild, that’s who, and 
fairer child of fairer fortune there has 
not recently been. In the colorful 
mélange that is the world of fashion 
and society today, John Fairchild, 39 
and dimpled, is the barometer of who 
is news and therefore “‘in.”’ 


H. newspaper bears the deceiv- 
ingly banal name of Women’s Wear 
Daily (““‘WWD” to intimates). Until 
six years ago it was just one of the 
nine successful but otherwise unre- 
markable trade papers of his family’s 
publishing empire. Then, in 1960, 
young John came home from a train- 
ing period in Paris to be publisher of 
Women’s Wear Daily. Highly opinion- 
ated, but blessed with courage, curi- 
osity and, above all, taste, he trans- 
formed the paper from a dry sheet, 
read in detail by needle-trade work- 
ers, to a juicy high-fashion and high- 
society report that is scanned with 
glee and terror by ladies who wouldn’t 
know which end of a needle to thread. 
The next best thing to being at a 
party, they say, is to read about it in 
WWD, to see the exclusive pictures, 
and decipher WWD’s original code 
names for the famous. For example, 
in WWD, GG is ‘‘Gorgeous George” 
Hamilton. “‘LL”’ is ‘‘Lovely Lynda” 
Bird Johnson. “‘Her Elegance’’ is 
Jacqueline Kennedy, and ‘‘Her Ulti- 
mate’”’ is best-dressed socialite Mrs. 
Loel Guinness. 

No hand-kisser he, Mr. Fairchild 
enjoys nothing more than a good 
feud, real or manufactured. WWD’s 
most famous feud to date was with a 
personage no less well connected than 
Liz Carpenter, press secretary to 
Mrs. Lyndon Johnson. The feud be- 
gan when WWD published a sketch 
of Luci’s wedding gown in advance of 
the White House’s release date. The 
White House retaliated by barring 
Women’sWear reporters from the wed- 
ding. But the paper had the last word. 
At wedding time, its reporters merely 
checked into a hotel right across 
from the White House, where most 
of the wedding bridesmaids and ush- 
ers were staying. By using their eyes 
andears, the operativesfrom Women’s 
Wear managed to know more about 
the wedding than most of the guests. 
And although Mrs. Carpenter made 

















































no attempt to hide her disp 
she did not cancel her subseril 
the paper. 

Fairchild himself claims to 
tle interest in fashion except 
sionally. ‘‘People take fashio| 
too seriously,” he declared. “J 
married to a fashionable we 
wouldn’t let her be written a} 
spills over on her husband, 4 
is married, let’s say, to a prof 
man, it can be very diff 
embarrassing.”’ 

He takes great care to k 
personal life far from his busi 
tivities. At home in Connect 
rarely discusses fashion yw 
lovely English wife, Jill, nor 
choose her clothes. “I just 
bills,’ he says. He attends v 
fashion shows, and skips the 
time parties to which he is inv 
invited. He has already wr 
nonfiction book about fashion 
currently at work on a novel 
about the women I know sow 
confided. “Those rich, fash 
women who have everything, 
consumed by their own ambit 

Last year, Fairchild was pr 
to president of Fairchild Pub 
in charge of all of the compar 
pers. But Women’s Wear still 
not only his philosophy but; 
personal opinions. For instane 
Jacqueline Kennedy is “beyor 
ion. A national monument.” | 

That her sister, Lee Radziwi 
jects to Women’s Wear be 
always refer to her properly a 
Lee Radziwill, and she want 
called Princess or just pla 
Radziwill.” 

That Lady Bird Johnson * 
looks nice these days, much} 
than she used to. But she 4 
compare to Jackie. There jus 
the romance.” 


) 
] 
1 


Le Princess Grace is “‘in "I 

Who cares when she comes he 
sonally, I find her dumpy.” 
That Audrey Hepburn 
gamine. That little-boy look 
ished now.” 
And that “good taste actua 
nothing to do with money. 
these women who dress too 
From the back, you can’t 
mothers from the daughters. 
ful. So are those falls of faki 
Who wants a wife to come hon 
take her hair off?” 
Only once at our lunch did he 
at all suspect 
to me. That 
was when he 
said, ‘Most of 
what I know 
of these fa- 

mous women a 

I read in my ee, ; 
;, aw 

own paper. 
Somehow I 
find that hard 
to believe. 
END 
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WEEPSTARES 


The number on this page 
ay be your lucky number!) 


E’S ALL YOU DO: Cut out the Lucky Number Panel on this 
: and take it to the Kraft Candy Corral display at your store. 
pare your number with the list of winning numbers on the 
jy Corral display. If your store does not have a list of win- 
numbers, you may obtain one by writing to Kraft Lucky 
ibers, P. O. Box 632A, Detroit, Michigan 48232. 
u have a winning number, send the Lucky Number Panel, 
ther with your name and address by registered mail to 
t Candy Corral Winners, P. O. Box 4611, Chicago, IIlinois 
/7 for verification by judging organization, whose decision 
e final. Winning numbers have been pre-selected. 
‘ntries must be postmarked by March 31, 1967 and be 
ived by April 10, 1967. Sweepstakes not open to employees 
their families of National Dairy Products Corp., its adver- 
Z agencies, publishers and printers of this magazine, and 
udging organization. No purchase necessary. 
2pstakes good onlyin U.S.A. Void in Wisconsin and Nebraska 
where prohibited by law. Tax liability will be the responsibility 
e€ prize winner. Materials submitted become property of 
t Foods. No correspondence will be entered into. 
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6 SECOND PRIZES—NEW CHEVROLET “CAMARO” 


America’s newest fun car. Sporty compact hard-top 
with bucket seats. 











46 THIRD PRIZES — 456 FOURTH PRIZES— 
GE PORTABLE 


GE PORTA-COLOR TV 
BLACK AND WHITE Tv 









4,560 FIFTH PRIZES—LARGE ASSORTMENT OF 
KRAFT CANDIES FROM THE CANDY CORRAL 


From Caramels to Chocolates— 
all fresh from the Kraft Candy Kitchens. 
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See The Road West, Monday Evenings, NBC-TV 
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Don’t just wonder if you’re using the 
easiest, best possible form of sanitary 
protection. 


Check for yourself—and you'll 
inevitably choose Tampax tampons. 
Worn internally, they give you 
dependable, comfortable protection. 
You feel cool, clean, fresh at all times. 
They prevent odor and chafing. 
They’re totally undetectable in use, 
and so dainty and feminine. Hands 
need never touch the tampon itself. 
There’s never an embarrassing dis- 
posal problem—everything, even the 
applicator, can be safely flushed away. 
Tampax tampons are available in 
Discreet-Packs that keep your secret 
in desk, drawer or on the shelf. 
Developed by a doctor over 30 years 
ago for the benefit of all women, 
Tampax tampons are the only choice 
of millions—single or married, 
active or not—in over 90 countries. 


Dress by DR International 
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Why “Frodo Lives” 


By Judith Crist 


Sometimes the signs of the times 
sneak up on you. There’s the boy 
wearing a button declaring that 
“Frodo Lives’ and a chalked mes- 
sage on a fence urging us to ‘““Go Go 
Gandalf.’ A teen-ager, announcing a 
“horrible song,’’ chants, ‘Fifteen 
birds in five fir trees, their feathers 
were fanned in a fiery breeze... .” 
Two collegians pore over some scrib- 
ble-seratches they describe as ‘‘El- 
vish calligraphy’; a lad who’s long 
built a reputation as a non-reader is 
having his third go-round with a 
1,300-page trilogy; a proud father 
notes that his 16-year-old daughter 
is an authority on Middle-Earth 
genealogy, and a dungareed pair in 
the local cola parlor greet each other 
with ‘‘May the hair on your toes 
grow longer.’’ Reports from high 
schools and college campuses across 
the country confirm that this is going 
on all over. 

What’s going on all over is hob- 
bitry, the latest fad of the nation’s 
teen-agers, and distinguished by its 
seeming incongruity with our image 
of today’s young people. Hobbitry is, 
at first glance, so totally at odds with 
the usual bemusements of the 10-to- 
20 set that grown-ups tend to look 
askance and away. At second glance, 
however, you might find out some- 
thing reassuring about a generation 
whose enthusiasms almost auto- 
matically set adult teeth on edge. 

The hobbit is a creation of J.R.R. 
Tolkien, a retired Oxford philologist 
who in his student days had a pen- 
chant for inventing languages and, 
finally, places and people to go with 
them. He invented the Elvish lan- 
guage, Middle-Earth as its place and 
hobbits as its speakers to amuse his 
own four children, and about 30 years 
ago published his first tale, The Hob- 
bit. Fifteen years later he completed a 
1,300-page trilogy, The Lord of the 
Rings. The books attracted a small 
circle of admirers when they were 
published here a dozen years ago; 
republished in paperback, however, 
they started selling like pizzas, and 
instigated the formation of Tolkien 
societies and Elvish clubs in high 
schools and on campuses. 

Hobbits, Mr. Tolkien explains, 
‘are (or were) a little people, about 
half our height and smaller than the 
bearded Dwarves. There is little or 
no magic about them, except the 
ordinary everyday sort... .’’ They’re 
plump and dress chiefly in green and 
yellow and go barefoot ‘because 
their feet grow natural, leathery 
soles and thick, warm brown hair 
like the stuff on their heads (which 
is curly); have long, clever brown 
fingers, good-natured faces and laugh 
deep, fruity laughs (especially after 
dinner, which they have twice a day 
when they can get it).”’ 

Odd heroic characters, these, for a 
generation distinguished for its un- 
clipped hair and unwashed atmo- 
sphere, its penchant for the prema- 
ture cynicism of Mad magazine, its 
passivity that leads to experiments 


in sex and psychedelics because 
they’re ‘‘easy.”’ For the followers of 
the pow-bam-splat mock heroics of 
Batman, the anti-sociabilities of The 
Catcher in the Rye and all that is sick 
and black in the human comedy, the 
activities of the heroic hobbits seem 
even odder. Tolkien’s first book tells 
of the adventures of hobbit Bilbo 
Baggins in discovering the One Ring 
of Power and bringing it back to his 
Shire, and the trilogy, which expands 


_the fairy tale to epic proportions com- 


plete with genealogies and language 
keys and place names and maps ga- 
lore, follows the adventures of Bilbo’s 
nephew Frodo. There are battles and 
wars and contests, songs and chants 
and, above all, a prose of lyric sim- 
plicity to enchant the imagination. 
There’s little sex; Lovely Ladies are 
rescued and heroes settle down with 
wives to write their histories. 

It’s all far from the hot-rod, folk- 
rock revolt image or the drug-in- 
spired sensations so many are seek- 
ing—and yet it isn’t, on reflection, 
surprising. Didn’t we—in the midst 
of song sheets and Big Apples and 
jitterbugging— retreat into Romance, 
for that is basically what hobbit 
history is? True, we pursued it, in 
our post-fairy-tale days, through the 
Aeneid and the Odyssey and the 
Idylls of the King and Scott’s novels— 
and none of these is fashionable and 
few are required reading anymore. 
Tolkien explains he has “tried to 
modernize the myths and make them 
credible’’—as well as readable for a 
generation used to facile speech. 

More important, no youngster is 
going to believe in a beautiful knight 
on a white charger whose strength is 
as the strength of 10 because his 
heart is pure. He knows too much 
history and/or sociology, alas, to find 
knighthood enchanting in its feudal 
backgrounds and to dream of Greek 
heroes and of gods who walked the 
earth. But give him hobbits—and he 
can escape to a never-never world 
that satisfies his 20th-century mind, 
because that world is meticulously 
constructed, from alphabet to to- 
pography to folk song to political 
structure to smoking habits. And 
once there they can find their private 
pleasure, for the author himself vows 
there is no message and no allegory, 
only a story for the reader’s taking. 
The taking takes effort—and, amaz- 
ingly, the “easiest way’’ generation 
is making that effort. Like revolt, 
retreat into a private world is an- 
other way for the young to spurn 
grown-ups. By instinct, I suspect, 
we'd like to leave hobbitry to 
them. But if, 
like me, you 
venture to ex- 
plore Middle- 
Earth—well, 
my ‘‘Frodo 
Lives’’ but- 
ton’s right 
there in the 
top drawer of 
my desk. END 
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if you wear 
SAUNA SLIMMING UND) 
for just 2 hours a | 


You could lose 7-15 pounds 
days by means of this particul 
amazingly successful and comple 
tionary French method — you c 
reliable and continuous freedo) 
sightly and unhealthy overweight 
The Marie Chantal method is a 
way to reduce for those who 
about reducing and want to loo 
attractive again. Yet it is as eas 
in a sauna bath. 


Women the world over have bec 
DER through SAUNA SLIMMIN 
WEAR-garments that are based 
entifically acknowledged process 
down pads of unnecessary and 
water. 


You just wear SAUNA SLIMMI 
WEAR around the house for an 
every day or at night while sleepi 
invisible under clothing if you wi 
achieve even better re- 
sults if you exercise 
while wearing it. Or 
wear it while you are 
doing normal daily 
housework. You can 
take off inches in no 
time! 


Here is what SAUNA 
SLIMMING UNDER- 
WEAR can do for you: 


@ let you reduce 
around your waist, 
hips, thighs or all 
over. Five different 
garments to choose 
from, one for each 
problem area. 


@ Special quality ma- 
terials, made to go 
to work immediate- 
ly. You could look 
slimmer in days. 


@ Durable, well fit- 
ting, long-lasting. 




































































@ It actually helps 
freshen your skin 
too, so you can 
feel good again all 
over. 


@ Whether 
to lose 
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for waist, hips and thighs as' 
far as the knees (see illustrati 
for hips, thighs and legs right 
down to the feet 
CH combined model for the whole 
body (see illustration) 
IMPORTANT: PLEASE STAT 
PRESENT DRESS SIZE! FO 
GIVE MEASUREMENTS. Plea) 
clearly. Sorry no COD. Send ¢ 
money order with your order. 


Please add 50c for postage and | 
Add $ 2.00 more for Canada. 
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Dept. LH-2 Phone: 2793 
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ould you like to learn how the nation’s leading diet experts and their families lose weight and keep it off? Here, for the 
ist time, 87 authorities disclose exactly what, when and how they eat and exercise, and why they recently made important 
anges in their meals. You'll discover their private caloric secrets, and you'll even get to peek into their refrigerators! 





th of us have been overweight for more 
rs than we care to recall, and we are under- 
ndably envious of everybody who is not. 
udgingly, we have begun to concede that 
se Other Americans—the attractively trim 
es—must be eating less than we do and that 
st of them must somehow be getting more 
rcise. But how did they do it? How did 
y subdue their hunger pangs? How did 
ey manage to skimp on their favorite foods 
d drinks? How did théy contrive to exert 
emselves physically when they, like the rest 
us, don’t really have to? Surely these priv- 
ged citizens knew secrets that had been 
thheld from the rest of us. 
Among the trimmest people we have met, 
it happens, are doctors who spend their 
es trying to persuade other people to take 
weight. And so we went to them with a 
juest nobody seems to have thought of be- 
e. “Don’t tell us what you want us to do,”’ 
said. “Tell us what you do yourselves, and 
lat your families do, to get trim and stay 
at way.’ We made this request to 87 lead- 
x diet specialists at the nation’s most pres- 
ious universities, hospitals, clinics and Gov- 
iment agencies, and to every member of the 
te American Society for Clinical Nutrition. 
e also talked to many of their wives and 
ildren. These families generously agreed to 
en up their caloric private lives (and some- 
nes even their refrigerators) for our inspec- 
m, and the results add up to what may well 
today’s biggest unreported diet news. 
We discovered that there has long been a 
doctors’ Diet’”’ that maximizes the chances 
‘more vigorous health and longer life, and 








DOCTORS’ 
OWN DIET 


By Peter and Barbara Wyden 


it’s high time that the rest of us knew all 
about it. Furthermore, within the last few 
years, many—indeed, probably most—of the 
best-informed physicians and nutritionists 
have quietly made substantial changes in the 
way they eat, drink and live. We will analyze 
these patterns here for the first time, includ- 
ing the way these experts’ wives shop, cook 
and feed their children. 

It all boils down to this: The doctors who 
have changed their habits to take advantage 
of the latest life-saving scientific findings do 
eat, drink and exercise very differently from 
most Americans, and so do their families; but 
nothing that these experts practice for their 
own health protection is particularly difficult 
to imitate by run-of-the-calorie dieters. In 
fact, you can live like the canniest, most up- 
to-date medical specialist simply by adapting 
the doctors’ habits to your own accustomed 
ways. 

We think this is astonishingly cheerful news 
because these doctors, as a group, are unques- 
tionably the most knowledgeable nutrition 
authorities in the world today. They don’t 
merely read the books and scientific papers on 
diets and dieting. They write them. They run 
the laboratories where most of the current 
diet information and treatments used by 
other doctors originated in the first place. 
These are the doctors whose speeches at med- 
ical conventions you see reported in your 
newspapers. We talked with 28 of them in 
detail, usually at leisure in their homes; an- 
other 66 responded to our 44-part question- 
naire. (There were 87 in all because seven in- 
terviewees also filled out the questionnaire. ) 








Almost unexpectedly—they all turned out 
to be human. 

For it’s surprising, but true, that the ex- 
perts are not ascetics or superhuman dieters. 
They shun almost no normal foods and, by 
and large, probably eat a more varied fare 
than most of us. They don’t count calories. 
They’re not forever “‘going on a diet’’—or 
struggling with their consciences because they 
feel they should. They use no diet pills and no 
special diet foods. They don’t give up most of 
their little personal food idiosyncrasies. They 
don’t constantly sermonize their wives and 
children about the evils of eating. Like the 
rest of us, some doctors are still trying to stop 
smoking but find that they miss their ciga- 
rettes or cigars too much and that they gain 
weight when they give up tobacco. 

Of course, there are a few doctors who 
merely ‘“‘eat to live’ and never take a noon- 
time break over anything but a tuna-fish 
sandwich without butter or mayonnaise. (One 
of them told us, “‘It would never occur to me 
to ask, “What’ll I have for lunch today ?’’’) 
But this is a tiny minority. Far more typical 
is Dr. Jeremiah Stamler, director of the Heart 
Disease Control Section of the Chicago Board 
of Health, who confessed, “‘I have to struggle 
all the time. I love to eat.”’ 

Even Dr. Fredrick Stare, chairman of the 
Department of Nutrition at Harvard Univer- 
sity’s School of Public Health and one of the 
most zealous crusadersagainst caloric excesses, 
admitted wistfully: “I enjoy eating. It would 
have been most pleasant to have had a couple 
of sausages and a couple of fried eggs today 
for breakfast.” (continued on page 126) 
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Mm So £2 1 . a " WHEN DAD IS LATE he can enjoy the same good hot meal that you and the 
: z bi children sat down to earlier. In fact, eating leftovers needn’t be the lot of any mem- 
ber of the family who’s late for dinner. Because now there are so many ways to keep 
food at a constant serving temperature (between 140 and 190°). Special self- 
monitoring temperature controls on various electric appliances make it all possible. 
Another advantage: these appliances are also great for parties. You as hostess can 
prepare everything well ahead and serve with a minimum of effort when it’s con- 
venient. By MARGARET DAVIDSON, Home Management Editor 
INFRARED HEAT LAMP (G. E.) 
IS DESIGNED TO BE SUSPENDED 
OVER FOOD. ITS GLOWING 
LIGHT KEEPS MOST FOOD 
WARM, WITHOUT OVERCOOKING, 
FOR UP TO AN HOUR 
RESULTS ARE BEST WHEN 
LAMP IS BETWEEN 10 AND 
18 INCHES ABOVE FOOD 
UNIT (By CRES-COR) IS 
RETRACTABLE, CAN 
BE MOVED UP, OUT OF 
WAY WHEN NOT IN USE 





HOT-TRAY SERVER HAS ANA ATI 
HEATED TRAY KEEPS FOOD AT SERVING O y UTOMATIC 
. TEMPERATURE CONTROL TO MAINTAIN CONSTANT 
TEMPERATURE. TO KEEP MOIST, JUICY FOODS 
SERVING HEAT. THE DECORATIVE WOOD GRAIN SURFACE HAS 
HOT FOR MORE THAN 20 MINUTES, USE A ONE “HOT SPOT” FOR BEVERAGES AND SOUPS. 
SPECIAL COVER, OR WRAP LIGHTLY IN FOIL. 


aAWEr DIRECTLY UNDER TRAY FOR KEEPING roi ee SU eee 
BREAD AND ROLLS WARM. GENERAL ELECTRIC. &., : i < : 





ELECTRIC” am 
SKILLET WITH 
A WONDERFUL 
EXTRA—A SLIDE-OUT ’ 
WARMING TRAY—IS 


| . aa ESPECIALLY USEFUL WHEN 
| | ROLL WARMER WITH FABRIC COVER IS A FABULOUS WAY TO a . SERVING TWO-PART DISHES 


KEEP ROLLS AND BREADS FRESH AND WARM—FROM CORN a “ LIKE CURRY AND BISCUITS. 
BREAD TO SEEDED TOAST, FROM SOUTHERN BISCUITS TO CRUNCHY . SKILLET’S TEMPERATURE 

| y PARKER HOUSE ROLLS. THE FABRIC m CONTROL IS SET LOW FOR KEEPING FOOD 

if a COVER IS REMOVABLE AN : WARM AFTER COOKING IS COMPLETED AT HIGHER), 
| ¢ CAN BE WASHED. pessoas eae . TEMPERATURES. HIGH DOME OF THIS SKILLET 

|| aS Tee “a MAKES IT ROOMY ENOUGH FOR 
| ff ; ae + es FOWL AND ROASTS. BY HOOVER. 























New Philco Supermarketer gives you 
an upright freezer plus big refrigerator 
in the space of one old icebox. 


Philco puts an upright freezer where it ought 
to be: right next to the refrigerator. 

And vice versa. 

Our new Supermarketer gives you up to 

21 cubic feet, and twice the convenience of 
separate units, in a space no more than 

36 inches wide. It will fit in your kitchen. 
There’s Philco’s ““No-Frost” feature, of 
course. Twice, in fact. You never have to 
defrost the freezer section and you never have 
to defrost the refrigerator. | 

And there are special compartments for 
everything that needs special storage. Meats. 
Vegetables. Frozen juices. And ice cubes. 
Philco’s automatic ice maker stores man-size 
cubes in their own removable bin. 


There’s also a 19-cu.-ft. Supermarketer that’s 
only 33 inches wide. And both sizes of 
Supermarketers have Philco’s unique 

Power Saver to keep your electric bill low. 
You can match your kitchen décor, too, with 
optional decorator panels including simulated 
wood grains like the “Walnut” at left. 

Now don’t you have twice the reason to see 


your Philco dealer? And soon? Philco-Ford 
Corporation, Philadelphia, Pa. 19134. 


PHILCO 


FAMOUS FOR QUALITY THE WORLD OVER 
TELEVISION - STEREO PHQNOGRAPHS - RADIO - HOME LAUNDRY 
RANGES - REFRIGERATORS - AIR CONDITIONERS 



























































































WHEN ORO RS ICATE: 


ELECTRONIC OVEN HEATS FOOD IN AN INCREDIBLY SHORT TIME. 
SERVINGS CAN BE PLACED ON DINNER PLATE (GLASS, 
CHINA, EVEN PAPER—BUT NOT METAL), AND SET ASIDE. 
AT SERVING TIME, SIMPLY PLACE PLATE IN OVEN, AND FOOD 
IS HEATED IN MINUTES—SO FAST, IN FACT, 
wee, (TT WON’T TASTE WARMED OVER. WITH AN ELECTRONIC 
OVEN, FOOD CAN GO FROM FREEZER TO OVEN TO 
TABLE IN THE SHORTEST POSSIBLE TIME. TAPPAN. 
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VERSATILE HOOD 
COMBINES VENTILAT 
LIGHT AND TWO fr) 
RED HEAT LAMPS. 
AS HANDY AS THE 
OLD-FASHIONED 
WARMING SHELF ON 
GRANDMOTHER'S 
RANGE. LAMPS 
KEEP FOOD 
HOT AND PLATES 


WARM CONVENIENTL® 
AND EASILY. THERMAL 











OVEN CONTROL TAKES | 
oe CLOCK-WATCHING OUT 
OF OVEN COOKING. 
THIS SPACIOUS OVEN 
i CAN BE SET TOCOOK FOOD "fammumeneeenesees 
y UNTIL IT’S DONE, THEN 
a AUTOMATICALLY TURNS 


{ | ITSELF DOWN TO SERVING — eS 








TEMPERATURE. FOOD CAN 
BE KEPT THERE, THEN 
SERVED DIRECTLY FROM 

OVEN AT DINNER 
TIME. WHIRLPOOL. 


AUTOMATIC SURFACE UNIT 
CAN BE SET AT “‘HOT”’ 
FOR BROWNING MEATS, AT 

“WARM’’ FOR KEEPING 
FOODS HOT, OR AT ANY 
TEMPERATURE IN BETWEEN. 
af THE CONTROL IN CENTER 
@ : OF THE UNIT DOES THE 

POT-WATCHING. IT’S 
ESPECIALLY DESIGNED 
TO BE USED WITH FLAT- 
BOTTOMED ALUMINUM 
UTENSILS. PHILCO. 





COMPACT SERVER 
we KEEPS FOOD 
. AT MEDIUM 
HEAT AND IS USEFUL 
FOR BUFFETS 
OR INFORMAL 
MEALS. THE 
HEATER IS IN THE 
BASE, SO THIS 
STONEWARE 
POT AND 
COVER ARE 
EASILY WASHED. 
POT IS DEEP, AND 
IS ESPECIALLY GOOD FOR 
SOUPS, CHOWDERS, STEWS, AS 
WELL AS FOR MANY 
CASSEROLE FOODS. WEST BEND. 













WARMING DRAWER IS BUILT INTO A CABINET 
UNDER A COUNTER, AND PIPING-HOT FOOD CAN 
BE TRANSFERRED TO IT DIRECTLY FROM THE 
RANGE. CONTROLS CAN BE ADJUSTED TO RETAIN 
THE DESIRED DEGREE OF MOISTURE—MEATS 
STAY JUICY, ROLLS STAY CRISP. THERMADOR. 










Vew Dishwasher alf 


vith built-in spot remover 









24 Strips away 
“i ©. ae invisible film 
gif that causes 
ae water to spot 





What causes water spots? An invisible film. It clings to glasses, silver, dishes. Water drops stick ae 
to it and dry into spots. Now Dishwasher all with its built-in spot remover penetrates this SPOT REMOVER 7 °: 





invisible film, strips it away. Now, water drops can’t stick, can’t spot. Go on. Try it. You'll see. 
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have it even better. That’s what the experts said at a Ladies’ Home Journal: Kelly Girl 


THE BATTLE OF THE SEXES IS OVE 
WHO WON? WE DID. 


Women have never had it so good. They have 
rights and opportunities today the likes of which 
the Western world has never seen—and their future 
is going to be even better. This was the collective 
opinion of 10 distinguished panelists—sociologists, 
anthropologists, economists and lawyers—who par- 
ticipated in a seminar on the future of women 
sponsored jointly by the Ladies’ Home Journal and 
Kelly Services, Inc., which, with its Kelly Girl Divi- 
sion, is one of the largest employers of women in 
the country. Three hundred female opinion-makers 
attended the seminar and applauded the news of 
the great advances made by the sex that no one 
would dare to call “‘weaker’’ any more. 

Indeed, women today are in many respects much 
better off than men. What do they have that men 
don’t? The gentlemen of the panel pointed it out 
repeatedly : choices. 

Women can now work continuously, not at all, 
or assume any role in between. They can marry or 
not, early or late, permanently or frequently. They 
can have children or not, and decide how many 
and when. In other words, they can do anything 
men can do, and then some. 

Women’s legal rights, too, have reached historic 
level. Attorney Harriet Pilpel, a lovely example of 
how to stay soft and feminine while succeeding at 
the bar, put to rest any complaint that women are 
second-class citizens under the law. ““They can own 
and dispose of their own property, work and keep 
their earnings, will their belongings with no greater 
restrictions than men, and they have an equal voice 
in the care and upbringing of their children. In- 
deed,”’ she pointed out, ‘“‘they are ‘more equal’ than 
men in some respects since they have a legal right 
to be supported by their husbands, and, in case of a 
divorce, usually get custody and control of the 
children.” 

Job opportunities, too, are better than ever, one 
expert said, and women are taking advantage of 
them. Forty-six percent of all American women be- 
tween the ages of 18 and 64 are now in the nation’s 
labor force, and in the future only one in 20 women 
will go through life without ever working at all. 

How important is this fact to the rest of our 
society ? 

Question, from Dr. Mary Calderone, director of 
the Sex Information and Education Council of the 
United States: “If every working woman in the 
United States stayed home on a given business 
day, what would happen ?”’ 

Answer, from Mary Keyserling, director of the 
Women’s Bureau of the United States Department 
of Labor: ‘““The economy would fall apart.” 

Dr. Eli Ginzberg, Columbia University econom- 
ics professor and chairman of the National Man- 
power Advisory Committee, supported this view: 
“Tt is the woman who is the mainstay of the middle- 
class family in America. There is no possibility of 
ever ejecting her from the labor force again without 
undermining the American economy.” (Several 
gentlemen mumbled that they wished they had that 
kind of job security. ) 

Moreover, today it’s no longer mostly young 
women who work. The period in a woman’s life 
when she is most likely to be employed is between 


Assessing the role of women at a Ladies’ Home Journal- 
Kelly Girl seminar (reading from top): Dr. Richard 
Farson, Dr. Mary Calderone, Journal editor John Mack 
Carter, Mary Keyserling, and Dr. Ashley Montagu. 
All agreed, along with six other speakers, that the women 
of this country are at the threshold of a golden era. 


the years of 45 and 54. More than half 
women now in that age bracket hold job; 
Mrs. Keyserling said she believed that thig 
indication that women “‘seek wider horizons 
their children are grown. 

Dr. Ginzberg offered a different theory. ] 
troduced it with “‘a very simple story to ma | 
point. ... If you go and look at New England) 
teries, you see John Smith buried with 
wives laid out alongside of him. In the twe) 
century, you go to Woodlawn and see Jane} 
buried with four husbands alongside of her. | 

“The point is,” he continued, ‘‘that women 
very long time in our modern age. One quatl 
all you women in this room will live to be af 
eighty-five, and if there are even slight i | 
ments in health, you'll live longer. If you liv 
long and if you tend to marry men older than} n| 
selves, you have to recognize that you will bi 
ows for a long time. These are just the facts ¢ 
Therefore, part of the explanation for Mrs. i 
ling’s data, I’m convinced, is that women we 
be a bit more secure because they really anti 
a longer period of not having their hus 
around.” 

Dr. Ginzberg also felt that the divorce ral 1 
factor: ““You cannot have an increase in what 
the ‘pattern of sequential marriages’ witho t 
of women instinctively realizing that you just 
know what the silly man you married might @ “ 
might pick himself up and disappear. So it is 
forting to be able to earn your own living.” 

Since working women are now a reality f 
than a topic for discussion, many adjustments) 
follow, not only in public attitudes, but int U 
ditions of work itself. This was the theme of if I 
sioned comments by Dr. Bruno Bettelheim, 
nent psychiatrist, author and Journal contril 

“Tf you consider work an important part of a 
an’s life,’”’ he said, “‘then special arrangements 
to be made for the place and hours of work at 1 
children during these hours, so that mothel 
and work will not interfere with each other bu 
be mutually supportive.” | 

Day-care centers with highly trained pers 
are now absolutely essential, Dr. Bettelheim 
and in order to get these centers operating, wel 
understand that children will benefit from tht 
much as mothers will. 

“T also believe,” he said, “that if we are 
about work being part of the woman’s life, em] 
ers will have to make arrangements so that} 
ing mothers can be just that, namely, mother 
also work. Certainly there must be a shorter \ 
ing day for mothers, a closer working to home 
considerable flexibility of working hours—a 
bility that permits them to absent themselves 
work when the child needs them.” 

Work hours are going to have to be more fle 
for everyone in the future, if the future turn 
the way physicist Herman Kahn sees it. Mr.] 
is head of the Hudson Institute, a research lal 
tory that is engaged, among other things, ina§ 
of the quality of life in the last quarter of i 
tury. We pass his predictions on to you witht 
minder that this is his scenario, not necessarily 

Mr. Kahn sees reliable drugs for birth a 
weight control, appetite control, mind co 
pleasure control, and some genetic control. A 
that isn’t enough to give you sweet dreams of 
he also mentioned there would be ways to mo 
all citizens who might be out of control. 

According to Mr. Kahn, (continued on pagé 
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P 4 TRAVERS is, well, Mary Poppins. She keeps saying firmly 
e that she isn’t, but nobody quite believes her. A distinguished 


poet and writer of children’s tales, she is best known, to her own surprise, 
as the creator of the most famous—and certainly the flightiest—nanny 
in the world. Last year Miss Travers accepted an invitation to become 
Radcliffe College’s first writer-in-residence. The following conversation 
was recorded by writer Janet Graham in Miss Travers’ beautiful 200- 
year-old house in London shortly before her departure for Cambridge, 
Mass., where her arrival touched off demonstrations by enthusiastic 
Harvard men and Radcliffe girls welcoming Mary Poppins to Harvard 
Square. She is now at Smith College. 

‘She lives near the King’s Road, not far from the pub known as the 
World’s End,” friends told me. East of the Sun, and West of the 
Moon, | thought. What address more apt for the elusive creator of Mary 
Poppins, who has shunned personal publicity all her life and who once 
said her heart’s desire was to be called Anon. 


P. L. TRAVERS: Real happiness can exist, I think, only in direct relation 
to sorrow: either the cessation of sorrow, or sorrow accepted and di- 
gested. I know that sorrow lies like a heartbeat behind everything I 
have written; perhaps it is a necessary element of joy. 

When accepted with open arms, sorrow can be not only borne but 
lived with, respected; even, if you are lucky, loved because it teaches 
you so much. If sorrow is not accepted, it becomes resignation, 
misery, or, most debased of all, self-pity. But true sorrow is pro- 
ductive: it can bear fruit. 

JANET GRAHAM: Do women, by their very fruitfulness, know more of 
sorrow than do men? I remember Eve’s punishment was “‘In sorrow thou 
shalt bring forth children. .. .” 

P.L.T.: I would not like to say they ““know” more of sorrow, but it 
may be one of woman’s purposes in life to bear something of the 
sorrow of the world; indeed, I sometimes think that our whole 
meaning may lie in that verb “‘to bear.”’ Some of us bear the sorrows 
which inevitably go with having children; others bear the grief of 
having no child, and this may be infinitely more painful. 

J.G.: As painful as the sorrow of growing old, perhaps? 

P.L.T.: The sorrow of aging—ah, yes, that’s a sorrow that happens 
all through life. Because every stage of growth is a parting with 
something—parting is always dying a littlek—and a going to meet 
another thing unknown. 

J.G.: People today seem to be almost ‘ashamed of showing grief. If 
someone suffers a tragedy in silence, everybody says approvingly, 
““She’s taking it very well.” Is this really taking it very well? 

P.L.T.: Ah, well . . . in England we are apt to set great store by 
showing a “‘stiff upper lip’ —a feature that is not always becoming. 
And I try to discourage it in children. For a boy to be told, “Boys 
don’t cry’ —how difficult! How repressive! A child, to be able to 
recover quickly, needs to go to the full of his grief. 

J.G.: Even though the cause of the child’s sorrow may seem to us 
a very trivial thing? 

P.L.T.: Trivial or not, it may be true, nonetheless. You see, the cup 
of sorrow is always full. For the grown-up it’s a flagon, for the child 
it’s a thimble, but it’s never less than full. Children may feel their 
inability to carry this full cup, that it’s more than they can bear— 
particularly when they’re not quite sure or clear in their minds what 
the cup is full of. 

Nevertheless, it’s something one should be grateful for, at any age, 
a brimming cup; it has its rewards, though you have to go as deli- 
cately as Agag in order not to spill it. 

J.G.: But shouldn’t one try to protect children from sorrow—from the 
truth about death, for instance, until they can handle it? 
P.L.T.: What more can you give children than the truth, bitter and 
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I stood on her threshold wondering what her first words wo | 
give you Three Wishes . . .” or possibly, smelling the bl 
journalist, ““Fe, Fi, Fo, Fum ...’’? The door stood open, and 
end of a long, dark passage a voice rang out: 

“Do you know anything about washing machines?” 

Quite properly, hers is a world where magic meets rea 
pressed a few knobs, cast a few spells, and got the machine go 
She gazed at it, entranced. ““You see, everyday life is a mi 

Then, “Shall we go upstairs to my studio? After you.” 

Halfway up the stairs, | paused, my hand on the baniste 
stole a look behind me. I had to know: Would she slide up t 
But the author of Mary Poppins walked up, in the usual many 

We talked about pigs, proverbs, plum cake, and the 7 


wishes. Then, in answer to my questions, the : 
as brought boundless joy to millions of chi 
grownups began to talk of joy, happiness an 


difficult though it sometimes is? Any distortions of truth are 

to make in their presence. You will remember, in my story 
Delaney, the Irish groom, and how when he died the pare 
thought of hiding it from the children. They had loved John 
not least because he despised formal education and insisted 
should be taught only “singing, and dancing, and a thorough 
edge of the stars and constellations.” 

And these he used to teach them night after night, as i 
noble art of spitting: the long spit, the drop spit and the 
over-the-shoulder spit. 

Well, when they were told of Johnny’s death, one. of the 
remarked calmly, ““Now we can have his emu’s egg.” 

“Oh, heartless, heartless,” cried the mother, looking at th 
frightened eyes, seeing perhaps her own death and the four 
wrangling over her jewels. 

But they were not heartless, they were using a common 
device to protect themselves from disaster. Children have st 
deep emotions, but no mechanism to deal with them. If once 
their hearts fill up, they know they will be drowned. So they 
the nearest material thing to keep down the rising flood. 

The amulet of the children in the story was the emu’s € 
fold in healing magic, holding within it Johnny’s death, an 
ing them safely past it. 

J.G.: Then there is the grief of losing things. One man I knoy 
his sixties, is still resentful because his mother gave away | 

lantern while he was at boarding school. When he came f 
holiday, he found it had gone forever. 
P.L.T.: It is always difficult for a grown-up to realize how! 
a child’s inner life is bound up with a particular possession. 
remember, a beloved doll, -with a clear, serene china face. At 
was my mother trying to tidy up the room, putting the toys 
the cupboard, and being daintily, fiercely cross. She was likt 
in a forest, her eyes sparkling with a kind of doe-like rage. La 
she picked up the doll. “Put it away yourself,” she said, an¢ 
it, with a ferocious gesture, to where I sat on the bed. But I 
my arms a moment too late, and the doll’s face struck the i “ 
and shattered to smithereens. 

“Mother, you’ve killed her!’’ I cried in despair—feeling t 
in my own body. 

My mother sat down and wept. Her tears fell slowly intal 
She picked up the broken china pieces and cradled the bod} 
arms. “‘Forgive me, forgive me,” she said to the doll, but I i 
was speaking to me. All my life I’ve remembered this scene. | 
grieving, and even then I somehow knew it, not merely for th 
doll, but because she had hurt her child. (continued on 


Illustrations by Werner Kappes 
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Ay husband brought home Cold Power 
nd I had a fit. Writes Mrs. Paul A. Smith, Dobbs Ferry, New York 


husband did mea favor onSaturdayand “Just had to write and tell you how 
\opping for me. Instead of bringing home wonderful I think your product is. 
al detergent, he got Cold Power. | had a ‘Never before have I ever written to a com- 


[had a pile of laundry so I had to use it pany about any product, but this product I just 





y and I have never been so happy with _ had to sing the praise of. 

ilts. “Last but not least, | love using cold water, 
i “ta the clothes have a real fresh smell.” 

; get really white. 

wash is really white. I had trouble with 
dren's white socks, the dirt would come 

it they never had the really white look JP. b A 


yur Cold Power. 
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Friskies simmered-in flavor... 
it’s the greatest! 


What a satisfying way to tempt your cat to eat what's good for her! Simply 
serve Friskies’ 9 fine flavors. Watch her lap up that Friskies nourishment. 
Slow simmering—careful cooking by the cat-lovers at Carnation—gives 
Friskies its deep, full flavor. That takes care of a cat’s appetite...and 
famous Friskies nutrition does the rest. 

















Let your cat try all the Friskies vari- 
eties and choose her own favorites 
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Let’s see now... Liver & Chicken, Kidney & 
Chicken, Giblets & Turkey, Fish & Chicken, 
Chicken & Egg, Turkey & Bacon, Chicken 
Turkey, and Tuna & Kibbled Chunks...all 
in single-serving cans (no leftovers). 
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CUP OF SORROW continued 


J.G.: Parents ache with remorse at 
hurting their children, but don’t children 
also ache at hurting their parents? 
P.L.T.: Yes, indeed! Disobedience to 
parents can be one of the great sorrows 
of childhood. In fact, the naughty child 
often sorrows from a deep longing to be 
good—you may remember that I wrote 
about this in Mary Poppins, in a story 
called Bad Tuesday. Whenever I was 
bad-tempered or cross, the grown-ups 
would reproach me and say, “‘Aha, the 
black dog is on your back!” And some- 
times I could even feel the weight of him 
sitting on my shoulder, breathing down 
my neck. But then, at long last, the 
magic would happen, for some unknown 
reason the crossness would melt away 
and the black dog would vanish. And 
then I would be so at peace with myself 
that I would feel for a moment in love 
with the whole world. 

J.G.: How can a child learn compassion, 
or pity for someone other than himself? 
P.L.T.: I don’t think that compassion 
or pity are things to be asked of children. 
They can’t afford them—they haven’t 
enough emotional money in the bank. 
These are difficult feelings even for 
grown-ups. I clearly remember the first 
time I felt compassion, or feeling-with, 
when I was about six. I was resting by 
my mother in her big bed on a Sunday 
afternoon, with a bright tropical sun 
outside, and the blinds half down. She 
was reading aloud the story of the Cru- 
cifixion from a book of Bible stories 
called Peep of Day. There I lay beside 
her, with my head pressed into the pil- 
low, swollen with tears, flooded with grief. 

“What on earth is the matter?” she 
demanded, looking at my sodden face. 

“T’m drowning, I’m drowning,” I 
cried to her, and I really thought I was. 

“Nonsense,” she said sensibly. ‘‘Take 
my handkerchief. Wipe your eyes! 
Blow your nose, you look awful. Now, 
tell me what it’s about?” 

“T’m so sorry for that poor man!” I 
said, blubbering. 

That was the last straw. ‘‘Really,” 
she said, looking like an outraged deer, 
“T take the time to read to you when I 
should be resting, and all you do is lie 
here and cry and feel sorry for a poor 
man. Dry your eyes and don’t worry. 
It was a long, long time ago.” 

But the truth was that it was only a 
long, long time ago for her. She had 
forgotten that for children it is always 
the present and that it is possible for 
them momentarily to drown in despair 
for poor men everywhere because they 
know nothing of time. 

They do not even know that the sun 
will rise again tomorrow—at least they 
cannot be sure. As a child I always had 
a terrible moment of sadness at sunset— 
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“T suppose you want the day off.” 








































































indeed I often have it stilJ— 
sun was going over, the day wa 
and the friendly, collecting 
not yet come. I would experie; 
sorrow for something—what 
didn’t know—and I would rus 
lighted house for comfort. 
dren feel this. 

And, as with the sun, so 
moon. Some years ago, I had 
four staying with me; it had 
moon some days before, and 
moon was waning. He came 
me in tears, sobbing, “It is br 
moon is broken!’’ No explanat( 
would convince him, so we had 
it together every night for 
until it was whole again. 
J.G.: He was lucky in being ab’ 
municate his grief to you. So 
ever really listen to small child 
are one of the great mis 
minorities, unrepresented and | 
P.L.T.: Yes, they are in some 
inhabitants of an occupied cit 
which has been overrun by 
grown-ups, with their incomp 
laws and ridiculous demands. 

I had to stop a young child¢ 
doing something which he de 
wanted to do. At first he was sj 
feeling the need of an excessj 
But, having no awful swear 


hand, he looked at me in 


despair, tears running down hi 
and cried, ‘Oh, you are a ,,. 
a... you are a BEASTLY) 

That phrase has stuck with 
sorrow. If he’d used some rud 
posterous epithet, I could have 
But ‘‘beastly person” had ini ' 
anger and frustration, but all 
at failing to make me understa 

It is a true anguish for a chi 
be able to communicate his fé 
the adults around him. I used 
my parents and think silent 
amaze me! You’ve learned s 
you’ve lived so long; and yet y 
hear, you can’t answer my 
you can never, never enlighten} 

And I often wonder: Are fl 
haps children now around me} 
secretly looking at me and sayl 
she cannot tell me, she doesn’t 

This, perhaps, is one of “my 


| 


| 
| 
| 
| 


I left P. L. Travers, haunted b 
question, yet more certain than 
of the answer. The author (¢ 
Poppins is one of those rare gh 
who have not forgotten; she fh 
joined that tall, remote, unliste’ 
of occupation. Readers of he 
recognize this strange quality i 
of one drawing an unbroke 
through the adult maze, back 
moods and thoughts of childhoe 
were not so, why should a s 
have written her this letter, 
poignant proposal: 

“Dear Madum: Will you m 
when you grow up?” 


| 
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Nobody in public life in America today excites more interest—and in some circles, more 
controversy—than Senator Robert F. Kennedy. Is heas Machiavellian as his critics claim? 
Why was he so very close to his brother, the late President? What common outlook 
on life did they share? Why did he finally run for elective office? Here is a unique 
view from one who knows him as few others do, his sister-in-law, Jacqueline Kennedy: 


“Tf you were able to survive what happened 
in November and go on with life as it had 
to be gone on with—it made you deeper 
and older beyond your years—that makes 
you more reflective—you have seen too 
much. || 1 think he is the most compassion- 
ate person I know, but probably only the 
closest people around him—family, friends 
and those who work for him—would see 














groups he lived among, and reading his- 
tory. That was the family atmosphere, and 
it ru_bed off on everyone. I remember in 
the early days of my marriage being al- 
ways surprised at political discussions at 
the Kennedys. They would often concede 
the points of the other side in the midst of 
some heated talk. In the political argu- 
ments I had heard before, I was used to 


that. [1 People of| hearing one side 
private nature are taken violently and 
often misunderstood any consideration of 


because they are too 
shy and too proud to 
explain themselves. 
Their actions can be 
called Machiavellian 
or aloof, or whatever, 


REAL 
ROBERT F 


the opposite view- 
point was heresy. I 
began to think that 
that kind of doctrin- 
aire thinking is what 
leads to wars, and 


by people who don’t that the most impor- 
understand them. tant quality ina pol- 
You, don © want |itician is an ability 





others to know your emotions, so you won’t 
open up; and you give people your actions 
alone to judge you by, which sometimes 
isn’t enough, especially for people who 
want to embrace you. _] Part of it 1s up- 
bringing. President Kennedy had a horror 
at the doctrinaire, which I think he got 
from education, travel, the different 


to understand the other side, even if he 
opposes it. L] Why did he run for elective 
office? I think he might have run for elec- 
tive office at some time in his life—had 
President Kennedy lived—because I think 
he would have wanted to remain in public 
service or government. Second, he wanted 
to carry on, of course.”’ 








(For a ‘‘How America Lives"’ report on the Robert F. Kennedy family, please turn the page.) 
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Senator Robert F. Kennedy does a lot more 
than toughen his eldest son Joe in touch- 
football games. He and Mrs. Kennedy 
encourage all nine of their children to pursue 
high standards of excellence—and often 
| use fun and games to teach the hard lessons of 
life. Here’s what happened when the 
Journal spent a weekend at Hickory Hill, 
the Kennedys’ estate outside Washington— | 
and tried to persuade this super-energetic, 
fiercely competitive clan to sit still | 
(sit still?) for a revealing family portrait. 
| 
| 
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BY GAIL CAMERON 

It was Saturday morning at Hickory Hill, 
the sprawling 10-acre home of Senator and 
Mrs. Robert F. Kennedy in McLean, Va., 
six miles outside Washington. The hour 
was still early, and the surrounding coun- 
tryside had not yet stirred. Hickory Hill, 
however, had erupted. Voom! Pow! It was 
like walking into central headquarters of 
the go-go generation. 

‘“‘Do you dare me to jump off the roof 
of the shed?” shrieked Kerry, a dainty 
7-year-old blonde, vaulting through the air 
from the wide stone terrace into the center 
of a huge bush; overhead at the same sec- 
ond a freckle-faced 11-year-old boy came 
hurtling out of a 300-year-old hickory tree 
on a Tarzan rope. 

“That’s David,’’ announced a_ white- 
uniformed woman, as she bolted briskly 
down the hill carrying a folding playpen. 
““He’s the tough one.” 

“T’m Batman!’ David bellowed, as he 
took off like a rocket after Bobby, 13, who 
had been vigorously chinning himself, and 
Michael, 8, who materialized out of no- 
where. Now they were shooting across the 
lawn, blasting through bushes, trampling 
plants, tearing up the side of the house, 
onto the roof, down the other side, back up, 
(“grab him, he’s slipping,’ ‘you touch me 
and you'll be sorry’’) in an upstairs window 
and out of sight. 

Good grief, I can remember thinking, 
1t’s all true. 

A workman now came rumbling around 
the corner driving a multicolored carnival 
cart, usually spilling over with children, but 
at the moment carrying only Panda, a big, 
shaggy sheepdog, and Brumus, a gargan- 


All the Kennedy kids are athletic, com- 
petitive—and unspoiled by their fame. 





“‘Bobby and my children are really the only 
things that count,”’ says Ethel Kennedy. 


tuan black Newfoundland, both asleep 
From the stable in the opposite direction, a 
dazzling-pink golf cart was careening across 
the grass with 10-year-old Courtney at the 
wheel; it roared past the big trampoline 
near the pool, neatly crushed a Huckleberry 
Hound coloring book, ran over a yellow 
Peanuts sweatshirt emblazoned ‘‘To dance 
is to live—to live is to dance,”’ deftly missed 
a gardener and headed straight for the ten- 
nis court. Joe, 14, was taking a lesson, 
and Christopher, 3, and Matthew Maxwell 
Taylor, 2, were giddily emptying a fat 
wastebasket full of tennis balls, gleefully 
rolling them in every direction. 

Ethel Kennedy, looking like a mod mom 
in pink and white shorts and a floppy pink 
sun hat, was talking on a white phone, try- 
ing to get the directions to Potomac, Md., 
where Kathleen, 15, oldest of the brood 
and only absent member, was competing in 
a horse show at the Potomac Polo Club, 
riding two of the family horses, Geronimo 
and Attorney General. 

“The filly 1s back!’ shrieked Courtney, 
as if bringing the good news from Aix to 
Ghent. ‘“That’s a baby, Christopher, just 
like you!” At this bulletin, Christopher 
dropped everything, including his pants, 
and stumbled off in the direction of the 
stable yelling, ‘““Baby baby 3 
baby,’’ followed in a flash by Matthew, 
who immediately fell flat on his face in the 
grass. Courtney swept him up, and they 
headed for the riding ring, where Kerry, 
perched high on a fence, was already scream- 
ing at them, ‘‘Do you dare me to jump in 
the ring with Killarney and the filly? Or 
should I climb up on the roof and jump off ?”’ 

The former Attorney General and cur- 
rent junior senator from New York was at 
present in conference behind a hedge, talk- 
ing earnestly with several intense, athletic- 
looking aides who were briefing him on 
South Africa, which the Kennedys would 
be visiting in a few weeks; he simultane- 
ously soaked up sun on his already deeply 
tanned face, as they sat, stretched out in 
chaise longues at one end of the long swim- 
ming pool, into which some of the most illus- 
trious names (continued on page 142) 


Hickory Hill is like a busy day camp. Here 
Sen. Kennedy enjoys a moment of repose. 
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#lothes you see each month in the Journal aren't picked 
bks alone. Though we'd never dream of showing anything 
sn't chic and pretty, our fashion staff is determined to 

sure that every single suit, coat, dress, accessory we 
se really lives up to its looks. How? First we comb ‘‘the 
et,’ often visiting as many as 100 manufacturers a month, 
select what we think is best. When everything is gathered 
her at the Journal offices, our own special process of selec- 


Fiction department secretary 

CAROL PHAIR, opposiie, 

travel-tests a sunny yellow coat by 

! Gunter for Ginala. Of puffed wool ottoman, 
} 5-13, 6-14, $100. Lesco Lona bag; 

shoes by Mademoiselle. 


Beauty assistant KAY BUNKER 

sets a beautiful example on her way to 

a photographic session. The coat: of wool plaid 
by Ken Meritt for Braetan, 3-13, about $60. KJL 
earrings; Kayser gloves; Greta handbag. 


_ by David Montgomery. Hairdos by Alan of Kenneth. 





Fashion Testing at the Journal 


tion and rejection begins. We ask Journal staff members with 
good but typical (not model-perfect) figures to try on these 
clothes in front of a full-length mirror, to walk in them, sit 
in them, see how they look and feel under live-action condi- 
tions. In short, we scrutinize these clothes as carefully as you 
would, if you were buying for yourself. Here, four pages of 
spring coats that came through with flying colors, all worn by 
Journal staffers. BY TRUDY OQWETT, Fashion Editor 


Journal Miss editor 

MARGARET KADISON calls in on the 
teen circuit. Her wave-length wool coat by 
Faye Wagner for Dani Jr. comes with a 
sleeveless white sheer wool dress. 3-13, $125, 
including dress. Handbag by Tano. 
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On-the-run fashion assistant Assistant fashion editor 





PAT DOWD gets coffee to go. Her MARTHA PETRASH catches a cab 
dashing military-look coat by in a taxicab-yellow coat by 

Victor Joris for Cuddlecoat. Of wool gabardine, Victor Joris for Cuddlecoat. Of wool gabardine, 

5-15, 6-16, $110. Julianelli shoes at 5-15, 6-16, $110. Bag by Greta, KJL 

Lord and Taylor. Bagatelle bag. earrings, Burmel scarf. 


Production assistant JULIE MAXEY, 

opposite, stops for a paper in a newsy white 
wool billiard-cloth coat by Luba for Elite 
Juniors, 5-13, $110. Comes with matching 
skirt and yellow wool jersey T-shirt. 


All fashions at E t Teller, New 


York, Philadelphia and Chicago; I. Magnin, West Coast. Prices slightly higher on West Coast. 
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The Captain 
was in his fifties, 
a tough old bird 

not easily tricked; 
but Catesby thought 
himself a clever 
bloke—and the 
girl was too pretty 
to resist. Besides, 
there was the farm 
she’d inherit. 

By JOHN MOORE 







hts grew cold after his wife ran away, 
Captain courted the blond barmaid 
e Lion, and soon he brought her to 
i-detached house on the cliffs over- 
‘ Swansea Bay. To the neighbors he 
ed her as his housekeeper; but the 
ad come into disrepute lately through 
ike on the part of a local weekly, which 
inted an elderly farmer’s advertise- 
or Housekeeper, single, 25-30, strong, 
|, willing in the column headed LIVE- 
AND PETS. So the neighbors disbelieved 
iptain’s story, and their giggles and 
hurt his pride. 

ought a remote little farm among the 
4ins, at a place called Cwm-y-Rwyddfa 
tled down there with his girl. He ar- 
to have her surname changed by deed 
d innocently supposed that everybody 
about would assume that she was his 
ar from it: the postman, the policeman, 
nister from Chapel Bethesda, and an 
-.A. inspector known as Roberts the 
7 who came prying round and accused 
starving his cows—all assumed that 
a widower and that Myfanwy was his 
7. He was too proud to argue with 
rs about his private affairs, so the girl 
ed his daughter as far as Cwm-y- 
fa was concerned. This did not dis- 
Myfanwy, who would smile to herself 
t now and then. 

ain Salvador Miguel Meredith-Jones 
that time a man well into his fifties, 
iosed and handsome, not unlike the 
s of Satan in Victorian editions of 
se Lost, but with a large black mus- 
which he touched up with a little dye 
yer it showed signs of becoming griz- 
lis mother had been Spanish, and he 
ver forgotten the language which he 
ned at her knee; he had a great store 
rroverbs, which he translated for My- 
s benefit. She didn’t much like them, 
y were what she called sarky. He knew 
well, for his Welsh father had owned 
small steamers which carried coal to 
car and brought back ore from Ruelva, 
il from Malaga, oranges from Almeria. 
or himself had gone to sea when he 
‘teen and had got his master’s ticket 
he was thirty; but when his father died, 
shim a little fortune, he immediately 
to “look after his money.” 

Captain looked after his money so 
1at his wife, fed up with his cheese- 
, went off with an open-fisted bookie 
rumpled pound notes into little balls 
uffed them into his trouser pockets. 


The Captain had refused to divorce her, 
detesting equally the scandal and the ex- 
pense. In all respects he became increasingly 
mean; but this troubled Myfanwy less than 
you might think, for she was a young woman 
who took the long view: the less he spent 
now, the more there would be in the bank 
when he was gone. She noticed that he be- 
came chesty in the cold weather and coughed 
dreadfully at night. His heart was apt to 
pitter-patter, he said; and she remembered 
him telling her that his father had gone sud- 
den, with his heart. When she suggested call- 
ing a doctor, he quoted one of his Spanish 
proverbs: ‘“‘God cures the patient, and the 
medico pockets the fee!’ Later that evening 
he suddenly quoted another: ‘‘More people 
have died because they made their will than 
because they were sick’’—causing Myfanwy 
a moment of dismay, for in her mind she had 
been buying herself a nice little house not too 
far from the lights of London, and a leopard- 
skin coat, and a small car, and a pleasure 
cruise in a liner, where sitting at a cocktail 
bar or splashing in a swimming pool she 
would at last meet Mr. Right. 

Meanwhile, she was not discontented with 
Cwm-y-Rwyddfa farm. She’d been brought 
up in the country; and now she milked the 
cows, fed the pigs and looked after the chick- 
ens. When two of the ewes died, she enjoyed 
bringing up their lambs on the bottle. As for 
the Captain, she was really quite fond of him 
in a way, despite his meanness and his sarki- 
ness now and then. She was a little frightened 
of him, too, which made life less dull than it 
might have been at Cwm-y-Rwyddfa. 

Indeed, the couple might have continued 
to live at Cwm-y-Rwyddfa farm happily until 
death did them part but for one of the cows 
falling sick, and the Captain ringing up the 
new young vet rather than the old one, because 
he reasoned that the new vet might be both 
cheaper and more up-to-date. — 


A glow of yellow lamplight in the windows 
of the farmhouse gave it an air of comfort 
and homeliness which appealed to the young 
vet, who knew little of either. He lodged with 
a gaunt and bearded female called Mrs. Ap- 
Hugh, who treated him not half so well as 
her yapping Peke or her cat. She would slap 
down before him a tepid pot of tea and a 
nearly cold plate covered by a quite cold 
plate enclosing a small piece of fatty bacon 
and a broken egg fried into a shapeless slab, 
and she would say in her menacing fashion: 
“There’s your breakfast, Mr. Catesby, and 
I trust you'll have no niggling complaints 
this morning.’’ Then she would coo to the cat: 
“Did it want the top of the milk with all the 
lovely cream on it then?” 

This morning Mr. Catesby had missed his 
breakfast altogether. He had been called to 


a calving case, and when he got back it was 


too late even for the fried egg. 
“You cannot expect to treat my 
houseasa hotel, Mr. Catesby.”’ 
As he set out empty-bellied 
on his rounds, self-pity seeped 


They held hands behind hayricks and 
snatched kisses in cowsheds. 


through him with the dank November cold. 
He thought of all the things he would say to 
the bearded hag if ever he won a football 
pool. He cursed the lazy old skinflint for 
whom he worked as Assistant with a View to 
Partnership—if indeed he could ever afford 
to buy his share of the practice. He coveted 
the luck of film stars and heavyweight boxers 
and playboys who married heiresses. He gave 
himself indigestion with resentment and envy 
and with the lumpy cheese sandwiches he 
gobbled for lunch. At three o’clock he rushed 
back to his Small Animals Clinic, which he 
hated because he’d acquired a distaste for 
small animals through his acquaintance with 
his landlady’s cat and Pekingese. Then, just 
as he was looking forward to thawing out his 
legs before the gas fire in his digs, the surgery 
telephone rang, and a man with a damnably 
imperious voice was saying “This is Captain 
Meredith-Jones of Cwm-y-Rwyddfa.’’ An- 
other of those Welsh tongue-twisters! Mr. 
Catesby hated Wales because it was the 
native land of Mrs. ApHugh. ‘Spell it, 
please,”’ he said, and the man did so. 

And here it was, ghost-gray in the fading 
light, lonely at the top of the valley between 
the steep hills; but it looked wonderfully wel- 
coming to Mr. Catesby as he went up to its 
front door. He could smell bread baking, and 
he wondered whether he would be offered 
some tea. If a man had a pretty young wife 
for company, he thought, one who could bake 
and roast and make a Yorkshire pudding like 
his mother had done in Huddersfield, it 
wouldn’t be a bad life, even in this cold and 
lonely back-of-beyond. Mr. Catesby was im- 
pressed by the contrast between the farm’s 
snug security and the wildness of the sur- 
rounding hills. He would like to lie in a 
feather bed cozy beside that Yorkshire-pud- 
ding-maker and, as he cuddled her, hear the 
bitter wind blowing round the chimney pots. 

So he was thinking, when the door was 
opened and there stood just such a plump and 
cozy girl as might indeed have warmed a man 
at the chilliest season. Because of what was 
in his mind he felt himself blushing, and she 
stared at him in surprise, as if to say: ‘““The 
new young (continued on page 138) 














































































BY MARGARET WHITE, Decorating Editor 


Almost everything that Jack Baker does, he 
does with flowers in mind. As a painter, Baker 
says they’re his favorite subjects. At home, he 
devotes every spare second to growing them 
in great abundance. His enthusiasm for flow- 
ers, his fascination with their strong, clear 
colors, is reflected in every corner of the Baker 
family’s transformed carriage barn in Santa 
Barbara, California. 

To the first-time visitor, the message is 
immediate and exciting—transmitted through 
Jack Baker’s exuberant flower paintings and 
the masses of flowers brought in from his own 
garden (looking as though they’d been scooped 
up in armfuls and dropped in bunches into 
every imaginable kind of container: wicker 
baskets, clay pots, painted metal tubs, papier- 
maché and wood buckets—a glass jar or coffee 
can set inside to hold water.). There is, too, 
the surprise of furniture painted in vibrant, 
flower-garden colors—all this against a unify- 
ing background of white walls. And here and 
there, throughout the house, unmistakable 
evidence of an understanding and apprecia- 
tion of primitive design. 

Time spent in India and in Ethiopia, where 
Jack, his wife, Lynn, and his son, Daniel, now 
15, lived for over two years, left an indelible 
impression. 

“This contact with primitive design quali- 
ties and color has had a great influence on 
my work and on our house,” Jack said. ‘‘I 
love clear colors. I love an impact, whether 
it’s in painting, flower arranging or decorating. 
I think a house should be fun. It should be 
the people who live there, and always be a 
kick to come into.” (continued) 





Three views of the living room right: On the 
valances (top), flamboyant angels, once part 
of an Indian stage set. In one corner (bottom), 
grouped with one of Jack’s paintings and a 
bright pink chair, so many pots of flowers, the 
effect is like a flower garden. Designs on coffee 
table (opposite) were made with stencils—also 
from India. (Below) Jack Baker works outdoors. 
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Photographs by Max Eckert 
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or the last nine years, at Santa 
Barbara High School, where he 
teaches art, Jack Baker has 
been encouraging young people 
to discover new potentialities 
in even the most ordinary 
things. He applies the same 
thinking to his own house, which is full of 
visually exciting objects rescued from the 
ordinary. The dining table, opposite, is just 
one example. It was on its way to the thrift 
shop when Jack asked his mother-in-law to 
give it to him instead. “It was a ghastly old 
mahogany table. I’ve spray-painted and dec- 
orated it fifteen times over the last ten years. 
I’ve done it over just for a party. 

“In fact, I love what I call ‘decorating for 
the moment.’ Let’s say we’re having a dinner 
party for eight. I might spray-paint the table 
top a new color and design just for the occa- 
sion. It takes only two hours for the paint 
to dry, and you have something new and 
exciting for your guests. 

“T’ve seen lovely houses where the furni- 
ture hasn’t changed for the last fifteen years— 
gosh, that seems to be a dull approach to 
living. Perhaps people shouldn’t invest so 
much money in furniture—then they’d feel 
freer to make changes. I prefer furniture 
that’s not particularly valuable, the kind 
that I can suddenly decide to paint purple if 
I’m so inclined, without any qualms. In my 
garage I have a group of old things kicking 
around—the discard sort of thing—that I 
picked up in junk shops. I don’t hesitate to 
spray-paint them over and over again. I have 
a tremendous supply of spray paints in bril- 
liant colors which I use to get all kinds of 
different effects.”’ 

He also has a stock of spray paints for the 
artificial flowers that he frequently builds 
into his fresh-flower arrangements to get spe- 
cial effects, or when the flower he wants is 
out of season. 

Although Jack’s brilliantly colored paint- 
ings are well known (he’s had several one- 
man shows all over the country), he has 
great respect for his wife Lynn’s color sense: 
It was her idea to paint the ceiling beams 
throughout the house a rich royal blue. 

Things collected on their travels show up 
delightfully and unexpectedly throughout 
the Baker house: beads, toys, ceremonial ob- 
jects, fabrics. Jack’s children appear to have 
inherited their parents’ love of collecting. 
Daniel, Liza, 9, and India, 7, “are all mad 
collectors,’ says Jack. ‘‘India, especially. 
Currently she’s collecting her hair. Every 
time she gets it cut it goes into a little bag 
labeled ‘India’s Hair.’ 

“T hope this collecting is something that 
stays with them. The flowers and the color 
bit, too. I’m sure it will. They’ve lived with 
this all their lives. In fact, they’re constantly 
surprised at other people’s houses—that they 
don’t have ‘things’ in their houses similar to 
what we have here. But, of course, this is a 
‘home’ house. It’s a family house. And I do 
hope that the one thing it really projects is an 
exuberant quality—a sort of joy.” 


For parties, Jack Baker often likes to move 
in a new painting or two (opposite) to go 
with the table setting. In hallway (top 
left) are curtains made from a richly col- 
ored Portuguese fabric. In front of win- 
dow, a wood plaque with a set-in mirror 
bought at a bazaar in Jaipur. Hand- 
painted washtub on a base serves as a 
planter. India and Liza (top right) peer 
down into the living room. A collection of 
Indian temple toys (bottom) is displayed 
uniquely on two old Korean chests. Draw- 
ers turned upside down and covered with 
bright, shiny paper are pedestals. 
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ish for a short, sweet 
dress (right) of Wm. 
Anderson dotted swiss. 
Scallop it, as we did, at hem 
and sleeves. Add bows of 
picot-edged taffeta ribbon. 
Vogue design 6881. 
Flowered stockings by 
Chadborn-Gotham; 
Newton Elkin silk shoes. 


Wish for a dress that’s 
different (far right)—a cage 
of nylon net embroidered 
with Orlon yarn by George 
Richardson. Sleeves and 
hem are banded in white 
satin. Vogue design 6908. 
Satin bow by Halston. 
Herbert Levine satin 
pumps with flowers. 


Wish for a romantic dress 
(bottom), of silk satin, with 
yoke, sleeves and train of 
delicate reembroidered lace 
by O'Callaghan. Designed 
by Belinda Bellville of 
London, Vogue 1741. The 
headdress: a triangle of 
matching lace. Ringbearer 
wears jacket and shorts 

of Amity’s blue velveteen. 
Butterick design 2831. 


Wish for a long dress 
(opposite), its train flowing 
into two panels from a big 
high bow in back. Of 


Onondaga slubbed silk. 
Vogue design 1745. 


Backviews on page 137 
Photographs by Francesco Scavullo 


All hairdos by John Lance 
of Coiffures Americana. 


All fabrics available at 
B. Altman & Co., New York. 
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Steam: The 


@ 
New Beauty Essential 
By Susan Harney, Beauty Editor 


aq J. Every woman on today’s wave length 
WW, ___—__IU"\waq, is well aware of the current to-do 
\\ \\ggm about steam—the new fourth 
y) dimension in skin care that’s 
IP = as basic to your beauty life 
; ))as sleep, diet and exercise. 
= This miraculous mist, 
available to everyone, can make dramatic differences in 
the color, tone and texture of your skin. It’s quick. It’s 
easy. It’s time-tested: a beauty treatment as ancient as 
the pyramids that uses steam to open the pores gently, en- 
couraging the skin to cleanse and purify itself. Circulation 
is stimulated. And the total effect is a softer, smoother, 
glowing skin. So whether you’re leaving your teens or 
entering your fifties, whether you use a do-it-yourself 
method or one of the marvelous new machines, whether 
you go to a salon or do it at home, start steaming now. 

1 A simple way to steam your face at home: use an 
electric frypan—one 
with a temperature- 





















treatment and facial massage with medicated creams— 
excellent for circulation. The final step is a medicated 
mask to tighten and close the pores. 

3 At the Charles of the Ritz Beauty Spa in New York, 
you can stretch out and relax on a bench in a specially 
designed redwood room. In less than seven minutes, your 
whole body gets the benefit of pore-cleansing heat. The 
sauna treatment is a superb way to cleanse the skin, relax 
your entire body and at the same time shed a few pounds. 
After you leave the sauna at this salon, you’re treated toa 
massage and a facial, leaving you with a glorious, all-over 
feeling of well-being. 

4 Almost like visiting one of these luxurious 
salons: invest in a beauty machine of your own. 
The Saunda Facial Sauna costs only $30, and 
comes with four of the specific beauty prepara- 
tions you'll need to carry out the same kind of 
complete, deep face-cleansing program you’d 
get pro- 
fession- 





regulating dial like the 





ally. The 














G. E. Frypan shown 
above. Fill it with about 
one-half inch of water, 
and turn dial to 400 de- 
grees. While water is 
heating, cleanse your 
face thoroughly with 
cream. When water be- 
gins to steam, lean over 





Saunda is easy 
to use. Just add a few 
ounces of water to the 
pan, plug the unit into 
an electrical outlet, press 
your face into the mask, 
and within a few sec- 
onds, you'll feel the soft, 
warm mist generated by 
































pan, face parallel to wa- 


the machine. Steam your 
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ery 
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ter. If steam is too hot 
at any distance, simply 
turn the dial down. 





face for about 10 min- 
utes, then follow through 
with the beauty prep- 





Steam for about five 
minutes, or more if you 
like. If you don’t own 


arations that come with 
the Saunda. 
5 Hot showers and 











an electric frypan, lean 


baths, too, give you 








over a bathroom basin. 
Tur hot water on full 


some of the benefits of 
steam. If you’re a shower 





force, using a towel as a 


addict, but love the lux- 








tent over head and ba- 


ury of using a marvel- 





sin. Never use a tea- 
kettle to steam your 
face; the stream of steam is too concentrated and might 
burn. And never steam over a gas burner, because of the 
danger of fire. Finish up by splashing cold water 
7, On your face (this will close the pores). Or 
/ occasionally end your steam treatment with a 
facial mask or cleansing grains. 
2 At the Helena Rubinstein Salon, you can 
\g@ have a thorough professional skin _ 
2 treatment—one that will in-_./}>, 
\. spire you to inaugurate a reg- | eet 
\ ular home face-steaming || |||. 
Program and serve as a 
model for it. First step in J+ 
the salon treatment is a 10- |}y7//f 
minute face-steaming with the 
salon’s Deep Mist Vaporizer (dry skin gets | } 
just a touch of moisturizer before the steam Z Ap 


LL 


session). This is followed by a ee e 











iT i) 
Ly 


4h 


ALE 








(Gs = EY 
iS Y 


= | 
=) —~>4 \\\ yourself in this steamy beauty bath. END 
== A \e Illustrations by Loring Eutemy 
LS A : 4 \ 


ously scented (~~ ax, 
and soothing 
bath oil, you can have both with Shower Scent. A ES 
replacement for your regular shower head, it sprays , 
a fine, measured mist of bath oil at the flip of a / 
switch. Just shower as usual, then, when you’ve 
soaped and rinsed, turn on the oil spray, allowing 
the bath oil to mix in with the water for a skin- 
softening finale to your shower. 
© On the other hand, if you’re a bath buff, 
you can combine a steamy-hot soak in the tub 
|... with a whirlpool bath. The Jacuzzi whirlpool 
_. unit, shown at left, fits right into your own 
bathtub. The combination of heat and water 
that you get this way is both wonderfully relax- 
ing and stimulating, and gives your skin the 
==<-4\,,\, Same kind of rosy glow produced by a steam 
“A\\ \ bath. There’s a whirlpool bath at the Kenneth 
Salon in New York—another way to indulge 











ween 


vations by Bernie Fuchs 


ras best man at Dave Doremus’s first wedding, and I walked 
ide the second wife to his grave. There were three perfect months 
ny life—his, too, I feel quite sure—when we sailed together. Those 
e the June, July and August on the Friendship sloop, that started 
in Maine when the war was over, and Dave said: “‘Let the meek 
erit the earth now, Ozark James. We'll take the sea.” 

We had a covenant that said we’d spend some time that way, 
ed 1941. Dave and I had been friends for a long time, starting 
en his father’s career as a New Deal administrator brought the 
uly to St. Louis for a school year, ’35--’36, 10th grade for Dave and 
But we'd gotten out of touch, as boys will, after he left St. Louis. 
en I’d done poorly enough in grades at day school so that I needed 
ostgraduate prep-school year to boost meinto college. I had a couple 
ootball letters by then, and was asked to report to the prep school 
ly, which I did, more out of impatience to be there than from any 
ous interest in playing. Baseball was my game. 

I got there after lunch, was directed to a room where I left my 
‘s, and went on to the gym to draw a uniform. 


It was a big squad, maybe 40 kids, and since I didn’t know which © 


hem I might want to know, I got dressed quick and was on the 
1 before most of the rest. 

The only thing I could do with a football that showed much in the 
) of skill was throw passes—not the biggest thing in the single-wing 
2e. But my arm was in good shape from summer baseball, and I 
led the passers, after calisthenics, and started throwing hard and 
, whenever the fat boy up front centered me the ball. 

A tall end with a nose guard ran out, cut across, and I figured I’d 
him have a good one,.full speed, that he could drop for the nice 
ch. He didn’t, though the ball made a real clunk when he took it 
) his stomach; the jerk held it, jogged, cut, jumped up and tossed 
ack, yelling: ‘“Come on. Put some steam into it.’”’ And it was Dave. 
Straight-A Dave; why should he be getting tutored for college? He 
n’t, of course. It was just that he’d spent the previous year out of 
ool completely, joining his father in London; and when Mr. Dore- 
s finished the job there, he thought as long as they were over he’d 
e all his unused and accumulated leave and look around Europe 
h his boy. 

The two had been to France and middle Europe, Greece and 
zoslavia, and even spent a week in Nazi Berlin. 1938. 

When Germany marched into Poland, 1939, on the third day of 
early football practice, Dave didn’t turn out. I remember the 
ch sending me to look for him, and me taking my cleats off, swing- 
the shoes in one hand and the helmet in the other. Climbing the 
irs to Dave’s room. We hadn’t yet managed to change over and 
m together, though we did that shortly afterward. 

He was sitting on one of the beds, with the radio on, and it’s the 
y time I remember seeing him look pale. ‘““They’ve done it, 
mey,” he said. ‘Those bloody storm troopers.” 

“The Poles will give them a fight,” I said. 

“They won’t last two weeks,’”’ Dave said. 

We talked about whether to quit football. Neither of us liked the 
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game all that much, but there was no fall tennis for Dave. He said: 
““You know something? Let’s go out and work. It might not be a bad 
time to stay in shape.” 

I said it wasn’t our war. 

Dave would play tennis, I’d play baseball, when we went on to 
Harvard the next fall, but that didn’t work out. Harvard was unim- 
pressed with my day-school grades, and a few A’s and B’s from prep 
school weren’t enough to change its fair mind. Dave went there, I 
went to a smaller school, and by the time Dave would have been a 
sophomore and eligible to play varsity tennis he was at Parris Island, 
training with the Marines. 

I was told his classmates at Harvard missed him, but were unsur- 
prised. He took the war more seriously than anyone else I knew, and 
in the summer between freshman and sophomore years, the summer 
before Pearl Harbor, had written mea note explaining. I got it in some 
town in northern Missouri, where we were playing a series. I’d played 
a poor game, and was taking a shower at the rooming house we stayed 
in when a left-handed Indian pitcher named Abe Anniston shouted 
through the door: “Barney, there’s mail for you.” 

I took the letter from him and went up to my room, and lay on the 
bed in the heat in my underwear to read it; it was written in pencil. 

**_.. Was Sailing this guy’s boat for him, down to Block Island, and 
the breeze was so good I thought I’d go out a little and come in again. 
Out in the ocean. Anyway, figured it was OK because I didn’t have 
anyone with me. Been supposed to take the owner’s kid along for 
crew, but the kid was a little scared to go out with only two of us. 
Told him I’d square it with his father, and went alone. It’s a 30-foot 
cutter, sleeps four. Anyway, I got out a way and got chased down. 
The Coast Guard. Real cutter. 

“They came alongside and a joker with a megaphone yelled to get 
back over to the Sound, or they’d tow me back. When I got in, they 
followed over, and there was a big mess about regulations and sailing 
zones, and I don’t know. I had my passport, but all I kept thinking 
was titles: The War’s Here. It’s Here. It Got Here While I Wasn’t 
Looking, and I can’t sail where I want to any more. 

“You know what they do in Alexandria? The English are sailing 
wooden boats back and forth to Cyprus, with messages and supplies. 
So I called my father, when the Coast Guard guys let me go, and told 
him, and then I said was there any way I could get to Alexandria? 
Dad laughed, and said if I wanted to help with the war, come down 
there. There were people working to get us to be less neutral, and 
there were plenty of things I could do to help them. And the next 
thing, I found myself saying: ‘Dad, I’m going to join the Marines.’ 
Just like that. And now, Barney Jesse Ozark James, I say it to you, 
too. Only. Not I’m going to, but I have. 

“Why the hell couldn’t I have had the sense to join the Coast 
Guard, myself? This way I’m not going to be seeing much pretty 
water again till we all get out. Yessir, yew tew, I reckon. What I keep 
thinking is: When it’s over, let’s buy a boat and sail some. Want to?” 

The reader of that letter had had a genuinely lousy day; he’d 
struck out twice, flied out to left field, got a single to left in the ninth 
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and forced out. Lost it, by five runs. Old Tim was still our manager; 
though we were playing a tougher kind of ball, we were still theoretical 
amateurs—when we won, Tim would bet each man on the team ten 
bucks he couldn’t jump over the dugout bench. If there was one. 
When we lost, the bet was for meal money, two dollars. I felt a little 
bit like taking the two bucks and joining the Marines myself. Or 
maybe, like my brother Alex, the tank corps; though I wouldn’t have 
had to memorize the vision test, which someone sold him, to do it. 
Wrote Dave a card: “OK, shipmate. Yes. I want tew.” 


aptain Dave Doremus, commissioned in the field, won a Silver 

Star leading his company’s advance at Iwo Jima; he was 

wounded twice in the same day. The second time his shoulder 

was shattered and he lost part of the use of his right arm. Alex 

won nothing, but his loss was more serious: whether it was sand, or 

dust, or desert sun, or bad rations, or having his spine jarred, Alex 

went blind. His eyes had never been much, and I guess Libya—his 

group was with the British—wasn’t the place for them. I won nothing 

but the automatic ribbons and clusters fighter pilots got for complet- 

ing zilch number of missions, but I lost nothing either except the same 
four or five years everybody lost. 

I had to go to Washington, right after I got discharged, to see a 
lawyer. Our father had died, just before I got home, and they were 
holding up on settling the estate until I was back. The reason I went 
to Washington, rather than St. Louis, was because Alex was living 
there. He’d married before he went overseas, and he was living at his 
wife’s home. 

I saw the man who was going to represent him at the settlement 
before I even saw Alex himself; it didn’t 
take long. 

“Does Alex know how much Dad left ?”’ 
I asked. 

“Nobody knows precisely, Captain 
James. There’s been some preliminary 
calculation, of course.” 

“IT didn’t ask that. I asked if Alex 
knew.” 

“No. Not as yet.” 

“All right,” I said. “I want Alex to 
have whatever there is.”’ 

“Excuse me?” 

“T’ve got two eyes and no dependents,” 
I said. ‘‘Alex is blind and has a child.” 

“Your brother’s wife has some means, 
Mr. James,” the lawyer said, returning me 
to civilian life. 

That was the point. Tanny had a little 
money, not much; I wanted my brother to 
go in with just a little more than she had, 
and Dad hadn’t been a millionaire. Alex 
might keep some control that way. I liked 
Tanny all right, and I wanted to keep on 
liking her. She’d liked Alex enough to want 
to marry him, and I wanted her to keep 
on, too. There wasn’t anything else I could 
even try to do about it. 

The lawyer sighed and twitched a 
slightly fussy mustache. “I suppose your 
brother’s not to know that you’ve signed 
your share over?” 

“You suppose right,’’ I said. “‘He gets 
it all, and thinks it’s half.” 

“Very well,” he said. “I'll send you 
some documents to sign. I’d appreciate it 
if you could show them to some attorney, 
to be sure they are as you wish. I’ll repre- 
sent you both, Captain. And there’ll be no 
fee except for actual expenses out of this 
office.” 

That stopped me. Even so I may have 
been feeling slightly noble, but when I saw 
my brother holding the child that was A aes 
born while he was away, I didn’t even feel Bay, going 
94 nowhere... 
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less guilty. If there’d been a man around who'd known I 

him one of my eyes, Alex could have had it and I mig 
square. A little later they were laughing because Tanny 

the living-room sofa over without thinking, and Alex had sa 

a magazine rack and broken it. She laughed nicely. Re 

As long as I was in Washington anyway, I went to see De 
father. Mr. Doremus didn’t have an office at the White House; 
longer; he wasn’t a Truman man. He’d retired from Government, 
was writing a newspaper column of political comment, thoug 
wasn’t spectacularly successful. 

He was too kind a man, I think, and had too many loyaltiaa| 
have written things that would get people all excited. He’d asked i 
to meet him for lunch at the Cosmos Club, and though it was our f fi 
meeting since St. Louis, years before, I knew him as soon as I wal ( 
| 
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in. I knew him because there he was in the lounge, standing, 
a slight, frail, attractive man with luminous white hair, and he 
the same appearance of total attention to another person’s prok b 
that Dave projected. I went up without hesitation, when the ot 
man left, and introduced myself. al 

“T think I would have known you, Barney.”’ He shook hands— 
easy, unaffected old man who said warm, simple things that madey 
feel he took real pleasure in your company. He told me as we 
together that Dave was on Cape Cod; he hoped I’d go on up and 
his son. 

“He’s in damaged health,” Mr. Doremus said. “‘But youl 
nothing wrong with his spirit.” 


| 


“ft 
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Dave wasn’t at the Cape, but I found people in Wonamass 
which was his town, who could send me) 
to Freeport, Maine. “Just go down to4 
shore, and start looking under boats,” ¢ 
man said, and it was as easy as that. 
man was under a nice, fat tub of a b ) 
which was hauled out in a small boatys 
at Freeport. Painting. j | 
“Barney James!”’ He cried from ut : 
the rudder. “Sir, I’ll have your craft re red 
to sail tomorrow.”’ He wriggled out, pul 
a shirt around his shoulders and cameo 
to me. I’d have hugged him if he “¢ 
been so full of paint.’ | 
“Dave the Dormouse,’ I said. 
God. Have you got another brush?” | 
“What are you doing this loy 
summer ?”” 3 i 
“No plans,” I said. 4 
“Yes you do. Want to hear your plat 
We're going to sail this thing out i 
hundred feet into Casco Bay in the me 
~ ing, and drop anchor and get half-dru 
sand stay that way all summer.” Y 
“I’ve never been on a sailboat befe 
Dave. What kind do you call this?” | 
: “It’s a Friendship sloop,” Dave s 
“Will it go out in the ocean?” — 
“We could sail it to England.” 
;  “T just came from there,” I said. “T 
might not want me back so soon.” 
“Take off your shirt and pants andh 
yourself to a paintbrush.’’ Dave tossed 
own shirt on a sawhorse, turning sligl 
away from me, and I saw the scars. 
His back was crisscrossed with 
growing deepest around the right sho 
blade where the tissue hadn’t yet tur 
white. This inflamed part was a good 7 
inches across, a diagonal scoop 10 inc 
long and an inch deep. 
“Boy,” I said. ““They used the wl 
spool of thread on you, didn’t they?” 
“Does it look bad, Barney? I fo 
about it. Except I have to paint with 
left hand.” 
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1'll bea first baseman yet,” I said. “How much for the boat?” 
ree hundred, and about a hundred more to the man here for 
ping me haul and scrape it.” 

“Can I buy half?’ 

“Will you sail it with me?” 

| I’dreally been thinking of something else for the summer. I’d been 
inking I’d sail for a week and then I’d go get my old view camera 
d buy it a couple of lenses, and go up to the Laurentians in Canada 

play Ansel Adams. But I said: ““Gave you my word on it, didn’t I? 
ve got another mustering-out installment coming a 
“Spend it on booze for the voyage,”’ Dave said. ‘““We’ll need an 
ean of gin to sail this vessel in.” 

“You're the captain, Captain,” I said, and he slapped the rear of 
y pink officer’s pants with a wet paint brush. Then I had pants fit 
paint in. 

It was a plain, wide comfortable boat, that Friendship sloop, and 
*t have a name. Oh, it had one: the girl Dave bought it from had 
umed it Bucky, and we let that stand. But we always called it The 
riendship Sloop, as if that were a name rather than a kind. The girl 
id sold it, now that pleasure boats were back in production after the 
ar, because she wanted to race. 

ot us. Drifting was more our style. We had a big cabin below, 
with bunks on either side, and we’d bring the mattresses up 
into the roomy cockpit, put them one on each side of the 
tiller and move along slowly, by sail or motor as the mood 
ok us. For about a week we just poked around Casco Bay, going 
ywhere in particular. 








“The idea of a shakedown cruise,” Dave said, “‘is if you start 
aking, lie down.” i 
“in about an hour,” I’d say, “if I keep 9) : 


oving right along, I should be able to 
ake it from here to the cooler for a beer. 

I do, shall I get you one?” 

One afternoon we took the girl who’d 
med the boat out, quite a nice girl named 
larian something. 

She’d been to a party the night before, 
id asked if she could have a drink to 
eady her. 

“Soon,”’ Dave said. ‘“We neither shake 
4 stir martinis, Maid Marian. We sail 
em gently around till cool.” 

When we gave her the drink, she got 
isk and started worrying about Dave’s 
ture. She didn’t seem too worried about 
ine. 

“What ave you going to do?” she asked. 

And when Dave smiled and shrugged, I § 
Id her: ““We may go into the business of } 
ixing people’s martinis for them, if this 
ean-motion thing catches on.” 

“It’s surefire,’ Dave said. ‘“We’ll de- 
yer at clubs and docks and moorings... § ates 
owly.”” 1 ON\Ag 

“That’s pretty ambitious,” I said. S a 

“It'll be a worldwide fleet of martini 
ats,’ Dave said, dreamily. ‘Barney, 
wuld I trouble you to inch your way for- 





filling a bucket with the prettiest cherrystones, nothing larger allowed. 

We swam them back to the boat. ‘‘Quick,’”’ Dave cried, and I 
pulled myself up and reached for the bucket. ‘““The knives, the knives. 
There’s not a moment to lose.” 

hose tender clams, so fresh from the sea. We sat with our legs 
over the side, holding fruit-jar martinis, opening clams for 
ourselves and the girl, sucking in the clam meat,.sea water 
and all, and scaling the empty shells back into the bay. 

It seemed to me that Marian and Dave might have some use for 
privacy, then; I swam ashore and walked the rocks, counting sander- 
lings and checking tide pools for an hour or so. 

By the time we sailed her back, Marian was so taken with the way 
we fit her boat, with its scruffy oak decks and its plain, honest gear, 
that she gave us a new mainsail, one she’d been planning to return. 

““That’s a nice girl,’ I said, as we gloated over the big, new spread 
of cloth. 

“‘That’s a lascivious remark,” Dave said. “‘And you could have left 
out a couple of those tide pools. She loves another. But never mind.” 

‘Are there other fish in the sea, Captain?” 

“You are damn well Ozark right,”’ Dave said, and in the morning 
we sailed northeast, toward Bar Harbor. In the afternoon we stopped 
at Bath, so Dave could pay a call. 

“Fishing season in the sea?’ I asked hopefully, but he said no. 
These were older people; the man had been a governor of Maine; a 
friend of Dave’s father, and had lost a son in the Pacific. 

“Dad seemed to think they’d like to hear about the war out there,”’ 
Dave said. “I don’t know. I'll go, anyway.” 

“T guess I won't.” 

“No.” Dave was shaving. 
ashore, though?” 

“T need something to play,” I said. “‘An 
instrument. Mind if I slip your bunk over- 
# board and put in a small piano?” 
Actually, for cruising, I thought a clari- 
net would be nice—I’m bad on any instru- 
ment, but can play most of them a little. 

I went shopping in Bath, didn’t find a 
second-hand clarinet, but someone put me 
onto the high-school band director, and he 
had cheap instruments. I bought a cornet — 
and, because he had no use for it and 
wanted only another five dollars, a valve 
trombone. He even threw in music books 
so I could try to teach myself. 

I’d thought of trying to find Dave a 
guitar, an instrument he’d spoken of try- 
ing to learn, but from the crooked way 
his right hand held a clam knife it didn’t 
seem like much of an idea. 

We lay over that night in some little 
bay. Dave said we might go on to Bar 
Harbor in the morning, to pick up passen- 
gers, but needn’t press on sternly since the 
passengers didn’t know yet they were go- 
ing to be picked up. How we loved that 
morning sleep, after too much military 
service, with the dark cabin warming 
slowly and the salt from yesterday’s ocean 
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ard, and do that thing you do with the é bathing making our skin stiff—I don’t 
1chor ?”” j know how late we would have slept that 
“Lower it?” I said. ‘Slowly ?” ; day if we hadn’t heard a powerful out- 
“Today we'll celebrate,’ Dave said. 4 board motor go by early, very close and 
You may drop it. Slowly.” : noisy, felt something bump us slightly and 
And at that we sprang into frantic ac- i ' go off, rocking us with its wake. pens 
on, for we were at the cocktail-hour clam } y “Hell,” Dave said. I could see him in 
sd, and cocktail hour started, morning or SF Ab the shadow on his side, up on one elbow. 
ternoon, when the tide got right. The & “ i “‘What’s he trying to do?” 
am bed was just off a long point; we an- eat mee “Pgs We tumbled out of the bunks in our 
lored and leaped overboard in trunks and | a { “We were | a , underwear, ran on deck and back to the 
leakers. uf named for § Mo stern. We could see the little boat going 
Dave kept a T-shirt on, because of the ff v ey carih y yy away in a straight line for shore. _ e 
ars and having company; Marian sat on bt J “Do you think ‘ if Am I really awake this morning?” I 
eck and watched us splashing around i #5 we will be?” } 7!) said. There was no one in it. 
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“That is one empty 
boat,’’ said Dave. 
For we were high 
enough above the 
water so that we 
could see that noth- 
ing was in the dory 
except for lobstering 
gear. 

Puzzled, we looked 
back in the direction 
it had come from. In 
a minute or two we 
could hear new 
sounds. ! 
“There come some 
more,’ Dave said. We 

could see two new 
boats, coming arounda 

- point, headed our way. 
“It’s the morning of the 
empty boat race,”’ I said. 
But right after that 

we could see that the new 
ones had men in them, 

4 trombone. She was two in each. We watched 

I a lovely friend. them come up and go 
ly by, chasing the empty boat, 
Cis but they didn’t come close to us, nor 
did they return our waves. 

“Those are lobstermen,” Dave said. ‘‘Peculiar breed, ae as of 
course you know from Missouri.” 

“Quite,” I agreed, and at that we heard something splashing, by 
the bow, and a voice called cautiously: “Hey.” 

We turned our backs to shore and trotted forward, and there was 
a fat, muscular-looking blond man in the water, hanging onto our 
anchor line. He was fully dressed. 

“Hey, are they gone?” he asked. 

Dave looked back. ‘““They’re almost to shore. That your empty 
boat ?”” 

“Yeah. Did it make the beach?” 

“Sure did.” 

“They gotta think I jumped out and ran for the trees.” 

“You’d better come aboard,” Dave said. 

The big man looked up soberly, floating by the anchor line and 
clinging to it, and said: “I ain’t much of a swimmer. I figured I could 
fight’m better on shore. Then I saw your boat here.” 

“Fight four of them?” 

“T could.” 

e heaved him up with us, keeping an eye on the men in 
the other lobster boats who were half a mile away now 
and on shore, looking at the empty one. Our man rolled 
onto the foredeck, putting cabin structure between himself 
and shore, lay on his back with water pouring out of his clothing, and 
said: ““Those clamheads cut my pots loose.” 

“You a lobsterman?”’ Dave asked. 

“Stiggsy Miller,” he introduced himself; still lying on his back, 
he stuck his hand up in the air to be shaken. I kept watching the men 
on shore. “I get back from the war, how do you like it? They’re try- 
ing to say I can’t trap lobsters in my old place. How do you like it?” 

“T don’t think I like it,’’ Dave said. ‘““What’d you do?” 

“T went out and found my pots gone, and that took the rag off the 
bush right there,’’ Stiggsy said. “‘By damn, I started pulling theirs. I 
got fourteen good lobsters in that boat, let alone a new motor.” 

““Their lobsters ?”’ 

“Yeah.” 

“You sure the same men cut your pots?” 

“T don’t know. I get out there, I’m so damn mad I don’t care. 
They’re all together, those guys.”’ 

“You’re in trouble,’’ Dave said. 

“T know it.” Stiggsy turned on his side, raised up on an elbow, and 
water started running out from new places under his clothes. “You 
think J’ll ever get dry?” 
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“We'd better get you out of here,” Dave said. d 
“They'll think I ran. Think I’m up in the recta liked 2 
cave. Half wish I was, too, I’d claw ’em.’ a a 
“What do you want to do?” a 
“T don’t know. I just got so mad.” 7 
“You'll find dry shorts below,”’ Dave said. “I don’t think 
our pants will fit you.” | 
tiggsy Miller finished turning over, and raised up o aid 
hands and knees. “I shouldn’t have taken their lobsters, 
said, and started to crawl toward the cockpit. “‘That’ sy i 
call a stupid trick.”’ He rolled over the coaming aro d 
edge of the cockpit, like an infantryman going over an exposed | 
line, landed on his knees and crawled on into the cabin. q 
Dave smiled at me. “Guys get drowned for it,” he said. ‘A 
Stiggsy’s head poked out at us. “I got so mad,” he said. “But 
I’d drown a man stole from my pots, too.” He got into a crouch 1 
looked up over the stern, toward the beach. “They ain’t back y 
he said. 
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“They may have someone watching your boat, though, oT 
guessed. ‘| ; 
“Listen, could you ... are you guys leaving here, or is 
“You want to go? Come along.” A 
“Would you?” Wl 
“‘What about your new motor?” Dave asked. 
Stiggsy grinned. “Aw, hell, it ain’t paid for.” 
“Where do you want to go?” . 
““Anywheres.”’ He thought a moment and added: “I been ! 
to fight the whole town since I got back. Like it was the only t i 
in the world.” | 
“Got family there?’’ \ 
He shook his head. “‘Not worth staying for.” | 
“We'll take you, Stiggsy. Ever been on Cape Cod?” y 
“Nope.” q 
“That’s where we’re apt to wind up. Now you stay inside.” 
Stiggsy disappeared, and Dave started our motor while I ha 
up the anchor. When I got back to the cockpit, Dave was turni ng 
boat toward shore. | 
“You going in there?” I asked. 4 
“Co-pilot to pilot,” Dave said. ““Think we better had, sir. re 
see us turn and take off, they’ll purswe us—catch us, too.” 
smiling. ‘“Want to tell Stiggsy?’”’ 
I went below. Stiggsy was in knee-length army underwear, a r 
of my shirts, lying on Dave’s bunk, quite comfortable. When 1 
plained, he yawned and nodded. His confidence in Dave seemed 
limited. ‘ 
Dave took us to within 20 or 30 feet of shore. The wind and/ 
were moving us back out, but when he set the motor to idle, wee 
just hold steady. | 
Sure enough, as we approached, one of the lobstermen came 01 
the pines at the edge of the beach where he’d apparently been) 
tioned, watching for the fugitive to try to-slip back to his boat, 
“Take it, pilot,” Dave said, and when I had the tiller, he tre 
up to the bow and called to the lobsterman: “‘Anything wrong?” 
man stared back without answering. Dave jumped off, into W 
waist deep, and waded ashore. i 
I could hear some of what they said, on the breeze—or what [ 
said, asking for information. The other man mostly shook his h 
Then there came an exchange of shrugs and they separated, the 
going back to his post in the pines, Dave to the abandoned bo 
confess I was a little tense, and wished he’d get back out, now 
things were clear. As if he’d caught my anxiety on the airwaves, I 
looked up at me, smiled, held up his left hand and opened and ¢ 
it, thumb meeting fingers. Then he leaned into Stiggsy’s boat, pit 
up an empty five-gallon bucket, and judiciously selected six lob; 
from the live box. He waded back out with them, past the bow, 
came even with where I was sitting at the helm. | 
“The coolest customer,” I said. “‘Are those things loaded ?” | 
“T offered to buy them. Man said they weren’t his to sell, help 
self if I didn’t mind eating dirty, stolen stuff. Here.’”’ He raised u 
the water and poured the live lobsters around my feet in the coc] 
“Sic him, boys,’”’ Dave cried. ‘“That man wants to eat you.” 
We went on up to Bar Harbor that day. 
Stiggsy Miller made an agreeable passenger. He’d been an 4 





” Nie ME ; 
ant, ‘until six weeks before, and he took over the galley. We 
















didn’t have any money with him, but the free night in Bar 
or he borrowed $10 from each of us, found a poker game and won 
ore. 
was the chauffeur’s game, he told us; of the different kinds 
-vants people brought up to their resort homes for the summer, 
hauffeurs were the sports. 
e paid us each back $18; he’d played big-time army poker with 
any money, and the customary return to lenders, he said, was 
y back plus 10 percent. 
was for just taking what I’d loaned, but Dave shook his head at 
‘Eighteen’s right,” he said, and I understood this was a matter 
or. After that we were free to accept or decline Stiggsy’s stand- 
er to take our money into the chauffeur’s poker game. I gen- 
declined, so Stiggsy won me a pretty good pair of binoculars 
ight anyway—I was trying to teach myself sea birds. Dave 
ed to like risking something on his man. “‘It’s better than owning 
ehorse,” he said. 
You not a gambler?” Stiggsy asked me. 
Jsed to like it. Horses are my vice, as a matter of fact, but I 
- wanted to own one.” It was something I’d picked up from ball- 
ngs, summers before the war. Stiggsy said he’d find me the 
ie in town, but I really wasn’t ready. If I was going to get back 
hat, I’d want to follow a meeting someplace, read the papers and 
orms. “It’s funny,’ I said. “‘I’d forgotten betting on horses.” 
looked at them. Dave was stretched out on deck. Stiggsy was 
ing some kind of ointment around the deep scar. There wasn’t 
7 enough for Stiggsy to do around the boat, and he mothered us 
ruff way, getting up early after one ef his late games to cook 
fast, even shining brass, though the Friendship sloop had little 


th of it. 
don’t know whether I’ll bet horses again,’ I said. “Guess I 
t. Sometime. Right now, if you gentlemen can stand it.. .”’ 


id I closed myself in, down in the cabin, to practice my cornet. 
sy and Dave were surprisingly tolerant of the noise I made. 
maybe they weren’t. When I went up, half an hour later, they 
were gone and so was the dinghy. I decided they must have gone 
ashore for groceries. The people we’d come to find were away 
that week, but it was no strain waiting for them—we’d even 
n into an unpremeditated routine, there at our mooring? they’d 
ff on their morning trip; I’d stay aboard, practicing, and then go 
n deck and read. In the afternoons we might sail out somewhere 
im, taking people with us, or if there wasn’t anyone along, give 
sy a lesson. He’d developed a clumsy but enthusiastic way of 
hing around, as long as he didn’t get too far from the boat. He 
to fish, and sometimes we helped him, though I can’t say our 


was spectacular except for the day we got into a run of tinker - 


erel and brought in over a hundred to distribute around the 

ein other boats. We generally had dinner on board at the moor- 

sometimes Dave and I went to parties afterward while Stiggsy 

d poker— Dave knew quite a few people in Bar Harbor. 

1¢ morning that we talked about horse racing I came up from my 

ice and saw a dinky little blue and white rowboat bobbing 

yy with two large girls in it. The one who faced me from the 
seat was a floppy, friendly-looking girl with short, dark, silly, 
hair blowing around—why, hell, a lovable-looking girl. The 

, whose hair looked pretty similar from behind, was rowing, so I 

n’t see her face. 

1é one facing me called, “Ahoy. What was that noise?”’ 

smiled, and let them row closer before I said: ‘Who wants to 

o 

’m Letitia Harris,’’ she said. Nobody ever looked less like her 

was Letitia. “I want to know.” 

was drowning cats,’’ I said. 

Nasn’t it some kind of trumpet?” 

ornet.”’ 

(ou see?”’ said lovable Letitia to the other girl, who now turned 

ead up from the oar handles and looked at me. They had to be 

s, if only because of the hair; but this one looked more composed, 

er-eyed, less floppy. 

\ cornet’s not a trumpet, is it?’”’ the second one asked. 

Viay we come aboard?” Letitia had a low-pitched, excitable 





voice; she was, I thought, a cuddly, stuffed-toy of a girl, and I was 
having a great time looking at her. 

“You certainly may.” I reached down for the painter, and pulled 
their funny little blue and white boat in close. 

“May I play your cornet?” 

The second girl, who was really prettier in a conventional way, 
said, “She says she can play the trumpet, but I promise you she 
can’t.” 

I held the boat while they climbed up. They were wearing swim- 
suits and small, unbuttoned sweaters. Letitia’s swimsuit was two- 
piece, and the sight of the skin between made the tips of my fingers 
tingle. 

“‘How does she go on the valve trombone?”’ I asked the more com- 
posed sister, and Letitia cried, where was it? 

And the other girl said: ‘“‘She’s never even heard of a valve trom- 
bone before. I’m Vinnie.” 

Vinnie was shorter than Letitia, compact; she was a little more 
like her full first name, somehow, which was Lavinia. 

e were named for spinsters,’’ Letitia said. “‘Do you think 
we will be? Where’s the trombone?” And then, before 
I could answer: “We’re twins. Can you tell which is 
which? Look.” And I had to laugh, for she was half a head 
taller than Vinnie. I offered a drink, which they accepted giddily— 
Lavinia no lessso than the other, now that she was settled. I got 
the trombone up and oiled the valves. Letitia—Tish—made a 
lovely show of pouting into it, looking down the bell, rattling it, and 
finally pressed it to her wide, lipsticky lips and made it say BLOOP. 

“There.” She was delighted with herself. ‘Do you have any 
olives?” 

*‘She’s the worst clown,” said Vinnie. 

“In my part of the country, clowns don’t come pretty like that,” 
I said, and therewith, very likely, settled my hash. If some mountain 
boy was going to sit around picking out a twin girl to call pretty, 
Vinnie was going to have something to say about which one. I saw it 
in the way she suddenly snapped her head back, looked at me, and 
then purposefully drank off about a quarter of a Mason jar of martini 
at one, sustained, awful gulp. 

“Help,” said Letitia calmly, ““Vinnie’s going to be drunk.” 

“I’m sorry about the olives,” I said. ‘““Dave, whose boat you’re on, 
he’ll be bringing some back.” 

“Is Dave the redhead or the fat one?” Vinnie asked, speaking 
carefully and not at all abashed at letting me know they’d had us un- 
der observation. She stood; the gin had really hit her quickly. She 
swayed in a dignified way, and said: ‘‘Ne’er mind. Nev Er Min. D.” 
Tossed her head, smiled. ‘“We will find out. We will be back. Come 
along, Letitia.”” She bobbed her head at me. “‘We’ll be late to lunch.” 

I saw Dave and Stiggsy rowing out just then, and pointed at them, 
promising that olives and gin and even lunch were coming; but the 
twins pretended that it panicked them, they cried that they hadn’t 
been introduced, and they scrambled into their silly boat, almost 
swamping it, and rowed away in a heap of giggling, glorious, 19- 
year-old flesh. 

“Barney, Barney,” said Dave, coming alongside. ‘How could you 
let them leave?” 

“They hadn’t been introduced,” I said. 

“They waved and called, ‘Hi, Dave,’ and then they rowed away 
in a panic, as if we were chasing them. Who are they?” 





“Oh, Barney.’”’ Tish 
leaned against me, 
cheek against mine. 

“He’s going to marry her.” 
She began to sob. 

“It’s been such a summer...” 























“‘They’re the Harris twins,” I said. “Utterly impossible to tell the 
difference between them.” I sighed happily; I could still see them 
moving off toward lunch. Vinnie rowed pretty well. ‘“That was quite 
a little boarding party,’’ I said. ‘And they’ll be back tomorrow for 
their music lesson.” 

“Here,”’ said Stiggsy. “‘Get the box, will you?” 

We stayed aboard that night, drinking beer instead of liquor for a 
change, and listening to Stiggsy talk. The war had been a very differ- 
ent thing for him. He’d been a rear-area man, which made it curious, 
for he was far more a fighter in temperament than Dave or me. Or 
Alex. 

“T told them I was a lobsterman, when I got drafted,” he said. 
“Guess they thought that was some kind of a damn cook. Anyway I 
got sent off to cook and baker school. Hell, boys, I could see right 
away the thing to be was a mess sergeant, and I bucked hard for it.” 
He had made a lot of money—Stiggsy was being candid—not so 
much in poker games as in selling food to civilians. “Got close to five 
thousand bucks,” he said. “In postal savings. Listen, I’m going to 
leave you guys.’ 4 

“‘That’s sudden,”’ Dave said. ““Thought you were coming to Cape 
Cod?” 

“Why, Stiggsy ?” 

‘*‘Aw, I don’t know. Listen, there isn’t much I can do for you, 
and... well, look. You guys are going to be needing that bunk space. 
I mean, like them girls this morning.” 

We both protested, but it was pretty sensitive of old Stiggsy— 
he seemed many years older, to me, at 29 than we did at 24. 
Sensitive because I’d been thinking pretty much the same thing. I 
don’t mean I was that sure of the twins, but if not them, then other 
girls would turn up. 

So, of course, I protested harder, but Stiggsy said: “Look, I gotta 
get my money. I’ll go in when the boats are out, see? And I’ll get 
down and meet you on the Cape. OK ? Maybe look around down there 
for a few days ——” 

“There’s not much lobstering around Wonamasset,”’ 
“Of course, there’re other towns ——” 

“T’m getting off the water.”’ 
around with you guys is one thing, I mean nice. But I want to work 
warm and dry from now on.” 

He had a lot of energy and a lot of strength, and I’m sure he’d be- 
gun to feel that mothering me and Dave wasn’t a sufficient way to use 
it. Still, it was plain he left reluctantly (and we did try to reassure 
him), and that he’d have been glad to be Dave’s shipmate a while 
longer. 

We rowed him in early next morning, and when we got back we 
had cold beer and cold lobster for breakfast and lay in the sun 
awhile. About 10 I brought up the cornet and said: “Let me see if I 
can call some chickens.” 

“Mmmm.” Dave sounded sleepy. “‘I’ll take the Plymouth Rock. 
You can have the Buff Orpington.” 

“Don’t frighten them,” I said. ‘““They’re very shy.” 

I started through, loud and bad, When the Saints Go Marching In, 
which uses only the first five notes of a major scale, and is the brass- 
instrument equivalent of playing My Country ’Tis of Thee with one 
finger on the piano. 

Id half-thought they might not come, but it was like magic; I was 
going through for the fourth time, sounding smoother, when the little 
blue and white rowboat appeared, rather close at hand, coming round 
ike end of a nearby cabin cruiser. This time Letitia was rowing, and 


Dave said. 





Stiggsy sounded vehement. ‘“‘Sailing- 


Vinnie, the shorter twin, yelled: ““You’re getting better.” 
“Has Tish been practicing?” I called. 
“Don’t talk to her. It’s her day to row, and she can’t talk andr 
at the same time.” 
“I can too,” cried Tish, and lost an oar. They were close; Dav 


“a 
i“ 


dived in and retrieved it. Then he caught the prow of their dinghy ar 


swam it over to where I could grab a rope. a 
“That’s Dave,’’ I said. “Dave, Letitia at the oars. Lavinia in he 
coxswain’s seat. But you mustn’t expect to be able to tell them apart, 
ish had turned around and was looking at Dave. “Do you al 
ways swim with your shirt on?” she asked. He had halfy ay 
‘hauled himself onto deck, and he stopped like that, balance 
on his hands and stomach muscles, and looked at her soberly 
“Oh, I’m sorry,” she cried. ““Was I terribly pert ?’”’ She frowned s¢ 
at herself. ‘“‘Oh, don’t be cross.” 
For, as water drained off, the thin cloth of his T-shirt became stuck 


| 
| 
| 
0, 


to his back, became nearly transparent, and the ridges and scallops of 


the scarred area were plain as bas relief. 
‘Who could be cross with you?” Dave said, smiled and finisher 
coming up. We helped the girls aboard, and the second determini ‘ 
moment was over. If there’d been any questions left as to how we’ 
choose up sides, there wasn’t any now. Vinnie’d picked the Oza 
Kid—now Tish picked Dave. Would have fair broke my heart, { 
Vinnie hadn’t been so yummy. i 
What I shall tell next is surely a digression, but it is one of the 
things I store in memory with real love, getting it out now and the 
when I am alone to play through, like a marvelous old dance record) 
It is noon the same day, and we have blooped the trombone, drunl 
the health of a friend, and agreed to go for a sail and swim quite soon 


now or maybe sometime. I am still excited by Tish’s long legs ana 


scatterbrained sweet abandon, but she is fastened to Dave, and Vinj 
nie is close beside me, moving right along toward someplace I want t i 
go to. But I do not know the speed, or how many furlongs: these are 
gently reared, State of Maine girls, recent graduates of a not 
unfashionable junior college. That we will kiss, cuddle and sigh ig 
plain, from the way Vinnie’s nice, firm leg presses mine, thigh t 
thigh; if I move slightly, she moves too, reestablishing touch. she 
gives me a green-eyed glance, and her lips have nuzzled my neck 

Tish’s hand is under Dave’s T-shirt, fingering the scar, and h¢ 
smiles and removes it. , 
“Be a good girl and Daddy will let you play with the nice seal 
later,’ he says. i] 

“‘She doesn’t have any sense,’ says Vinnie. ‘‘Does she? Did you 
ever see anybody with less sense ?”’ 

Tish jumps up, standing at the edge of the deck, just beside whe 
Dave sits with his legs in the cockpit. ““That’s all right,”’ she cries, b 
not spitefully. Not even a taunt—it’s a crow, a carol. “Vinnie’s : 
virgin!’ 

And she jumps off backward, holding her nose, into the water wit} y 
a big, laughing splash. ““Take me rowing, Dave,” she gurgles dow 
there. ‘“Let’s leave the young people alone.” | 

Dave, grinning, hops into their rowboat, hauls Tish in, and the} 
start rowing off. 4 

Vinnie jumps away from me; then she laughs, a pure, hard, tf 
umphant laugh, and yells across the water at her twin: ‘ ‘Maybe: 
didn’t think Dickie Pritchett was all that nice,’’ and she pulls awa 
the top straps of her one-piece bathing suit and peels it down, laugh 
ing even harder. 

Dave is rowing and staring, Tish is 
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SIE it 1E CHEF WAS DESPONDENT, APOLLO THE DISHWASHER WAS IN A RAGE. BUT TRAGEDY BECOMES COMEDY 


MVTrOo VU PINYIN A DUTEN, VINULC 


WHEN GREEK MEETS GREEK. From the best-selling novel, 





7 Matsouk lked brisk- 
_ By Harry Mark Petrakis i ee ee ae 


read, ATHEN AN LU CH, EVE YBO Y WE COME, pausing only an instant 
to examine the dilapidated exterior of the lunchroom. He shook his 
head and entered the doorway. The battered pie case, the dented and 
ee coffee urns, the worn counter, the tables with faded and 
tained cloths cast a pall of wretchedness from wall to wall. 

_ Where are all the bloody customers?” Matsoukas asked loudly. 
“Has the city been evacuated? Is there no sign of life?” 

_ Javaras, the owner of the lunchroom, came slowly from the 
al He was a tall, thin man in his late fifties with a dark and 
mournful face. He smelled of rancid cheese, coffee grounds, stale 
bread and disaster. 

_ “The place is a graveyard,” Javaras said grimly. ‘““Who are we 
fooling? When the prospective buyer gets here this afternoon the only 
way we will sell is to subdivide it into cemetery lots.’ 

“Success in any endeavor is a benefit to be won, old sport,” Mat- 
soukas said. ‘‘We may yet turn this enterprise of your enslavement 
‘nto the instrument of our liberation.” 

- Uncle Louie, the chef, came to stand in the doorway from the 
kitchen. He was a shriveled grasshopper of a man with a high, grease- 
iddled chef’s cap perched crookedly on his head and a face like an 
embalmer’s model. 

_ “T am ashamed of both of you!’ Matsoukas cried. “I expected to 
lind the place gleaming with high polish and both of you quivering 
vith anticipation. In less than two hours the redoubtable broker, 
ristotle, will be here with the buyer we are after. We should be 














“We are out of eggs,’’ Uncle Louie said in a grieved voice. “Apollo 
yon’t go after a dozen.” 

From the kitchen the shrill voice of Apollo responded, his shaggy 
‘ead visible through the chute opening above his sink. “‘I am a dish- 
yasher !’’ he.cried. “Not an errand boy?” 

 Javaras ignored them both. ‘‘What happened at the Union Hall?” 
fe asked Matsoukas. 

) “Complete victory !’’ Matsoukas said gleefully. ‘I told my friend, 
cal 77 Vice President Orchowski, that all afternoon today, coffee, 
weet rolls and ham sandwiches are free in the Athenian Lunch. The 
i 















ien who enter will pay and you will carefully give each one the little 
hite cash-register receipts. These receipts will be turned in to 

i) chowski and you will reimburse the Union Recreation Fund for 
leir total. In return Orchowski promises to keep this place packed all 

3 fternoon.”’ He turned toward Uncle Louie. “‘Did you bake the ham ?” 

| Uncle Louie nodded. “‘A twenty-two pounder,” he said. “‘Just in 

‘me too. The meatman severed our credit this morning.” 

i “And sweet rolls?” Matsoukas asked. 

i “Two hundred and twenty-five, along with thirty loaves of bread,” 

) xvaras said. “Only two days old and I got them all at a discount.” 

nc paused. “I just filled both five- gallon urns with fresh coffee.” 

') “We better get some eggs,’’ Uncle Louie said. 

-. “Go lay some!’ Apollo cried from the kitchen. 

-)| “You better shut your face!’? Uncle Louie cried wrathfully. 

“We are all under a strain,’’ Matsoukas said soothingly. ““But we 
| ust remain calm. The secret of victory lies in organization, and our 
» anning has been extraordinary.”’ 

' “TI don’t like it,” Javaras said. ‘‘It’s risky, and dishonest, too.’ 
|| “Life is risky,” Matsoukas said, ‘‘and as for business, old sport, it 
{ives on dishonesty. Do you realize at this very moment that real- 
_ \tate swindler, Aristotle, is trying to unload a restaurant deader than 
'>urs on the buyer? That pigeon is going to get plucked. The only 
| testion is whether Aristotle or I do the plucking. If we pull off this 
5 le, you are free after five years of bondage, and I,” he paused and 
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a flush of heat swept his cheeks, “I will fly my son to Greece!” 

He snapped his fingers. ‘Let us prepare now,” he said. “‘Polish 
that abominable pie case and sweep the cursed floor. Find a fresh 
apron and a clean cap. We must move as the great Pindar counseled, 
to the swift movement and the strong beat of life itself!’ 


After a brief flurry of regular customers at lunch, the counters 
emptied again. Only a stray patron came in for coffee. Matsoukas 
waited just inside the front door, staring anxiously at the street. 
Javaras stood nervously behind the cash register. Uncle Louie and 
Apollo bickered with one another to pass the time. 

“Where are the union boys?” Javaras asked. “It won’t look good 
if the buyer finds the place empty.” 

“‘Patience, man,’ Matsoukas said. ‘I told Orchowski to start send- 
ing his boys in after two o’clock. What good are patrons before the 
buyer arrives?’ He stiffened suddenly. “Here comes the pigeon now!” 

On the street outside the lunchroom appeared the broker, Aris- 
totle, a heavy-jowled man in a checkered vest with a. large gold 
watch chain suspended over his huge belly. The buyer was small and 
dapper with a wide-brimmed Borsalino set carefully on his head. 
Aristotle held him tightly by the arm. The broker pointed out the 
shabby exterior. 

“Look at the well-fed wolf!’ Matsoukas snarled over his shoulder 
to Javaras. ““Trust that bloody stinknose to find cracks even the 
termites can’t locate! I’m surprised he has the nerve to show his face 
after being fined last year for selling tickets to Greece on a steamship 
that didn’t exist! Bloody crook!’ 

As they approached the door he burst into a hearty smile and 
pulled it open. 

“Welcome!” he cried. “Come in, gentlemen! Good to see you 
again, Aristotle, my dear friend!” 

The broker and buyer entered the lunchroom, the buyer taking an 
apprehensive look at the cracked window frame. Under the expensive 
hat he wore thick-lensed spectacles, and through them his eyes be- 
came large, magnified spheres. 

“How are you, Matsoukas?”’ Aristotle said, his tone indicating he 
couldn’t care less. ““Mr. Cascabouris, this is Mr. Matsoukas, broker 
for the seller.” 

“Delighted, sir!’ Matsoukas shook the buyer’s hand warmly. He 
motioned for Javatas to approach. “This is Mr. Javaras, a compa- 
triot, and a restaurant man for thirty years. Mr. Javaras, allow me to 
present to you Mr. Cascabouris, and my distinguished colleague, 
Aristotle, a man with a reputation venerated on land and on sea.”’ 

Aristotle coughed and fingered his heavy gold watch chain. 

“‘Why do you wish to sell, Mr. Javaras?’’ Cascabouris asked 
bluntly. 

“Frankly, I am tired,”’ Javaras said. ‘I need a rest.”’ 

Aristotle looked around the lunchroom, empty but for a single 
customer lounging over a cup of coffee. “‘Put a bed in that corner,” he 
said, chuckling. ‘You should not be disturbed.” 

“Men are like bells,’’ Matsoukas said loudly. ““You cannot tell 
which ones are cracked until they ring.’’ He motioned to one of the 
tables with four chairs. ““We will make a rapid tour of the facilities 
first,” he said, ‘‘and then return to the table there to watch the trade. 
Customers are what is important. Fixtures can be renovated.” 

“‘These fixtures look like they should be burned,” Aristotle said. 
He made a desultory gesture of apology to Javaras. “‘No offense.” 

“IT cannot afford a match,” Javaras said grimly. 

Matsoukas threw him a look of dismay. “‘Always kidding!’ he 
cried. “I don’t think Mr. Javaras fully appreciates what a wit he has! 
Cannot afford a match indeed!’ He winked slyly at Cascabouris. 

“Let me take your hat, sir,”’ he said. 

“He might as well keep it on,’’ Aristotle said. “We won’t be staying 
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very long.”’ He looked around. “Besides it might get.soiled.” He 
fluttered his fingers again at Javaras. ‘‘No offense.” 

Matsoukas gritted his teeth and led them through the swinging 
door into the dark and gloomy kitchen. 

“Notice how spacious and roomy the icebox is,” he said. “The 
stove appears a little worn, but it is still in grand condition. They 
don’t build them of cast iron like that anymore.” 

“They haven’t since the Civil War,” Aristotle smirked and 


_ nudged Cascabouris. Matsoukas winced slightly, and then, recover- 


ing, introduced them to the chef. Uncle Louie offered his cold, limp 
hand after wiping it furiously on his apron. 

‘And that is our dishwasher, Apollo,’’ Matsoukas pointed to the 
shaggy-haired man at the sinks. ‘‘He has lost four assistants in the 
past month because of the frenzied activity, but he remains un- 
daunted and carries on alone!” 

pollo glowered at them and pulled up his pants, which were 
held around his waist by a length of rope. As Aristotle 
and Cascabouris passed out of the kitchen Uncle Louie 
motioned to Matsoukas. ‘“We need eggs,”’ he whispered. 
Matsoukas waved him a hasty reassurance and fol- 
lowed the others out of the kitchen. Javaras waited 
with a forlorn look, as if he expected they would head 
straight for the front door. 

“It has been a long time,” Aristotle said gravely, “‘since I have 
seen a place so ripe for total demolition. I would not trade this entire 
establishment for a three-wheeled pushcart.’’ He shrugged again at 
Javaras. “‘No offense.” 

*‘A Greek businessman is not fooled by appearances,’”’ Matsoukas 
said grimly. ‘‘He knows well that many a flashy stainless-steel sur- 
face conceals a cemetery vault. Isn’t that right, Mr. Cascabouris?”’ 

Cascabouris nodded sagely, and Matsoukas held his chair. He 
gave him a slight push toward the table. 

“Coffee for these gentlemen,”’ he waved briskly at Javaras. “‘Per- 
haps a ham sandwich?” 

“Just coffee,’’ Cascabouris said. 

Aristotle sat down with a poignant sigh suggesting the whole affair 
was a waste of time. Javaras brought the coffee, and nervously 
sloshed some into the saucers. 

The first group of union customers arrived, a half dozen express 
handlers in leather jackets. They sat in a boisterous group along the 
counter and ordered coffee and rolls. One buffoon ordered four ham 
sandwiches to go. Javaras glared at him, but complied to avoid any 
disturbance. To each man leaving, the owner was careful to hand out 
the small white register receipt. 

“Mr. Javaras has to be extremely careful in recording his re- 
ceipts,’”’ Matsoukas whispered to Cascabouris. ““The income he de- 
rives from this incredible business makes him a joyous target for the 
Internal Revenue agents.”’ 

Aristotle grunted and drew his gold watch slowly and with cere- 
mony from his vest pocket. Cascabouris raised his eyebrows, si- 
lently showing he was suspending judgment. 

A tumult at the door attracted their attention. About a dozen men 
were trying to enter at once, jamming the doorway. Javaras stared at 
them incredulously. Matsoukas knew there had not been that many 
people in the lunchroom since the afternoon a rumor had gone around 
the neighborhood that Uncle Louie was a bookie. The men filled 
almost all of the counter stools. 

Matsoukas made a resigned gesture with his hands. ‘‘All day it 
goes like this,’’ he said to Cascabouris. Aristotle frowned. 

Javaras moved swiftly to take their orders. Coffee and sweet rolls. 
Coffee and ham sandwiches. One man asked for a lamb chop, but he 
quickly changed his order to coffee. 

Before this group had been fully served another half dozen men 
entered, closely followed by what appeared to be the entire member- 
ship of Local 77. In a flash every stool and chair was occupied. 

“Uncle Louie! Apollo!’ Javaras shouted. ‘‘On guard!” 

Cascabouris looked at Aristotle, and Matsoukas could see he was 
impressed. He reached up and slowly removed his hat. ‘“Perhaps we 
should watch from the kitchen,” he said to Matsoukas. “‘It is not 
proper to occupy tables when customers are waiting.” 

“I commend your good judgment,” Matsoukas said cheerfully. 
“As a restaurant man yourself you know every chair must pay its 
way.” He led them into the kitchen, where they stood peering through 
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_ sweat, his shirt glued to his back. On his next trip into the kitchenh 
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the porthole of the door, the little buyer straining on. n his 
first load of soiled cups and saucers came down the chute into the 
and splattered the startled Apollo with water. 

“What the hell... !” he said. 

“Coffee!” Javaras shouted from the erent: “Louie, ten ham sand 
wiches! Sweet rolls on eight!” a 

Uncle Louie was feverishly piling ham sandwiches on a large tr rg 
mumbling to himself. Javaras ran around frantically assembli ir 
sweet rolls and pouring coffee. | 

“T think I had best assist them,” Matsoukas said to Cascabourig 
“The regular waitress is ill today.”” He removed his suitcoat and huny 
it carefully over the back of a chair. He rolled up his sleeves and ti 
a clean apron around his waist, humming to himself. a 

“T’ll take that tray of sandwiches out front,” Matsoukas said 
Uncle Louie. He picked up the tray and, with a final broad grin ai 
Aristotle, he moved swiftly into the fray. 

He poured an endless stream of coffee and swept countless 
rolls onto napkins. Javaras, bathed in sweat, made another wu n 
coffee, splashing the grounds over his apron in his wild haste. § 
the door banged open and more men piled in. There was no olaedl 
sit, and they stood three deep behind the stools and chairs waiting fo 0 
the occupants to finish. & 

“Twenty ham sandwiches!’ Matsoukas shouted. “Nine sw ee 
rolls! Fifteen coffees !’’ 

Uncle Louie came from the kitchen with a massive tray of h h; 
sandwiches piled in tiers. He staggered under the load, and by th | 
time he got to the coffee urns they were all gone. Men reached ove 
the counter to snatch them off the tray. More men appeared outside 
and when they could not enter because of the jam at the door, stoo¢ 
peering fretfully through the glass. The men leaving had to pusl 
their way out. 































atsoukas rushed to the kitchen for more cups an 
saucers, pausing an instant to smile warmly at th , 
broker and Cascabouris, who stood watching thi 
turmoil in amazement. In the corner Apollo he 
his head bent almost into the suds, his arms a ni 
hands working like a frantic swimmer trying | ti 
keep from being drowned. “More cups and saucers! 
Niaboulee chouted at him. “Put a move on, man!” 

Apollo raised his head dripping with suds and water. His inh 
trembled. ‘“What the hell . . .!” z 

Uncle Louie clutched Matsoukas by the arm in panic. “ 
an order for two fried eggs!’ he gasped. “‘I told you!” 4 2 

“Compose yourself!’ Matsoukas cried. “Tell him the bloody 1 n 
is sulking!’”’ q 

He rushed back toward the swinging door, and Aristotle ant 
Cascabouris moved quickly out of his way. a 

“A little quieter than usual today,’’ Matsoukas said with | 
breathless smile. He pushed against the door, and it would not give 
He pushed harder, and when he finally shoved with all his streng 
the door sprang open, scattering the half dozen men who had bee 
pressed against the other side. 

In the next ten minutes two police cars drove up with screa 
sirens. When the policemen had assured themselves there was 
riot in progress, they set up orderly lines along the sidewalk a 
directed traffic in and out of the lunchroom. 

“Coffee!” Javaras shouted hoarsely, handing out the whit 
register receipts as fast as he could bang out the amounts. “Swee 
rolls! Ham sandwiches! Cups! Saucers!’ 4 

“Ham is gone!” Uncle Louie cried shrilly from the kitchen. * 
have a little salami! No eggs!’’ 

“Salami sandwiches!’ Matsoukas shouted. He was drencheal 
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paused to grin at the broker and buyer. 
“Incredible,” Aristotle said in a stunned voice. His cheeks quiv 
ered like a man caught in the grip of a nightmare. Cascabouris mad) 
his cross. ‘‘Police to direct the traffic!’ he marveled. “Fantastic!” 
Things quieted down slightly after that. When word spread t 
the lunchroom contained nothing besides toothpicks and water, th 
crowd lined up outside dispersed, grumbling. The tables and stool 
began to empty. ‘ 
Uncle Louie had collapsed across a chair, his face beet-red, 
hand pressed against his heart as if he (continued on page 1 

































Chickens and turkeys have been hatching into 
the most amazing new forms lately. Miraculous 
is the only word for the galaxy that ranges from 
canned smoked turkey, turkey rolls, breaded 
turkey patties and frozen turkey slices to canned 
chicken fricassee, frozen barbecued chickens, 





chicken breasts, frozen chicken livers, pressed NE 
chicken meat and chicken ala king, canned and 
frozen. Most economical, these new-style birds! i 


With little fuss, no waste, they make fascinating 
dishes in practically no time. Like those perched 
on this ice-age block: back row, Chicken ala 
Suisse—a party entrée made of chicken a la king; 
Feather Fowlie—a classic, hearty Scottish soup 
made with lamb, canned chicken fricassee and 
vegetables. Front row: Chicken Logs, filled with 
a spicy cream-cheese mixture; Turkey Roll 
Bigarade with a subtle orange sauce; Moroccan 
Barbecued Chicken with lemons and avocado. 
For all these recipes and many, many more 

from prepared poultry products, turn to page 121. 


Photograph by Henry Sandbank 
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‘ ia now a cookbook is the Blue Danube. The subtitle i ott ‘ . 


ar ei course, a famous, towering Tortes. Stage PRs nao ie pee nr 

beri ae Tomato Saeed afloat with fat little fue Dumplings, from bis 
from 2 a and Beethoven Cake, a six- ERS coffee- peas -filled fantasy ps eo i) 
scents, the flavors, the magic of these nostalgic dishes have been collected in this volume by auth 
Maria Kozslik Donovan, who grew up in sight of the Danube. She intertwines the recipes with c lo 

reminiscences ... of the glorious pre-war abundance of her grandmother's four larders; trading lull 
jewelry during wartime for a smuggled goose, and, in more flush times in Bucharest, feasting fey ers ae 
entire pound of caviar with champagne while planning a bear hunt. For selected recipes from this cook-. K 
book, please turn to page 122. JOURNAL COOKBOOK OF THE MONTH: NUMBER 16 OF A SERIES. — 
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a dab t-bust tat Even the diet-conscious admit that the new-style, bi 


eyed, lean pork chop has fewer calories and just as much prote! 
as a minute steak. Big news, too, in cooking: the BCC Ra 
must roast pork Nea slowly till a meat thermometer reaches 18! 
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Photograph by Ben Soy 





your pork roast tastes better, it’s juicier and tenderer, has less; 
spatter and shrinkage. Displayed above, amidst a phantasmagoria 
of sausages, are, left to right: Pork Chops Vallée d’Auge cooked in 


cider; Sausages Normande with apples; Little Ribs of Kassel © A 


adapted from a recipe of the famous Lichow’s; Roast Pork Bou- 
langere. Recipes on page 116. By POPPY CANNON, Foon EpIToR | 
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WHAT'S FOR DINNER TONIGHT? 


ai oisd aber Bin O) 6 ORR ale mel 
ANSWERS TO THAT ETERNAL 
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DAY IN FEBRUARY. ALL ARE 
FAST, EASY, TIMELY AND NEWSY. 
FIND THE STARRED RECIPES IN 
THE RECIPE INDEX, PAGE 150. 
LENT BEGINS WITH PANCAKES 
ON MARDI GRAS. AND CREPES 


GISMONDA (PICTURED ABOVE) 


MAKE AN ELEGANT ENTREE. 


CREPES GISMONDA 
PREPARE A 2-0Z. PKG. WHITE 


' SAUCE ACCORDING TO DIREC- 


TIONS, ADDING AT LAST 2 TB. 
GRATED CHEESE. TO 2 (10-0Z.) 
PKG. THAWED, DRAINED FROZEN 
ADD 2 TB. CHOPPED 
en GILDED IN 2 TB. 


SUNDAY 


5. Beginning of 
Mardi Gras high 
Jinks in Belgium. 
Belgium means 
endive. Cook the 
little heads tender 
In Cconsomme, 
drain, enwrap 
with ham. 


12. For Lincoln’s 
Birthday—a log 
cabin of sand- 
wiches walled with 
breadsticks, roofed 
with more 
sandwiches halved 
crosswise. See 
diagram, page 110 


19. Almost as 
famous as the 
yellow rose of 
you-know-where 
the grapefruit 
with a built-in 
blush. Sometimes 
the blush shows 
on the cheek, but 


not alw iySs. 


26. Frangipane 
Pronto flavor 
egg custard 
pudding (from a 
mix) with 1 tsp. 
Imond extract 
6 crumbled 
roons and 
th 
wmMonas. 


Onion Soup 
Braised Endive 
with Ham 
Brown-sugar- 
glazed Carrots 
(frozen) 
Macedoine of 
Cut-Up Fruits 


Old-fashioned 
Vegetable Soup 

*Log Cabin of 
Sandwiches 

Raw Vegetable 
Sticks 

Banana Splits 


Pink Grapefruit 
Halves 

*Eggs in Little 
Casseroles 

Basket of Salt 
Sticks and 
Sesame Seed 
Rolls 

Apple Butter 

Mugs of Coffee 


*Oven-Fried 
Turkey 
Parmesan 

“Tomato Rice 

Zucchini 
Italienne 
(canned) 

Raw Spinach Salad 

Frangipane Pronto 


MONDAY 


6. For Collop 
Monday ... cut 
thin-sliced, 
tenderized breast 
of veal into oyster- 
size “collops.”” Dip 
in beaten egg, 
seasoned crumbs. 
Fry. 


13. Love Week 
begins—ancient 


festivalofLupercalia. 


Now is the season 
of symbols of Love, 
even stews must 
have heart-shaped 
croutons. An old 
French custom. 


20. Madly different 
is a new 
amber-rose and 
golden condensed 
mushroom soup 
with big slices of 
mushrooms. For 
sauce, simply add 
lg cup water, milk 
or wine 


27. Bedevil fish 
sticks. Brush with 
salad oil made 
sprightly with 
mustard, hot pepper, 
paprika. Heat 
Canned pears 
grenadine: splotch 
of grenadine, 

dash lemon juice. 


GROUNDHOG DAY 


Veal Collops with 
Tartar Sauce 

Instant Mashed 
Potatoes 

*Lemon Buttered 
Sprouts 

Warmed Apple 
Strudel a la mode 


*Lamb Sauté 
Heart Croutons 
Potato Sticks 
Asparagus with 
Parmesan Cheese 
Orange and 
Romaine Salad 
Apples Stuffed with 
Mincemeat 


Golden Mushroom 
Soup | 

*Jambalaya 

Mixed Green Salad 

Blue Cheese 
Dressing 

Crushed Pineapple 
Coupe 


Deviled Fish Sticks 
Potato Puffs 
Artichoke Hearts 
(frozen in 
timebutter) 
Pears Grenadine 
Chocolate 
Sandwich Cookies 


TUESDAY 


(Ar ; 


7. Pancake 
Tuesday. The 
Estonians served 
pigs feet... We 
make French-type 
crépes by adding 
3 eggs, 114 cups 
milk to a 10-oz. 
pkg. popover mix. 


14. For Valentine's 
Day (also Fastern 
E’en in Scotland), 
make old-fashioned 
heart-shaped 
cookies by rolling 
Out refrigerated 
sugar cookies. 
Colored frostings 
come in squirt cans. 


21. New as new 
and highly practical 
are dunk ‘n’ thaw 
frozen fruits, 
sealed in plastic 
bags. Drop in 
warm water about 
8 minutes and 
they're ready to 
serve. 


28. Raisin Crumb 
Pie. So easy it’s 
sinful: Canned 
apple-raisin pie 
filling, a frozen 
baked pie crust. 
Top with buttered 
crumbs, cinnamon 
sugar. Bake 10 
min. at 400°. 
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=fnard Gray; illustrations by Tom Daly 


Shrimp Sautéed in 
Garlic 

*Grilled Eggplant 
Steaks 

Frozen Italian 
Green Beans 

Candle Sherbets 


Breaded Shoulder 
Lamb Chops 
Creamed Onions 
with Walnuts 
Green Bean Salad 

Pretzels in Hot 
Garlic Butter 
Frosted Brownies 


Smoked Fish 

Swedish Meat Balls 
(frozen) 

Pickled Beets 

Mashed Carrots 
with Nutmeg 

Boiled Potatoes 

Strawberries under 
Snow 


Beef Pot Pie 
Shoepeg Corn, 
with Chopped 
Peanuts 
Scalloped 
Tomatoes 
Assorted Relishes 
Lafayette 
Gingerbread 
Red-Cherry 
Pie Topping 


PRETZEL 
WEDNESDAY 





















THURSDAY 


2. If Groundhog 
sees his shadow, 
winter stays. So 
snare it in 
chocolate drizzled 
Oovera 
white-frosted 

cake. Hide it till 
the sun goes down. 


9. “Ho see, fat 
choy” is the 
Chinese New Year 
greeting, 
traditionally ... 
fried clams and 
lettuce. Tonight 
the Kitchen God 
flies off to report 
on the family. 


16. Long ago in 
England swains 
tied strings to 

heart-shaped red 
apples and tossed 
them through the 
windows of their 
ladies’ boudoirs. 


23. To fill bought 
cream-puff shells, 
make your own 
creme patisserle: 
instant pudding 
mix stirred up 


with thin cream, 
2 drops aromatic 
bitters, splotch of 


almond extract. 


*Planked Steak 
Ringed with 
Mashed Potatoes 

Grilled Tomatoes 

Onion Ring Salad 

Shadow Cake 


Fried Clams 
(frozen) 

Chinese Snow Peas 
(frozen) 

Fried Rice 

Shredded Lettuce 

Kumquats and 
Fortune Cookies 





Veal Chops 

French Fried Onion 
Rings 

Broccoli with 
Cheese Sauce 

Cranberry Bread 
(from a mix) 

Red Apples 

Tray of Cheese 









Tropical Fruit Cup 
(canned) 
Hickory-Salted 
Calves Liver 
Baked Potatoes 
Lima Beans in 
Cheese Sauce 
Cucumber and 
Watercress Salad 
Cream Puffs 


CHINESE 
KITCHEN GOD 




















FRIDAY 


3. Day of St. 
Blaise, who cures 
sore throats. 
Honey and lemon 
juice is one of 
the oldest and 
best of remedies. 
Add it to tea for 
a fine ski-ball. 


10. Scholastica 
was the twin of 
St. Benedict, 
whose namesake is 
Eggs Benedict. 
They become 
Scholastica when 
whipped cream is 
added to the usual 
Hollandaise sauce. 


17. To serve with 
a chef's salad of 
canned king crab, 
Swiss cheese and 
“love apples” 
(cherry tomatoes), 
bake lover's knots 
from strips of pie 
pastry, frozen or 
homemade. 


24. The Four 
Seasons serves a 
glorious Apricot 
Mousse 
Improvise by 
Whipping 1 cup 


pureed apricots or 
Junior food into 

1 pint lemon 
sherbet. Re-freeze. 





*Sausages 
Normande 

Buttered Peas and 
Onions 

*Wilted Greens 
with Bacon 
Dressing 

Frozen Eclairs 

Ski-balls 


Minestrone 

Eggs Scholastica 
on Potato Patties 

Buttered Spinach 

French Pastries 





Clam and Pea 
Chowder 

Chef’s Salad of 
Crabmeat with 
Lover’s Knots 

Herbed Bread 

Cheesecake (frozen 
or packaged) 

Cherry Sauce 





“Fish Gratin 
Hapsburg on 
Green Noodles 

Baby Beets with 
Rosemary 

Fresh Sliced 
Mushroom Salad 

Tart French 
Dressing 

Apricot Mousse 





WASHINGTON’S 


BIRTHDAY 








SATURDAY 


4. In Japan, this 
is the beginning 
of spring. Scatter 
beans for luck. 
We scattered ours 
Out of a can into 
a skillet. 


11. Idea from 
dreamboat caterer 
Barry Strauss 
cheese-filled ravioli 
topped with cream 
sauce plus a 
handful of seedless 
grapes, liberal 
splash of cayenne. 


18. Gallants and 
galantines belong 
to the week of 
love. A true 
galantine takes a 
week of work, but 
we have a 
wonderfully quick 
version made with 
chicken spread 





25. Salaams to a 
Salmi of chicken 
livers (1 !b 
sauteed) tossed 

in a sauce of 2 Tb. 


each brandy, 
tomato paste, 
currant jelly, 1 

tsp. gravy coloring, 
a can beef gravy. 















*Turkey a la 
Japonais 

‘Pot Luck Beans 

*Good Luck 
Carrot-Rice 

Lemon Parfait 
packaged 
















Ravioli du Barry 

Baby Limas 

Raw Cauliflower 
and Anchovy 
Salad 

Orange Whipped 
Dessert 

Ladyfingers 





*Chicken-Tongue 
Galantine 

Hot Potato Salad 

Deviled Eggs on 
Chicory 

Raspberry Yogurt 

over Frozen 

Raspberries 






Cranberry Cocktail 

Salmi of Chicken 
Livers 

*Risi Bisi 

Escarole-Green 


Goddess Dressing 


Pink 
Peppermint 
Sundaes 
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R.. ala 


Grecque. 

The Greeks have 
an immemorial 
genius for great 
rice dishes. In 
this whole-meal 
creation, made 
with peppery 
Sausages, onions, 
lettuce, pimiento, 
the rice is 
sautéed in oil, 
cooked in broth. 
Use any kind of 
rice in your 
supermarket. Just 
consult our 

chart for the 
right way to cook 
the kind of 

rice you pick. 
AT ES 


y Vs a time cooking rice was art, knack, 


chore. ‘““Wash in 7 waters,” we were told. ““Rub 


between fingers to loosen starch.” ““Cook in 
much water.” ““Cook in water to cover.’ ““Must 
rinse.’ ““Neyer rinse.”” Whoops! Which cook- 


book did you read? All this belongs to the past. 
Modern packaged rice rarely needs washing, 


draining, or rinsing. But there are several types. 
Long-grain or regular, parboiled or converted, 
precooked or “instant.” We've put all the 
facts, ma’am, about all the rices into a chart: 
What’s what, how much, how long to cook. 
Now at last you can transpose recipes from 
one kind of rice to another. Turn to page 124. 














} ersian Rice 


with a Golden 
Eye . . . Long, 
long ago in 
Persian gardens, 
rice like this was 
served with the 
golden eye of 

a raw egg yolk in 
the center, to be 
stirred into the 

















rice. Modern 
hostesses prefer 
an apricot. Either 
one enhances the 
Oriental splendor 
of dates, almonds 
and lemon. What 
more glamorous 
accompaniment to 
ham, pork or 
broiled chicken, 


Photograph by Lyn St. John 


changing them 
into a repast fit 
for a sultan? 
Made in 
minutes—how 
few depend on 
which kind of 
rice you choose. 
With our canny 
chart, all are 
fail-proof. 
St 













| 


one of the m 
famous dish¢ 
Louisiana— 
perfect for t) 
Mardi Gras) 
season. A tri 


garlic, ham, 
shrimp, oliy 
tomatoes, 4 
bedazzlemer 
spicery. Ang 


that every 
grain stands 
apart, “sep 
as a pearl.” 
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mply spectacular 


inds chicken parts 2 cans Campbell's Cheddar Cheese Soup’ Use 1 large skillet or prepare in 2 skillets tomatoes, onions, and basil; add chicken. 


p flour 1 cup chopped canned tomatoes (about 10 inch) by dividing ingredients Cover; cook over low heat 45 minutes or 
p butter 3 medium onions, quartered equally. Dust chicken with flour; brown in until tender. Stir now and then. Uncover; 
-ham strips 1 teaspoon basil, crushed butter; remove. Brown ham. Stir in soup, cook until desired consistency. 8 servings. 
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\ST OF CHICKEN MAGNIFIQUE 

ale chicken breasts 2 cans Campbell's Cream of Chicken Soup 
Out 3 pounds), split 1 large clove garlic, minced 

ip butter or margarine Generous dash crushed thyme 

IS Sliced mushrooms 14 teaspoon rosemary, crushed 

out 4 pound) 2/, cup light cream 


l large skillet or prepare in 2 skillets (10-inch) by dividing the ingre- 
S equally. Brown chicken in butter; remove. Brown mushrooms. Stir 
up, garlic, and seasonings; add chicken. Cover; cook over low heat 
linutes. Stir now and then. Blend in cream; heat slowly. Serve with 
rice mix. Garnish with toasted, slivered almonds. 8 servings. 











EXCITING COOKBOOK OFFER! For 608 quick and delicious recipes 
get ‘Cooking With Soup,’’ Campbell’s 200-page cookbook. Just send 
50¢ to: COOKBOOK, Box 510, Maple Plain, Minn. 55359. Offer may 
be withdrawn at any time. Void if prohibited or restricted by law. 












































LAMB SAUTE 





3 Ibs. boned lamb, cubed 1 (1014-0z.) can beef broth 

3 Tb. butter or margarine 1 (8-0z.)can tomato sauce 

14 |b. sliced mushrooms 1% cup white wine 

14 cup chopped shallots or 1 Tb. chopped parsley 
onions 1 bay leaf 


Have 3 lbs. tender or tenderized lamb cut into 
inch cubes. Sauté until golden brown in 3 
tablespoons butter or margarine. Add 14 lb. 
sliced fresh mushrooms and 1!4 cup finely 
chopped shallots or onions. Sauté 5 minutes 
more. Add 1 (10!4-0z.) can beef broth, 1 (8-oz.) 
can tomato sauce, !4 cup white wine, 1 table- 
spoon chopped parsley and 1 bay leaf. Cook 
about 25 minutes or until meat is tender. 

Serve with croutons, traditionally cut into 
heart shapes. Serves 6. 


PLANKED STEAK 








Rub each side of a (3-lb.) sirloin steak, about 
114 inches thick, with a mixture of 1 tablespoon 
liquid gravy seasoning and 2 teaspoons dry 
mustard. Place on heat-proof plank or a foil- 
covered chopping board. Place under broiler 
4 inches from heat. Broil 1 minute on each side. 
Turn and cook 5 minutes on each side for rare. 
During last 5 minutes surround with well- 
seasoned, oil-brushed and crumb-sprinkled, 
halved tomatoes and make a border of mashed 
instant potatoes. Bring plank to table. Just be- 
fore serving, slightly warm 14 cup bourbon, 
ignite, and pour flaming over steak. Serves 6. 


WILTED GREENS WITH 
BACON DRESSING 





1 Tb. prepared mustard 
Y% tsp. garlic salt 

14 tsp. sugar 

4 tsp. pepper 


1 Ib. raw spinach 

1 medium onion thinly 
sliced 

8 slices bacon 

¥; cup cider vinegar 

To 1 lb. well-washed- and dried raw spinach 

leaves add 1 medium onion, thinly sliced and 

separated into rings. Cover and chill in the 

refrigerator. . 

For dressing: Snip 8 slices bacon with scis- 
sors into bits and sauté till crisp. Add 14 cup 
cider vinegar, 1 tablespoon prepared mustard, 
14 teaspoon each garlic salt and sugar, 1% tea- 
spoon ground black pepper. Heat the dressing 
until it is bubbling. 

Just before serving, pour hot dressing over 
salad, tossing gently to wilt greens. Makes 6 
servings. 


POT LUCK 
BEANS 






Empty 2 (1-lb.) cans red kidney beans into a 
skillet. Add 1 onion, cut into thin (14-inch) 
strips, 3 tablespoons vinegar (any kind) and 
2 tablespoons lemon juice. Heat over medium 
heat for about 5 minutes, stirring occasionally. 
Serves 6. 


BRUSSELS SPROUTS 
IN LEMON BUTTER 





Plunge 2 (10-oz.) packages frozen Brussels 
sprouts into !4 cup boiling water. Cook accord- 
ing to package directions. 

Melt 14 cup butter or margarine in small 
saucepan. Add 1 tablespoon lemon juice. Drain 
Brussels sprouts. Arrange carefully in a pyra- 
mid as shown in the illustration. Pour lemon 
butter over the pyramid. Garnish serving plate 
with thin slices of lemon. Serves 6. 








PIG’S FEET 
VINAIGRETTE 





2 (9-0z.) jars pickled pig’s 2 Tb. capers 
feet 4 tsp. dry mustard 
1 Tb. chopped parsley 1% tsp. salt 


Y% cup salad oil 4 tsp. pepper 


14 cup lemon juice 
Drain 2 (9-o0z.) jars pickled pig’s feet. Spri 
generously with 1 tablespoon chopped parsl 
Mix together 14 cup salad oil, 14 cup le 
juice, 2 tablespoons capers, 14 teaspoon ez 
dry mustard and salt and 14 teaspoon pepp 
Whir in a blender or shake in a jar. 
Arrange pig’s feet on platter. Serve ca 
sauce over or alongside. Six servings as | 
appetizer. 


LINCOLN LOG CABIN OF 
SANDWICHES 


Stack three whole sandwiches as the “‘foun¢ 
tion.” Build cabin around them, using breg 
sticks as logs, cream cheese or peanut butte 
“mortar.’’ Alternate whole breadsticks 

shown with shorter ones, which yc. cut to 
The roof is three more sandwiches, cut in h 
diagonally and placed peak up. Use toothpi 
to hold roof sandwiches securely. 


EGGPLANT 
STEAKS 





Cut 2 large eggplants (approximately 141 
each) lengthwise into 34-inch thick slices. B 
liberally on both sides with 14 cup bot 
Italian dressing. Sprinkle 14 teaspoon oregé 
over top. Place on lightly greased baking sht 
that has been rubbed with 1 cut clove gat 
Broil only on one side until dark like ch 
crusted steaks. Sprinkle with 2 teaspoons c0é 
salt, and 14 teaspoon fresh pepper. Serves 
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royal onions 


1 5-oz. jar Old English 

1 3-0z. can mushroom Pasteurized Process 
pieces, drained Cheese Spread, 

4 cup Parkay Margarine Sharp 

1¥% cups soft bread 1 teaspoon salt 
crumbs 4 teaspoon pepper 


6 large onions, peeled 


The golden filling in these onions has the rich ched- 
dary goodness of famous Old English Cheese 
Spread, from Kraft. Cook onions in boiling water 
about 15 minutes; drain. Cool. Scoop out centers 

of onions, leaving 44-inch shell. Chop 

onion removed from center. Cook onion 

and mushrooms in margarine until 


potatoes gusto 


¥3 cup Parkay Margarine 

4 cups sliced cooked 
potatoes 

1 cup sliced onions 

¥3 Cup chopped green 
pepper 


Salt and pepper 

'% cup shredded 
Cracker Barrel Brand 
Sharp Natural 
Cheddar Cheese 


The delicate flavor of Parkay Margarine enhances 
this vegetable trio. Melt margarine in skillet; add 
potatoes, onions and green pepper. Cook until 
browned, turning frequently. Season to taste; sprin- 
kle with shredded Cracker Barrel Cheddar Cheese, 
and continue cooking until cheese 
melts. Serves4to6.Parkay Gy 
browns evenly...melts goodness ue 9» 4 
into every bite. For cooking, or Ped 
at the table, taste the delicious 
difference in Parkay. 












tender. Add bread crumbs, cheese spread 
and seasonings; mix well. Fill onion shells; 
bake at 350°, 35 to 40 minutes. Serves 6. 
Old English Cheese Spread is just one of a 
variety of delicious Kraft Cheese Spreads 
in jars....all at your grocer’s dairy case. 





asparagus aurora 


1 pkg. Kraft 
White Sauce Mix 
1 hard-cooked egg, 


2 10-0z. pkgs. 
frozen asparagus, 
cooked, drained 


chopped 2 slices crisply 
4 teaspoon curry cooked bacon, 
powder crumbled 


This elegantly creamy curry sauce is easy 
when you use new Kraft White Sauce Mix. 
Prepare sauce mix as directed on package. 
Add egg and curry powder; mix well. Serve 
on asparagus; sprinkle 

with bacon. Serves 6 to 8. KRAFT 
Whenever arecipe callsfor white sauce 
white sauce, depend on 

Kraft White Sauce Mix 

for homemade results : 
without a lot of homework. — M---- 


THE KRAFT KITCHENS, CHICAGO, ILLINOIS, 
FOR GOOD FOOD AND GOOD FOOD IDEAS 


noodles romanoff 
with shashlik 


2 Ibs. round steak, 34-inch Cherry tomatoes 
thick Green pepper, cut in 
Kraft Herb and Garlic French squares 
or Oil and Vinegar Dressing 2 pkgs. Kraft Noodles 
Small button mushrooms Romanoff 


Go continental! It’s easy with Kraft Noodles 
Romanoff! Slice meat in thin strips. Marinate in 
dressing 2 to 3 hours. Alternately thread meat, 
accordion-style, with vegetables on skewers. Broil 
10 to 12 minutes, brushing frequently with mar- 
inade. Serve with Noodles Romanoff prepared as 
directed on package. Serves 8 to 10. Kraft Noodles 
Romanoff comes with plump, tender egg noodles 
plus an authentic 

Noodles Romanoff 

sauce—ready to cook 

up fresh in 12 minutes! 





high hat pork chops 


6 pork chops, 44-inch 1 egg, slightly beaten 


thick Y% cup Kraft Grated 
Kraft Oil Parmesan Cheese 
aha 1 tablespoon 
2 tablespoons Parkay chopped parsley 
Margarine 1 teaspoon salt 
Y3 cup flour 14 teaspoon pepper 
2% cup milk 


The rich Italian accent in the topping 
comes from Kraft Grated Parmesan—the 
“seasoning cheese.” Brown chops in oil; place in 
baking dish. Melt margarine; blend in flour. Stir 
in milk; mixture will be very thick. Cook, stirring 
constantly about 2 minutes. Beat in egg; cook 
until mixture is shiny. Add remaining ingredients; 





meat balls deluxe 
2/3 Cup (6-0z. can) 1 lb. ground beef 


evaporated milk 
Y% cup Miracle Whip Dash of pepper 

Salad Dressing 2 tablespoons 
1 3-0z. can sliced Kraft Oil 

mushrooms, drained Hot curried rice 
Y% teaspoon celery seed Parsley 


1 teaspoon salt 


The savory sauce on the meat balls is deli- 
cately seasoned with Miracle Whip—Amer- 
ica’s favorite salad dressing! Combine milk, 
salad dressing, mushrooms and celery seed; 
mix until well blended. Season meat with 
‘salt and pepper; shape in balls. Brown in 
oil. Add Miracle Whip mixture; heat 20 
minutes. Serve over curried rice combined 
with parsley. Serves 4 to 6. Miracle Whip’s 
famous flavor comes from a bouquet of 
fresh-ground spices—a unique Kraft blend. 


mix well. Top each chop with cheese mix- 
ture. Bake at 350°, 35 minutes. Serves 6. 
Kraft Grated Parmesan is all Parmesan— 
nothing added. And it’s aged over 14 months 
to give you true Italian gusto. 
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CALIFORNIA COLESLAW 








Real cool coleslaws need real mayonnaise... | 
ee FOOdS ame 





d : BASIC COLESLAW COTTAGE CHEESE COLESLAW | 
hat puts the zest in coleslaw best? F 1 quart shredded or chopped cabbage | To basic coleslaw add: | 
est Foods. It’s real mayonnaise. 1/2 cup BEsT Foops® Real Mayonnaise 1/4 cup cottage cheese | 
ull-bodied so it stays creamy and smooth 1/2 teaspoon salt 1/4 teaspoon celery seed | 
en when thinned. Delightfully tangy. SEAFOOD COLESLAW Bee anedced.caaret | 


; : 1/4 cup green pepper strips 
st, light and delicate to bring out flavor. 


0 play it cool. Perk up wilted appetites 


To basic coleslaw add: 
3 tablespoons catsup 


CALIFORNIA COLESLAW 








ith these great coleslaw ideas. I teaspeonilemon juice Hoipastc:coleslaw add: 
f 1 teaspoon sugar 1/2 cup quartered marshmallows 
ut remember, it takes Best Foods Real 1 (6-1/2 to 7-1/2 oz.) can 1 (8-oz.) can crushed pineapple, 
layonnaise to bring out their best. tuna or salmon, drained drained 
1/4 cup chopped radishes 1 tablespoon pineapple juice | 


LTT i\ 


/ 


HIS IS NO PLACE FOR “SECOND BEST” _BRING OUT THE BEST WITH BEST FOODS REAL MAYONNAISE 5 0‘ 
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Use Winter to Grow 
More Beautitul 


Winter can mean more beauty for you, 
for cold weather is acknowledged to 
provide wonderful conditions that are 
beneficial to human skin .. . bracing 
and refining bringing a fresh 
peaches-and-cream loveliness. 


“Why then have I not had this beauty 
treatment from our American winter 
before?”” you may ask. The answer to 
this important question is that, while 
winter coldness refines and beautifies, 
the harsh American winter causes the 
surface skin to shrink. This is nature’s 
way of keeping out the cold. The tiny 
oil ducts of the skin are starved of their 
natural protective oils by this shrink- 
age, resulting in wrinkle-dryness and 
loss of complexion youth. 


Modern scientists have now discovered 
a solution—a way to make the cold 
bracing American winter bring viva- 
cious beauty to the complexion. This 
discovery takes the form of a tropical 
moist oil that makes it possible for 
women of every age to enjoy and utilize 
the natural beauty benefits offered by 
the cold weather. 


A “beauty secret’? was made known to 
modern chemical! scientists when they 
noted the remarkable properties of this 
tropical fluid or moist oil. It was a 
fluid with unique “‘peeled”’ character- 
istics. It did not contain the sealing 
elements present in ordinary oils, thus 
it permitted absorption. The value of 
this is graphically illustrated when the 
stem of a rose is coated with ordinary oil 
and placed in water. Immediately the 
rose is rendered powerless to assimilate 
the life-giving moisture on which its 
beauty depends. Thus, it can be seen, 
the tropical moist oil provides the ade- 


quate means by which the surface com- 





plexion can be beautified. Further, it 
leaves an invisible film on the skin to as- 
sist naturein providing adefenseagainst 
lack ofsurfaceoil-and-moistureand con- 


sequent shrinkage and wrinkle-dryness. 


ement 


This moist oil is also ‘‘isotonic”’ (mean- 
ing that it is of a pressure consistency 
to balance with the skin’s own fluids). 
These fluids surround the plasma col- 
loids (the skin’s water carriers) to keep 
them in necessary fluid abundance. It 
is essential to keep these colloids in a 
healthy state because it is their separa- 
tion, through dryness, which shows up 
on the face in the form of wrinkles. 
Further, being hygroscopic, this moist 
oil attracts and absorbs moisture from 
the surrounding atmosphere and, used 
as you woulda powder base, it promotes 
a petal soft and dewy texture that holds 
make-up beautifully all day long. 


In tropical countries this beautifying 
fluid is known as oil of Ulan, in Eng- 
land and other parts of the world as oil 
of Ulay. In America it is available 
from druggists as oil of Olay. Women 
today, who conscientiously care for 
their skin, no longer need have qualms 
about American weather conditions. 
Instead, with the aid of oil of Olay, 
winter weather can now give your com- 
plexion a peaches-and-cream loveliness. 


Beauty Skin-Care Consultants 
Recommend 


Beauty-care consultants are now recom- 
mending that, to take full advantage of the 
benefits of this moist Olay oil, it should be 
smoothed over the face and neck daily be- 
fore making-up. In this way it checks 
wrinkle-dryness and gives the skin a youthful 
bloom and radiant beauty. 


fF * 


Radiance is restored to the complexion when 
it is gently massaged each night with a vi- 
talizing night cream. Smooth on Olay 
vitalizing night cream with wpward and 
outward strokes, paying particular atten- 
tion to the crow’s-feet area. This will ease 
away all traces of wrinkle-dryness and give 
the skin an English countryside bloom. 


K * * 


Keep your hands beautifully soft and smooth 
by applying a few drops of oil of Olay after 
working in water. This moist oil will re- 
place the loss of natural oils drained away 
by the water and detergents. 





THE NEW PIG 


continued from page 105 


SAUSAGES NORMANDIE 


Brown-and-serve sausages, canned apple 
slices and maybe a dollop of applejack 
make this extra-quick and extra-elegant 
dish. 5 
1 Ib. brown-and- 


serve sausages 
14 cup butter or 


1% tsp. salt 
4 tsp. pepper 
1 cup heavy cream 


margarine 2 Tb. brandy or 
1 (1-Ib.) can applejack, 
apple slices optional 


1 lb. green cabbage, 

shredded (about 

6 cups) 

Quickly brown 1 lb. brown-and-serve 
sausages in 14 cup butter or margarine. 
Remove and keep warm. Drain 1 (1-lb.) 
can apple slices, saving the juice. Add 
enough water to the juice to measure 1 
cup; set aside. 

Sauté drained apples in the sausage oil 
that remains in skillet. Cook for 5 min- 
utes or till lightly browned. 

Place about 6 cups shredded cabbage 
in a medium saucepan. Add the apple- 
juice-water and 14 teaspoon salt. Cover 
and bring to a boil. Cook 5 minutes over 


medium heat. Drain well. Return cab--. 


bage to same large skillet. Arrange the 
sautéed apples on top of cabbage. Put 
browned sausages on top in a pretty 
pattern. 

Combine remaining 1 teaspoon salt, 
1g teaspoon pepper, 1 cup heavy cream 
and 2 tablespoons brandy or applejack. 
Pour over the casserole. Cover and cook 
over medium heat for 10 minutes. 
Serves 6. 


STUFFED PORK SHOULDER 


Sometimes known as Mock Duck. Like 
duck it is delicious served with cranberry 
sauce or spiced fruits. 

1 (3-Ib.) pork 


shoulder, boned 
14 cup diced pork 


4 tsp. powdered 
rosemary 
4 tsp. powdered 


fat sage 
2 cups herb- 1 tsp. salt 
seasoned 4 tsp. pepper 


bread-stuffing 2 cloves garlic, 
mix crushed 

1 cup cut-up, ¥% cup dry white 
pitted prunes wine 

2’ cups chopped 1 cup water 
onion (about 2 14 cup flour | 
large onions) 


Trim all fat from a 3-lb. boned pork 
shoulder. Dice enough fat to make 14 
cup. Place the fat in a heavy Dutch oven 
and cook over low heat to render out the 
fat (about 15 minutes). Do not remove 
crisp bits from the hot fat. 

Prepare 2 cups herb-seasoned stuffing 
mix according to package directions. 
Then add 1 cup cut-up, pitted prunes 
and 1/4 cup chopped onion. Spoon stuff- 
ing into cavity of pork shoulder. Close 
opening with skewers. 

Rub into pork a mixture of 1% tea- 
spoon powdered rosemary, 1% tsp..pow- 
dered sage, 1 tsp. salt and 14 tsp. pepper. 
Brown pork shoulder on both sides in the 
pork fat. Add 2 cups chopped onion, 2 
cloves garlic, crushed, and cook about 5 
minutes. Pour in 34 cup dry white wine 
and 16 cup water. Cover, reduce heat 
and cook slowly about 1/4 hours or until 
meat is tender. Remove meat, keep 
warm. Skim off as much fat as possible. 
Combine 14 cup flour with 1% cup water, 
and add to pan juices. Cook, stirring 
constantly until thickened. Serves 6. 


LITTLE RIBS OF KASSEL 

Kassler Ribchen mit Sauerkraut is the 
German name for this delectable combi- 
nation of smoked pork chops, apples and 
sauerkraut. Wonderfully flavored with 
caraway. 












































6 (1-inch-thick) 1 mediu 
smoked pork peeled 
chops Sliced t 

1 large onion, 1 Tb. car 
sliced 1 clove g 

1% cup butter or crushe 
margarine 1 tsp. sal 

1 (1-Ib) can ¥g tsp. p 
sauerkraut, Y% cup d 
drained and wine 
rinsed Y% cup wi 


In a large skillet, sauté 6 (1+ 
smoked pork chops and 1 la 
sliced, in 14 cup butter or 
Cook for 5 minutes on each sid: 
chops from pan and set asi 
(1-lb.) can sauerkraut, 
rinsed, 1 medium apple, pee 
and sliced thinly, 1 tablespod 
seeds, 1 clove garlic, crushed, | 
salt, 14 teaspoon pepper, 
white wine and 1% cup wal 
sautéed onions and butter 
Mix well. 

Place sauerkraut mixture} 
quart heat-proof casserole. T¢ 
sautéed chops. Cover and bd 
for 30 minutes. Serves 6. 


PORK BOULANGERIE 


A classic preparation of pork 
a bed of sliced potatoes. 
French villages it was carr) 
town bakeshop to be cooked 
name. 


2 Ibs. potatoes 1 (9-rib) 
Y% cup chopped roast ( 

onions 31% Ibs 
14 cup coarsely 1 Tb. flo 


chopped parsley 1 tsp. p 
1 tsp. salt sage | 
14 tsp. pepper 1 tsp. pa 
3 to 4 cups beef 1% tsp. ga 
bouillon (from 14 tsp. m 
about 2 [1014-0z.) 


glutam 
cans) ‘i 


Pare 2 Ibs. potatoes and slice 
Inasmall bowl, combine 4 
onions, !4 cup coarsely chopp 
1 teaspoon salt, and 14 teaspe 
Toss with a fork to mix well 
tatoes in layers in a 1314x8! 
long casserole, sprinkling ea 
some of the onion-parsley mi 
layer of potatoes should be 
carefully in a pretty pattern} 
tatoes down well with hands. 
cups beef bouillon just leve 
layer of potatoes. 

Trim the fat from a (9-rib) 
(about 31% lbs. ), leaving a lay, 
inch thick on the outside of 
a sharp knife, score fat i 
pattern. 


spoon powdered sage, 1 ted 
prika, 14 teaspoon garlic salt 
spoon monosodium glutamate 
the pork loin, set on top of 
casserole. Roast in a mod 
(350°) for 11% to 2 hours (abg| 
utes per pound of meat). Se 


SPARERIBS MENTON 


The town of Menton on t 
Riviera is famous for lemons, 
sorts of ways in all sorts of d 


4 Ibs. pork 2 cups w 
spareribs, cut 14 cup 
into 3-rib pieces %cupr 

114 tsp. salt vinega 

4 tsp. pepper 1 tsp. dr 

2 medium onions, 2 Tb. to 
sliced Vy tsp. S' 

1 clove garlic, 1 tsp. pe 
crushed 3 whole 


Cut 4 Ibs. pork spareribs | 
servings. Sprinkle with 1 te: 
and 14 teaspoon pepper. Pla: 
roasting pan. Add 2 onio 
clove garlic, crushed, and 2 ¢ 
ter. Cover pan and bake in 
(350°) oven 30 minutes. 
Meanwhile, combine 14 ¢ 
14 cup red wine vinegar, 1 te 
mustard, 2 tablespoons 



























Continental: Firm, delicious aad — 
o serve in less than 15 minufés 3. 
e of the new “Flash Thaw” poueham 


New “Flash Thaw’”’ 
Pouch—just drop it in 
warm water; it thaws in 
a flash. Protects the tex- 
ture and freshness of 
the fruit as never before. 
(Easy to open, neat to 
use, too.) 





Peach Combinage—a 
new idea: red strawberry 
halves, golden peach 
slices. Thawed and 
ready in less than 15 
minutes. 





Sélecte Strawberries— 
big ripe beauties from 
the Pacific Northwest 
where the world’s best 
berries are grown... 
sealed in our new “Flash 
Thaw” pouch for you to 
enjoy. 







Cherries Supréme— 
dark ones, sweet and 
plump, in a light, deli- 
cate syrup. Delectable 
right out of the package, 
marvelous for Cherries 
Jubilee. 


B 
E 
E 
E 
Ee 





Mixed Fruit Supreéme— 






what a blend! Two kinds 
of cherries, peache 
red raspberries, boysen- 





berries and white seed 



























NEW! TERRIFIC! EASY! ...a 
the dinner plate. Parsley Rice! . 
You don’t even have to wash it. It’s clean-grown in the USA. 


PARSLEY RICE. Combine 1 c. un- 
cooked rice, 1 tsp. salt, 2 chicken 


bouillon cubes, 2 c. water. Cook to 
boiling. Stir, cover, cook at very low 
heat 14 min. or till tender. Heat 4c. 


sliced green onion, *3 c. diced green 
pepper, %4 c. slivered unblanched 
almonds in2 tbsp. butter or margarine 
1 min. Fold into freshly cooked rice 
with ’2c. chopped parsley.5 servings. 


What goes here for 
a change they’ll like 


? 


(4 @ 


sy 


nd a hurrah-type switch from you-know-what on 
.. orrice easy-fixed lots of other flavor-full ways. 


SEND IN for this very useful cook 
booklet! 46 people-tested rice recipes 
plus many beautiful color pictures. 
Desserts, casseroles, meat-and- 
vegetable accompaniments—includ- 
ing Rice Lyonnaise, Hash Brown, Au 
Gratin. All for just 25¢. Address your 
request to: Rice Council, Box 22802, 
Houston 27, Texas. 





Easy, delicious...versatile, nutritious...RICE is your most useful food! 


THE NEW PIG continued 

tomato paste, 4 teaspoon sugar, re- 
maining 1% teaspoon salt and 14 tea- 
spoon pepper. 

Drain ribs, discard liquid. Brush ribs 
with salad-oil mixture. Place pan of 
ribs back in oven with 3 whole unpeeled 
lemons in pan. Bake 1 hour longer, bast- 
ing frequently with remaining salad oil. 

At serving time, cut each lemon in 
quarters and serve with ribs. Makes 6 
servings. 


SMOKED TENDERLOIN EN CASSEROLE 


6 sweet potatoes 1 cup drained 


(about 2 Ibs.) crushed 
1-Ib. smoked pork pineapple 
tenderloin 14 cup heavy cream 
(unsliced) 1% tsp. salt 
2 Tb. butter or 
margarine 


Bake 6 medium sweet potatoes (about 2 
lbs.) in a hot oven (400°). After potatoes 
have baked for 30 minutes place a (1-lb.) 
smoked pork tenderloin (unsliced) in a 
shallow pan. Cover bottom of pan with 
14 inch water. Bake in oven with po- 
tatoes for 30 minutes more. 

At end of cooking time, slit potatoes in 
half. Scoop out pulp; discard shells. Re- 
move tenderloin from oven and cut into 
(14-inch) slices. Keep warm. 

Combine sweet-potato pulp, 1 cup 
drained, crushed pineapple, 14 cup heavy 
cream, !4 teaspoon salt and 2 tablespoons 
butter or margarine. Place mixture 
in a greased casserole. Top with pork 
slices and heat at 400° 10 to 15 min- 
utes. Serves 6. 


PORK SCHNITZEL WITH 
CHARCUTERIE SAUCE 


A schnitzel is a cutlet, and it need not 
always refer to veal. 
2 Tb. flour 


12 saltine crackers, 
finely crushed 


2 fresh pork 
tenderloins 
(about ¥4 to % Ib. 


each) or 
i tsp. salt VY, cup cracker 
tsp. pepper crumbs 
ace as 14 cup butter or 
2 Tb. milk margarine 


Split 2 (14- to 34-lb.) fresh pork tender- 
loins in half, lengthwise. Score lightly 
with a sharp knife. Cut each tenderloin 
fillet crosswise into 3 pieces (making 12 
pieces). Sprinkle pork with 1 teaspoon 
salt and 14 teaspoon pepper. Beat 1 egg 
with 2 tablespoons milk. Dip pork in 2 
tablespoons flour, then in egg mixture. 
Roll in 14 cup fine cracker crumbs. 

Heat 14 cup butter or margarine in a 
large, heavy skillet. Sauté pork in hot 
butter or margarine over medium heat 
about 10 minutes on each side until all 
traces of pink have disappeared from 
meat. Makes 4 to 6 servings. 


CHARCUTERIE SAUCE 


1 (1034-0z.) can 
brown gravy 
14 cup red wine 

vinegar 


4% cup finely 
chopped onion 

2 Tb. butter or 
margarine 


In a large skillet, sauté 14 cup finely 
chopped onion in 2 tablespoons butter or 
margarine till soft and golden. Add 1 
(1034-0z.) can brown gravy and 14 cup 
red wine vinegar. Bring to a boil and 
cook over low heat about 5 minutes. 
Serve along with Pork Schnitzel. 


PORK CHOPS VALLEE D’AUGE 


The name Vallée d’Auge usually refers to 
foods cooked with cider. 


4 cup butter or 
margarine 

¥4 cup cider 

¥4 cup water 

14 cup chopped 
scallions 


2 tsp. salt 

l4 tsp. pepper 

4 tsp. nutmeg 

Y% cup flour 

12 thin quick-fry 
pork chops 


























































Combine 2 teaspoons salt! 
pepper, 14 teaspoon nutm 
flour in a paper bag. Add 
fry pork chops, a few atat 
coat. Save excess flour. 
Heat 1% cup butter or nm 
large heavy skillet. Add po 
at a time. Brown on both 
move to a platter. Keep w 
Off heat, add leftover 
drippings and stir, scraping 
crusty bits from bottom. O 
cup cider and 34 cup 
briskly. Cook, and stir, t 
smooth. Then add 14 cup o 
scallions and browned pork 
and cook over medium he¢ 
more. Serve sprinkled wit 
cup scallions. Serves 6. 


PORK STEW WITH DUMPLI 


2 Ibs. pork shoulder, % tsp. 
cut in 1-inch 1 


cubes crus) 
4 cup flour 3 med 
1 Tb. salt cut i 
1 Tb. paprika circl 
14 tsp. pepper 1 (10-0 
14 cup butter or froze 


margarine 
2 onions, sliced 
2 cups apple juice 2 cups 
2 cups water bisc| 
14 cup tomato paste 34 cup 
1 tsp. powdered 
sage 
Cut 2 lbs. pork shoulde 
cubes, or have your butche 
cubes in a bag with 14 cup 
spoon salt, 1 tablespoon pa 
teaspoon pepper. Keep ex¢ 
In a large, heavy skillet 
butter or margarine. Broy 
a few pieces at a time; rem 
and keep warm. 
In the same pan, sau 
sliced, until golden. Put po 
in pan with onions. Add 
juice, 2 cups water, 14 cup 
1 teaspoon powdered sages) 
thyme and 1 clove garlic, en 
to a boil. Cover, reduce hea 
minutes. Then add 3 carrots 
(10-0z. ) package frozen lima 
bine leftover flour with 4 
ter. Stir into stew. Cover 
15 minutes. 
Meanwhile, prepare du 
combining 2 cups all-pur 
mix and 34 cup milk. Dro 
by rounded teaspoonfuls, in 
Cover and cook 10 minutes, 
cook 10 more minutes. Serv 


EGGS IN LITTLE CASSEROLE 


1 (1-Ib.) can 6 smok 
stewed tomatoes sausa 
(2 cups) 2 Tb. b 

1 Tb. fiour marg 

4 tsp. sugar 6 eggs 

1% tsp. salt VY tsp. 


tsp. dried basil 1% tsp. 


ly tsp. oregano 
In a medium saucepan, comp 
can stewed tomatoes, 1 table 
14 teaspoon sugar, !% teasp 
teaspoon dried basil (rubb 
fingers), and /4 teaspoon oré 
stirring, over medium heat fi 
or until mixture is slightly t 

Meanwhile, sauté 6 smok 
sages in 1 tablespoon butt 
garine until brown and doné 

Pour tomato mixture int 
greased casserole (about 6 
or 6 individual baking dish 
sausages on top of tomat 
Carefully break 6 eggs an 
tween sausages. Sprinkle e 
teaspoon salt and 14 coal 
Dot top with 1 remaining 
butter or margarine. Bake 
heated 400° oven 6 to 8 mit 
eggs are set but not hard. Ser 
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Who made this Cherry-O Cream Cheese Pie 
with no flour, no eggs, no cooking? 


A lady Ga: 
with an 
Eagle B33 77/7 


{4 






CORN FLAKE | | ee 
iste and two friends Fe 
Borden’s 
and Kellogg. 


y fine restaurants have built their reputations | Combine Crumbs, sugar. Cen re ree 
eese pie. Do the same for yours using Borden's firmly, evenly on bottom and sides of 9” pie plate. 
ully cultured Cream Cheese, Kellogg’s golden Chill. Let cheese stand at room temperature till soft: 
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Bordins. 


REAM CHEESE — 





BACCO shel Eve lof CB cts Me Be) st Mey beat till fluffy. Gradually add Eagle Brand, stirring 
cane sugarand fresh,whole milk. =. till well mixed. Add lemon juice, vanilla extract; stir 
CHERRY-O CREAM CHEESE PIE till well mixed; turn into prepared crust. Chill 2 to 


A 3 hrs. (do not freeze) before garnishing top with 
Paha | bahia nica Cherry Pie Filling or Cherry Glaze. 


les 
bree 8 g *Do not use lemon extract. If you use -frozen lemon juice, . 
p butter or margarine, melted EV RT Ry BRC ECS 


»z.) package Borden’s Cream Cheese or esta) Sel VA ee een ete) 


gle B 
¥ uf pm sina — omc peccath 1 cup (% of 1-Ib. can) drained, red, tart, 
ue i i i REE RoR RN pitted cherries; 2 tablespoons sugar 


mdensed Milk (condensed milk must be used) 2 teaspoons cornstarch: ’2 cup cherry juice 


PO BC at CCE at tb) Blend sugar and cornstarch; stir in cherry juice. a Hee 
spoon vanilla extract 2 Cook till thickened and clear, stirring constantly. it 

ERS AEB ke ae aC Ballito) Stir in a few drops of red food coloring if desired. ae 
Cherry Glaze** Add cherries. Cool; garnish top of pie. 
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Now 


BACON, SAUSAGE 
AND HAM 





! Maple sugar cured bacon, sausage and ham tl 
can be store-boug 


Time was when only Vermont country folk could 
LINK | je = 4 enjoy maple sugar cured meats. Those days are | 
SAUSAGE aye gone forever. Because now you can buy Lazy 
4 Maple Bacon, Sausage and boneless Ham right in 
: 


your general store. Country fresh meat just 
drenched in maple sugar goodness. Just wait till 
the sweet warm aroma fills your kitchen. Yowee! 
So good, Swift couldn’t keep ’em down on the farm. 


RY PRODUCTS 
ed from page 101 


‘HER FOWLIE is a thick Scottish 
und chicken soup—practically a 
Serve in soup bowls, prettily 
with sweet, white onion rings, 
ed. 

ty 3 (1534-0z.) cans chicken fric- 
ato a large egucenan: Add 1 cup 
-ooked lamb, 1% cup diced celery, 
ll onion, aaa 1 tablespoon 
d parsley, 1 tea- 
poultry season- 
teaspoon mace. 
-ogether. 

2 (1034-0z.) cans 
1 broth. Bring 
> to a boil, then 
for 20 minutes. 
fore serving add 
light cream and 1 
egg yolk. Serve 
up piping hot. 
6 servings. 





KEN LOGS make 
-catehing lunch- 
supper dish from 
yackaged, pressed 
1 slices rolled 
a cream-cheese 
For dramatic 
hors d’oeuvres, 
iny chicken logs, 
the slices tighter 
tting each into 
logs.” 
small bowl, com- 
8-oz.) pkg. soft- 
‘eam cheese, !% 
pped dill pickles, 
spoons chopped 
1 tablespoon 
tershire sauce, 
saspoon paprika. 
eam-cheese mix- 
til fluffy. 
1 (8-0z.) pkg. of 
pressed chicken 
Spread 2 table- 
cream-cheese 
' along one edge 
| slice. Roll up 
nd skewer with 
ick. Dip ends 
ge’ in 14 cup 
hopped parsley. 
. 


iks to handy 
turkey rolls, 
sgiving joy is 
sy to serve any 
the year, with 
mum of fuss. 
ROLL BIGARADE 
ressed-up affair 
classic orange- 
uce and garnish 
ze sections. 

1 (2-lb., 6-0z.) 
urkey roll according to package 
ns. 

a vegetable peeler, remove the 
in of 2 medium oranges. Try not 
off any of the inner white rind. 
in into thin ('%-inch) julienne 
bout 2 inches long. Drop into 2 
iling water and cook 5 minutes. 
nd save. 

mn the two peeled oranges and 
later use. 

lve 2 tablespoons sugar in 3 
sons red wine vinegar over low 
dd 14 cup port wine, 1 teaspoon 
ra bitters and cooked orange 
ook for 4-5 minutes. 


Pour sauce over turkey 10 minutes 
before end of cooking time. When done, 
slice turkey and arrange slices on platter 
before serving. Spoon gravy over meat. 
Garnish with the peeled orange sections. 
Makes 6 servings. 


Avocados, onions, lemon sauce—add 
them to a barbecued chicken, bought 
frozen, for a frolic of color and the rich, 
exotic flavor of MOROCCAN BARBECUED 
CHICKEN. 


The Japanese adapted the quick stir- 
fry method of cooking thin slivers of 
meat and vegetables. In TURKEY A LA 
JAPONAIS, this ancient method is put 
to good use with green peppers and 
turkey-breast slices (they come packaged 
and frozen). 

In a small saucepan, combine 2 table- 
spoons dry sherry, 2 tablespoons soy 
sauce, 114 tablespoons sugar and 14 tea- 
spoon monosodium glutamate. Bring to 
a boil and pour over 1 (2-lb.) pkg. frozen 


“Whats : a 
mother to do... 


about vitamins...with a son 
who forgets it’s lunchtime | 
whenever it snows?” 


pects oa, 


Serve “total”...the only 
leading cereal with a whole 
day’s vitamin supply. 


One bowl (1 02.) gives you 100% of every 
minimum daily adult vitamin requirement 
now established by the U.S. Government. 
Enjoy “total” every day. Feel vitamin-safe all day. 


Defrost 1 (8-lb.) frozen barbecued 
chicken and cook according to package 
directions. Sauté 1 medium onion, 
chopped, in 1 tablespoon salad oil till 
golden. 

Mix 1 tablespoon flour in 1 (6-0z.) can 
lemonade concentrate, blending well. 
Add 2 1 teaspoon 
liquid gravy coloring, 1 teaspoon salt 
and 1 teaspoon cinnamon. Add tosautéed 
onion and cook till mixture becomes 
thickened (about 5 minutes). Pour over 
barbecued chicken. Before serving, ar- 


tablespoons sugar, 


range avocado and fresh onion slices in 
a ring around the bird. Makes 6 serv- 
ings. 





turkey-breast slices. Let mixture stand 
10 minutes. 

Clean seeds from 1 medium green pep- 
per and cut into small strips. 

Drain turkey slices and dust with a 
mixture of 2 tablespoons cornstarch and 
14 teaspoon ginger. 

Fry turkey and green pepper in 4 
tablespoons salad oil till turkey is tender 
(about 5 minutes) and peppers are just 
soft. 

Serve with horseradish. Makes 6 serv- 
ings. 


OVEN-FRIED TURKEY PARMESAN 
gives pre-breaded turkey patties an Ital- 


ian twist. They’re quickly “‘fried’’ in the 
oven. 

Line a shallow baking pan with alumi- 
num foil. Pour in 4 cup salad oil. Place 
in hot (825°) oven for 5 minutes 

Sprinkle 6 pre-breaded turkey patties 
with 4 tablespoons Parmesan cheese and 
11% teaspoons oregano. 

Remove pan from oven. Place patties 
in hot oil. Bake for 7 minutes at 325°. 
Turn with spatula and bake 7 minutes 
on other side. Remove patties from 
pan. Let drain on paper 
towel. Sprinkle patties 
with 1 tablespoon 
chopped parsley just 
before serving. Makes 
6 servings. 


In CHICKEN A LA 
SUISSE, an elegant sauce 
like a Swiss fondue 
transforms canned 
chicken a la king. Makes 
a rich topping for broc- 
coli. Hint of sherry? 
Yes! 

Empty 3 (10%-oz.) 
cans (or 6 [7 4-oz.| pkg.) 
frozen chicken a la king 
into the top of a double 
boiler. Add 1 cup grated 
Swiss cheese and 14 cup 
sherry. Stir until cheese 
melts. 

Meanwhile, cook 2 
(10-0z.) pkg. frozen broc- 
coli spears according to 
package directions. 

Drain and arrange 
broccoli spears on plat- 
ter and spoon chicken 
mixture over top. Gar- 
nish with pimiento 
strips, if you like. Makes 
6 servings. 





A galantine is a dish 
made of poultry or meat 
cooked in a gelatin stock 
and pressed into a mold. 
GALANTINE OF CHICKEN 
AND TONGUE is an 
ultra-fast version of this 
classic dish. Comes out 
shimmering—beautiful 
enough to steal the show 
at any dinner party or 
luncheon. 

YeOu Swalliliy-auwisier 2 
(12%-0z.) cans con- 
sommé Madriléne. 
Open one and measure 
out 144 cup. Mix with 
1 envelope unflavored 
gelatine over low heat 
until gelatine is dis- 
solved. 

Then combine with 
rest of consommé ma- 
driléne and 3 table- 
spoons sherry. Add 1% 
cup sliced green onions and 2 teaspoons 
sweet basil. 

Into a quart mold, pour 34 cup con- 
sommé mixture and refrigerate while 
you prepare the meat. 

Spread 2 (5-oz.) cans chicken spread 
over 1 lb. tongue slices. Top set con- 
sommé with tongue slices. Alternate a 
layer of tongue with a layer of remain- 
ing liquid consommé until all tongue 
is used. 

Refrigerate mold for 4-6 hours. To 
unmold, dip galantine quickly into hot 
water, cover top with a platter, invert 
and gently remove pan. Slice to serve 


Serves 6. END 
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New Rescue 
oan pads 


outscour 
Steel wool. 


Cant rust or 
splinter. 











PAN SIDE 


HAND SIDE 


Rescue’s tough pan side cuts through grease and grime. 
Outcleans, outlasts steel wool. Yet there’s not a sliver 
of metal to rust or splinter. 


Rescue’s hand side is soft sponge packed with soap. 
Won’t mush or fall apart. Protects fingers and nails. 


=<1Y] 


COMPANY 


Try new Rescue, the soap pad that out- 
scours steel wool. Without rust or splinters. 


THE BLUE DANUBE COOKBOOK 


continued from page 103 


FRESH TOMATO SOUP WITH 

SEMOLINA DUMPLINGS 

(Paradajz Corba Sa Griz Knedlama) 
Yugoslavia 


For the soup: 


2 pounds fresh tomatoes (or a 2-Ib. 
3-0z. can peeled tomatoes) 

Salt 

Freshly ground black pepper to taste 

1-2 teaspoons hot chili pepper 

3 tablespoons oil or lard 

2-3 cloves garlic 

2 teaspoons chopped parsley 

1 teaspoon sugar 

1 tablespoon plain flour 


For the semolina dumplings: 


2 tablespoons butter 

2 eggs, separated 

4 tablespoons semolina_ 

¥, cup sifted flour 

Salt 

Quarter and cook fresh tomatoes in a 
pint of water (or use canned tomatoes) 
seasoned with salt and pepper. After 
about a half hour strain through a fine 
wire sieve but retain liquid. 

Heat oil in a separate saucepan and 
fry lightly the chopped garlic and pars- 
ley. Blend in flour, fry till golden in 
color, then dilute with strained tomato 
liquid, stirring all the time to avoid 
lumps in the flour. Mix in the pulp of 
tomatoes, add sugar, and bring soup to 
boil without a lid. Keep boiling slowly 
while you prepare dumplings as follows: 

Cream butter with yolks of egg, add 
semolina, flour and salt. Beat separately 
until stiff the whites of egg and fold 
in carefully with the semolina mixture. 
With the help of a spoon, cut dumplings 
from this batter and drop into boiling 
soup. Cook for 10 to 15 minutes until all 
dumplings have risen to the surface. 
Serves 6. 


BEEF WITH GHERKINS 
(Znojemska Peéené) Czechoslovakia 


Czechoslovakia is famous for its pickled 

gherkins ‘‘a la Znaim.”’ These gherkins 

are flavored with dill and are excellent as 

a garnish for roasts, schnitzels, and, in 

the summertime, served ice cold directly 

from the refrigerator, they are delicious 

and help to clean the palate. Here the 

beef roll is stuffed with gherkins, thus 

the name znojemskd pecene. 

1 flank steak, weighing about 2 pounds 

3 tablespoons lard or bacon fat 

1 teaspoon Hungarian sweet red paprika 

4 cup sliced fresh (or canned) = 
mushrooms 

2 slices bacon, chopped 

2 or 3 sour gherkins . 

Salt 

1 cup stock or canned bouillon 

1 level tablespoon flour 

4 cup sour cream 

Cut the piece of beef lengthwise into 

halves, pound each half very well witha 

meat hammer. Trim into identical rec- 

tangular shapes. The meat trimmed off is 

put through a grinder. Heat a table- 

spoonful of lard or fat, sprinkle with 

paprika, and lightly fry the ground 

meat. Mix,with the sliced mushrooms, 

the bacon, and spread this over half of 

the meat. Lay 2 to 3 sour gherkins in the 

middle, cover with the second half of the 

meat, and roll up tightly. Tie all around 

with a string. 

Heat 2 tablespoons of the fat in a deep 
saucepan, put in meat, and fry all over 
till golden. Add half the stock or bouil- 
lon, cover with lid, and steam very 
slowly, for about 1% hours, or until 
tender. Remove string, slice, and keep 
warm. Add flour to the fat in the pan, 
dilute with rest of stock, and add sour 
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A” mouthwatering treat 
loves to cook. Colorful § 
page catalog shows and ¢ 
different cookbooks. Old 
known “finds,’’ unusua 
near and far. Exciting s 
helpful hints on cooking 
ply limited—send for yo 
today! FAVORITE RECI 
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INSTANT SKIN ELA 


Erases wrinkles, tightens D| 
sues on faces, throats, hi 
last up to 48 hrs. per treat 
under 60. Helps older wom € 
as spectacularly. Improve 
mediately, gets better as tr 
tinue. Completely safe, ve 
use. Send $3.00 check or | 
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trial szs. Money-back 


20 years of honest ad 
insure your satist¢ 


AGE-WISE COSMETI 
Box 14038, Stn. G, San Franci 


WHY NOT EAR 


You can easily earn money b 
zine subscriptions in your spéz 
sands of our representatives 
by asking for our generous 
fer. No obligation. Address ¢ 


MOORE-COTTRELL SUBSCRIPTION) 
Department 443 North Coha c 


ltch...ltch 


For jiffy-quick relief from torm 
itch due to chafing, dry skin, 
rashes, allergies—other itch tro 
proved D.D.D. Soothing, coolin 
vent infection .. . aids healing 
Don’t suffer. Ask your druggis 
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e New Finger-Fit 
eliminates twisting | 

e Rings slip on and off 
even over swollen knt 
Jeweler attaches to any wome 
new. Opens 3 sizes, snaps € 
fit. 14K yellow or white gold ¢ 
Mail coupon for name of Finger-Fit 
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DEPT. L-2, BOX 366, ROYAL Of 
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ADDRESS 


CITY STATE 





rve meat with this sauce and 
ith potatoes or bread dump- 
res 6. 

'e—We garnished with swirls 
se Potatoes made from 1 en- 
serving size) instant mashed 
repared according to label di- 
pe around and over top, using 
- tip. Brush with beaten egg. 
10° for 15 to 20 minutes. 


E MARROW WITH DILL SAUCE 
2k) Hungary 


rhaps one of 
ypical of the 
ymer vegeta- 
hes in Hun- 
accompanies 
amburgers, 
mb chops, or 
joyed on its 
ise of its fra- 
or. At Hun- 
rkets the al- 
dded vegeta- 
w is sold by 
, the same as 
it that one 
the barrel. 

zetable mar- 
uash) used in 
s large (it can 
rge, weighing 
younds), is 
ved, and hasa 
and flesh. To 
t for winter, 
ewives bottle 
shredded, be- 
ars of coarse 


, vegetable 
or Summer 






ni) 
ns butter 
wdered dill 
cream 
espoons flour 
ied bouillon 
sugar 
Ss vinegar 
marrow, cut 
into halves, 
out all seeds, 
nely shred in 
ighetti-like 
it in a large 
berally sprin- 
er with salt. 
covered, for 
hour, then 
hyour hands, 
of all liquid. 
ucepan, heat 
add the dill, 
carefully), 
1 steam the 
marrow. Do 
any water. 
., in a mixing 
nd the sour 
the flour and 
yhen marrow is cooked (about 
s), pour the cream mixture 
it come to a boil, uncovered. 
mer, very gently for a few 
hen add sugar, vinegar and 
a. 
ner, chilled, this dish is very 
Serves 6. 
N CAKE 
ntorte) Austria 
tal Basic Sponge Cake 
t recipe) 


ans strong black coffee 


lespoons unsifted 
ners’ sugar 





Pour on the slow-simmered pizza sauce. 
(Don’t look now, you have an audience.) 


Just pop it in the oven. ‘ 
- (There seems to be a crowd gathering.) 


YZ pound butter 
3 tablespoons roasted and chopped 
hazelnuts or slivered almonds 


Bake your sponge cake at least a day 
before. Cut each cake into three layers. 
Fill each layer with the following cream 
and also coat the outside with it: 
Prepare a very strong, espresso-type 
coffee. Cream egg yolks and mix with 
sugar. Put into a double boiler, adding 
the coffee. Cook while beating until a 
thick coffee custard is obtained. When 


Everything's in this box. Just open it. 
(So far, it’s pretty easy. Right?) 








cool, mix with the separately creamed 
butter. Sprinkle outside of the cake with 


coarsely chopped, roasted hazelnuts. 
Serves 8. 
Ed. Note—A quicker version, but not 


authentic, can be made with 1 (1-lb., 
214-0z.) pkg. yellow-cake mix. Bake ac- 
cording to directions then split and fill 
as above. You will need a double quan- 
tity of frosting for it. 


CONTINENTAL BASIC SPONGE CAKE 


Cor‘*inental cakes are never monumen- 
tal in their appearance. At first glance 
they seem rather flat in comparison with 
certain cake-mix cakes. But the secret of 


Viennese-Hungarian cakes is that one 
should barely taste the basic cake or 
pastry—the filling is what counts! 


6 eggs, separated 

6 level tablespoons sugar 

1 teaspoon finely grated lemon rind 

1-inch stick of vanilla bean 

14 teaspoon baking powder 

5 rounded tablespoons cake flour 
(10 level tablespoons) 

Butter for greasing tin 


Beat the egg yolks with the sugar until 
the mixture becomes a pale lemon color. 








OIE RE LT sae he Niet EO 


let rise, spread on a pan. (Easy as 


\ 


now if you can, try to be modest.) 


The toughest part of making a 
Chef Boy-Ar-Dee pizza is trying to be 
modest afterwards. 


Try Chef’s Sausage Pizza and new Pepperoni Pizza. Just as tough to be modest about. 


Add the grated lemon rind and the va- 
nilla bean, split open and scraped. Add 
baking powder. Beat the egg whites till 
stiff. Fold into yolk mixture carefully, 
alternating with spoonfuls of sifted flour, 
and take care not to bruise the mixture. 

Well butter a deep (8-inch) cake pan 
or spring-form pan and dust with flour. 
Preheat your oven and bake cake in a 
350° oven for 35 minutes. Serves 8. 


EGGPLANT SALAD OR MOCK CAVIAR 
(Kopelo) Bulgaria 


You will encounter this dish all over the 
Near and Middle East. It is a salad 
made with eggplants, but it resembles 


Add water to the one-step crust. Mix, ah 










Then sprinkle on the tangy, Italian- 
style grated cheese. (It’s child’s play.) 


You are a star. (Everyone’s cheering; 


caviar, which is why in Rumania they 
call it mock caviar. 
3 or 4 firm, medium-sized eggplants 
4-6 tablespoons salad or olive oil 
2 tablespoons white wine vinegar 
Salt 
Freshly ground black pepper 
3 cloves garlic, crushed (or 1 onion, 
minced) 
Roast eggplants in a hot oven over a 
rack. When outer skin begins to flake 
and is black all over, take out and peel. 
Place eggplants in a large mixing bowl. 
With a wooden spoon, 
crush the eggplant by 
beating, and when it be- 
comes a pulp, slowly, 
while still beating, pour 
in the oil and the vine- 
gar. Now add the salt 
and pepper, mix in the 
crushed garlic or, if pre- 
ferred, the finely minced 
onion. Let chill thor- 
oughly in the refriger- 
ator before serving. 
Serves 6-8. 
Ed. Note—A_ blender 
works well if you work 
in spurts, turning it off 
so that mixture does not 
become too fine. 









FISH GRATIN ‘“‘HAUS 
HABSBURG’”’ 


(Donauschill ‘‘Haus 
Habsburg’’) Austria 


This recipe is one of the 
specialties of the famous 
Restaurant Spanische 
Hofreitschulein Vienna. 
The Spanish riding 
school, with its magnif- 
icent white — stallions 
who dance and prance 
to music, is the pride of 
the Viennese. 

The fish used for this 
dish is fillet of Donau- 
schill—the finest Dan- 
ube fish. A very good re- 
sult, however, is ob- 
tained by using whiting 
fillets, fresh or frozen. 


4 tablespoons butter 

A little plain flour 

Milk 

Salt 

White pepper 

8 fillets whiting (fresh 
or frozen) or sole or 
flounder 

14 cup shelled shrimp, 
fresh or frozen 

1% cup canned button 
mushrooms, drained 

4 thin slices smoked ham 

Grated Parmesan cheese 


Prepare a white sauce 
with 2 tablespoons but- 
ter and a little flour and 
milk, enough to make 2 
cups. Season carefully 
with salt and white pep- 
per. Wash the fish fillets, 
dry, and dust with flour. Heat 2 table- 
spoons of butter in a frying pan and 
fry fillets on both sides till light golden. 
Remove and place in a well-greased 
oven-proof dish. In the same frying pan, 
heat the shrimp and the mushrooms. 
Cut into 2 pieces each thin slice of 
ham and place on top of the fish fillets. 
Surround with the shrimp and mush- 
rooms and pour the white sauce over it 
all. Sprinkle generously with grated 
Parmesan cheese and brown under the 
broiler. Serves 4. 
Ed. Note—“‘A little flour and milk”’ is 
about 14 cup flour, 2 cups milk. 
(continued) 
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When you are the one 
to whom others look 


Someday, a relative, a dear 
friend, is going to turn to you in 
time of bereavement. 

And you will go. To be help- 
ful. To be close. With the warmth 
of your love. And the gentleness 
of your understanding. 


And in this trying hour you 
will be particularly grateful for 
the strengthening and consoling 
presence of your clergyman... 
for the funeral director, too, 
whom you will find an island of 


calm with quiet, knowing, sympa- 
thetic answers to the multitude 
of sudden, insistent questions. 


We think you will be grateful 
that one question is already 
answered in your mind. For 
years you have known that the 
burial vault that provides the 
finest tribute, the most trusted 
protection is the Clark Metal 
Grave Vault. No other vault in 
America is asked for by name by 
so many families. 


| Would you like to know how to be more comforting and helpful to those who 


Mes have suffered loss? Write for a free copy of ““My Duty’. Its 32 pages tell you 


hg | ee : 
ea.” || “what to do” when you are asked to take charge. . 


. how to write sympathy notes. 


*— || It contains many beautiful poems that havé brought consolation to millions. Write, 


J} 


~ The Clark Grave Vault Cor mpany, Dept. LH7-27, Columbus, Ohio 43207. 


The finest tribute.. the 


most trusted protection... 
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BLUE DANUBE continued 


FRESH CUCUMBER SALAD 
(Uborkasalata) Hungary 


In Hungary this dish is one of the favor- 
ite salads, used as a garnish with chicken 
fried in bread crumbs, with Wéener 
schnitzel, and with roast goose. Since 
cucumbers are rather difficult to digest, 
it is important to prepare them always a 
day in advance, by letting them stand in 
salt and then squeezing out all the juice. 
3 firm cucumbers 

Salt 

2 tablespoons white wine vinegar 


4 teaspoon sugar 
1 teaspoon Hungarian sweet paprika 


Peel cucumbers and slice very thin. Put 
in a china or glass bowl and liberally 
sprinkle with salt. Cover and let stand 
overnight. Squeeze out all the juice. 
Transfer to a salad bowl, dress with the 
white wine vinegar to which a little 
sugar is added, and sprinkle top with 
paprika. Serve chilled. Serves 4. 


ORANGE BISCUIT CAKE 
(Narancstorta) Hungary 


This is one of my favorite standbys: a 
cake that needs no baking. It should be 
prepared the day before, and, to facil- 
itate unmolding, use a spring-form cake 
pan. 


The Filling: 


7 level tablespoons sugar 

4 egg yolks 

A little vanilla 

2 large oranges 

¥% pint heavy cream, stiffly whipped 

3 dozen ladyfingers or sponge biscuits 
1% cup rum 

% cup milk 

Candied orange slices to decorate 


Prepare an orange custar} 
sugar in the top of a doub . 
in the egg yolks one by oni 
and the juice of the oran 
the grated peel of 1 orang 
custard thickens, then rem¢ 
cool, mix in the whipped ¢ 
a portion of this cream fo 
outside of the cake, which 
the following day. Dip eg 
or sponge biscuit into the 
milk and line the bottom 
your (8-inch) spring-fo; 
Spread with the orange- 
Next comes again a la 
flavored ladyfingers. Top 
ways be ladyfingers. 
Cover and place cake o 
refrigerator. Just before 
mold and coat the outside 
maining orange cream. D 
candied orange slices. Se: 


CALF’S LIVER PAPRIKA 
(Porkolt Borjumaj) Hunga 


1 pound calf’s liver 

2 tablespoons bacon fat 

1 small red onion, chopped) 

zecaspoon Hungarian swee 
alt 


Cut liver into half-inch-th 
each slice into thin, ribbe 
Cut strips again about on 
inches long. Do not wash} 
this is what toughens live’ 

Heat the fat in a frying 
the chopped onion until g 
kle with the paprika, inere 
in the small pieces of liver) 
ring all the time, until 
color, about 3 minutes. | 
and salt only at the table.) 

Garnish with dumplings 
Serves 4. 


| 
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SO YOU CAN’T COOK RICE? continued from page 108 | 


There are in this world hundreds of 
different kinds of rice and probably just 
as many different ways to cook them. 
And every single one, to paraphrase 
Kipling, can be right. But it’s all very 
confusing, even to an experienced cook. 

So, after months of research in our 
Journal kitchens, sorting of recipes, com- 
paring, testing, tasting, we have evolved 
a Master Plan and a chart. Armed with 
same, anyone can cope with any type of 
rice generally found on your grocer’s 
shelves. 

Here is our plan: Use a heavy sauce- 
pan, preferably one with a close-fitting 
lid. Combine rice with liquid, add fat, 
salt and other seasonings if desired. 
Bring to a boil, uncovered, stirring with 
fork once or twice. Cover. Turn down 
heat and cook according to chart direc- 
tions. When ready, all liquid should be 
absorbed and rice should be tender but 
not mushy. Fluff with a fork and serve. 

A smidgin of oil, butter or margarine 
is the best insurance for the rice that 
stands apart, every grain separate. The 
rice may be tossed for a few moments 
with the heated fat or you may add the 
fat to the cooking water. In either case 
be sure to use it. 

All our recipes have been prepared 
with regular long-grain packaged rice. 
By referring to the chart, next page, you 
can substitute other types of rice. 

The Journal breaks a long-established 
rule against mentioning brand names. In 
the interest of clarity and because we 
know of no other way to tell the story, 
we are including in our chart the brand 
names of the most popular nationally 
distributed brands in each category. 


Regular, long-grain whit 
most popular type sold in 
the United States. General 
to cook, needs no washing 
(Medium or short-graine 
sold in bulk, may or 
washing, depending upon 

Parboiled rice, often kné 
verted,” has been cooked) 
steam-pressure process bé 
This method “drives in”. 
enclose natural vitamins | 
within the kernel. Parboilec 
a little longer cooking than| 
rice. Has a subtle nutlike | 

Packaged, precooked. @ 
has been cooked, then deli 
then dried by a special pé 
ess. Sometimes it is 
“Dream of Durrani,’ who 
the king of Afghanistan ar 
oped the technique. 

Parboiled, precooked ritt 
ing been treated before 
grains are cooked then 
This rice takes a minim 
only about 3 to 5 minut 
other types of precooked f 
be allowed to stand, cova 
minutes longer. 

Brown rice is the whol 
grain of rice, with only t 
and a small amount of 
moved. It has a Prong 
taste and a slightly che 

Wild rice is not actuall 
a marshy grass seed—a i 
delicacy. Wildly expensiv 
pound). But you can get 
combination of wild am 
rices. Both types are listed 








TYPES AND PREPARATION OF RICE 














PERSIAN RICE WITH A GOLDEN EYE 


3 cups water 114 cups regular, 
1 Tb. lemon juice long-grain rice 
1 Tb. butter or 14 cup pitted dates 
margarine 14 cup flaked 
1 tsp. salt almonds 
14 tsp. pepper 6 apricot halves or 
6 raw egg yolks 


Combine 3 cups water, 1 tablespoon 
lemon juice, 1 tablespoon butter or 
margarine, 1 teaspoon salt, 14 teaspoon 
pepper. Bring to a boil. Add 1% cups 
regular long-grain rice. Cover and cook 
over low heat 15 minutes or till liquid 
is absorbed and rice is tender. 

Meanwhile, cut 144 cup pitted dates 
into thin slivers. Toss together cooked 
rice, dates and 4 cup flaked almonds. 
Place rice mixture in 6 individual rame- 
kins and top each with a chilled apricot 
half, or a raw egg yolk. Makes 6 servings. 


JAMBALAYA 

14 cup butter or 2 cups cooked 
margarine shrimp 

1 cup chopped 1*cup cooked ham, 
onion cut in julienne 

1 medium green strips 
pepper, cut in 2 cups tomato juice 
strips 1 cup small, whole, 

1 clove garlic, black pitted 


crushed olives 


14 tsp. chili powder 

14 tsp. cumin 

4 cups cooked rice 
(regular, 


3 or 4 drops hot 
pepper sauce 

1 Tb. parsley, 
chopped 


BUTTER, 
(PE RICE | LIQUID} MARGARINE SALT COOKING | APPROXIMATE 
OR OIL TIME YIELD 
r Milled 7 
Rice 1% 3 1 Tb. 1 tsp. 14 min. 4 heaping 
rain) | cups | cups cups 
et 
if 
lina 
led Fey ee 
eBen's| 1 2% 1 Tb. 1 tsp. 20 min. 4 cups 
nverted| cup | cups 
ed Pui eet. na 
ked 2 2 1 Th. Y tsp Bring to boil. About 
iteRice*| cups | cups Let stand 3 to 4 cups 
na 5 min. 
ant Rice 
ked and Bee 
ed 2 2 1 Tb. Y% tsp Boil 3 to 5 4 cups 
e Ben’s| cups | cups min. Let stand 
ck Rice 3 to 5 min. 
Rice 
rain) 1 2% 1 Tb. 1 tsp. 45 min. 4 cups 
‘Brand| cup | cups 
ce 
2 Ben's} 1 2 Leh 1 tsp. or use 25 min. 3 cups 
& Long] cup | cups seasoning 
| Rice in package 
Pierce | 1% 3 no fat 1 tsp. Boil rapidly 4 cups 
pawah | cups | cups 10 min. Let 


stand 20 min. 


x 


package directions for Seasoned Rice Mixes . . . various types: Spanish, Saffron, Fried, 
, Rice Valencianna, also various rice pilafs and rice and macaroni combinations. 


ge directions say: ‘Bring water, salt and butter to a boil. Add rice. Cover. Remove from 
et stand 5 minutes.” Or, even easier, we find: Bring all to full boil together uncovered. 
Off heat, let stand 5 minutes. 





parboiled or 
precooked) 


In a large skillet, heat 14 cup butter 
or margarine. Add 1 cup chopped onion 
and 1 medium green pepper, cut in 
strips, 1 clove garlic, crushed, 14 tea- 
spoon chili powder, and 14 teaspoon 
cumin. Sauté for 5 minutes or until 
onions and peppers are tender. Add 4 
cups cooked rice, 2 cups cooked shrimp, 
1 cup cooked ham, cut in julienne strips, 
2 cups tomato juice, 1 cup small, whole, 


pitted black olives and 3 or 4 drops hot 


pepper sauce. Cover and cook over low 
heat 3 or 4 minutes or until mixture is 
thoroughly heated. At serving time, 
sprinkle with a tablespoon of chopped 


parsley. Makes 6 servings. 


RICE A LA GRECQUE 
Ye cup chopped 2 Tb. butter or 
onion margarine 
1% cup butter or 1 cup pepperoni or 
margarine other spicy 
114 cups regular sausages, sliced 
long-grain rice 1 cup shredded 
3 cups chicken lettuce leaves 
broth 14 cup pimiento, 
1 tsp. salt diced 
14 tsp. pepper 4 tsp. nutmeg 
In a medium saucepan, sauté 14 cup 
chopped onion in 14 cup butter or mar- 
garine for 5 minutes or until onion is 
clear and tender. Add 11% cups regular 
long-grain rice and cook, stirring, for 3 
or 4 more minutes. Stir in 3 cups chicken 
broth, 1 teaspoon salt and 14 teaspoon 
pepper. Cover and cook over low heat 
about 15 minutes or until all liquid is ab- 
sorbed and rice is tender, but not mushy. 
Meanwhile, in 2 tablespoons butter or 
margarine sauté 1 cup sliced pepperoni 
or other spicy sausage, 1 cup shredded 
lettuce leaves, and 14 cup diced pimiento 
for 4 to 5 minutes. 
At serving time, toss together rice, 
sausage, pimiento, lettuce and 1% tea- 
spoon nutmeg. Makes 6 servings. 


RISI BISI 
Rice and peas as in Venice. 


2 Tb. olive oil 2 cups chicken 


2 Tb. butier or broth 
margarine 1 tsp. salt 

'% cup chopped 14 tsp. pepper 
onion 1 (10-0z.) pkg. 

1 cup long- grain frozen green peas 
rice 14 cup Parmesan 

cheese 
(continued ) 





W many great desserts are you 


ling in your cupboard?........ 

















RICE continued 


In a medium saucepan, heat 2 table- 
spoons olive oil with 2 tablespoons but- 
ter or margarine. Sauté 144 cup chopped 
onion for 5 minutes. Stir in 1 cup long- 
grain rice, coating well with oil and 
butter. Cook 2 minutes. Stir in 2 cups 
chicken broth, 1 teaspoon salt and 4 
teaspoon pepper. Cook over low heat 10 
minutes, covered tightly. Add 1 (10-oz. 
package frozen peas. Mix into rice well. 
Continue to cook covered 14-15 minutes 
more or until rice and peas are tender. 

To serve: Place in chafing dish over 
hot water. Sprinkle with 14 cup grated 
Parmesan cheese. Serves 6. 


GOOD LUCK CARROT RICE 


144 cups regular 
long-grain rice 

1 cup shredded 
carrots (about 2) 

1% tsp. nutmeg 


3 cups water 
1 Tb. butter or 
margarine 

1 tsp. salt 
14 tsp. pepper 
In a saucepan, combine 3 cups water, 
1 tablespoon butter or margarine, 1 tea- 
spoon pepper. 
Bring to a boil and add 11% cups regular 
long-grain rice, 1 cup shredded carrots 
(about 2 medium carrots), and 14 tea- 


salt and 14 teaspoon 


spoon nutmeg. Cover closely and cook . 


over medium low heat about 15 minutes 
or until rice is tender. Makes about 4 
cups or 6 servings. 


TOMATO RICE 


Almost any kind of fruit or vegetable 
juice may be substituted for half the 
liquid in cooking rice. 

144 cups tomato 
juice 
1% cups water 


144 cups regular 
long-grain rice 
1 cup chopped 


1 Tb. butter or tomato 
margarine 1 tsp. sugar 

1 tsp. salt ¥, tsp. basil leaves, 

14 tsp. pepper crushed 


In a saucepan, combine 1 1% cups each 
tomato juice and water, 1 tablespoon 
butter or margarine, 1 teaspoon salt and 
\4 teaspoon pepper. Bring to a boil and 
add 11% cups regular long-grain rice, 1 
cup chopped tomato, 1 teaspoon sugar 
and 14 teaspoon crushed basil leaves. 
Cover and cook over medium heat 15 
minutes or until rice is tender. Makes 6 
servings, about 4 cups. 


SENEGALESE RICE 


14 tsp. hot-pepper 
sauce 

1% tsp. thyme 

14 cup olive or 


2 (8-0z.) cans 
Spanish rice 

1 (8-0z.) can 
tomato sauce or 


1 cup condensed salad oil 
tomato soup, 2 cups mushrooms, 
undiluted sliced 

2 cloves garlic, 2 cups cooked 
crushed chicken, diced 


1 Tb. Worcester- 
shire sauce 


2 hard cooked eggs 


In a medium saucepan, combine 2 
(8-oz.) cans Spanish rice, 1 (8-oz.) can 
tomato sauce or 1 cup condensed tomato 
soup undiluted, 2 cloves garlic, crushed, 
1 tablespoon Worcestershire sauce, 14 
teaspoon hot-pepper sauce and 14 tea- 
spoon thyme. Cook over medium heat 4 
or 5 minutes. 

Meanwhile, heat 14 cup olive or salad 
oil in a large skillet. Sauté 2 cups fresh 
sliced mushrooms for 3 or 4 minutes or 
until lightly browned and tender. Re- 
move mushrooms from pan, then add 2 
cups cooked chicken, diced. Heat thor- 
oughly for 3 or 4 minutes. 

Pile rice mixture in center of large 
attractive serving dish. Top with mush- 
rooms and chicken and surround with 2 
sliced hard-cooked eggs. 

Eggs may be sprinkled with a few 
drops of hot pepper sauce if desired. 
Makes 6 servings. END 


THE DOCTORS’ OWN DIET 


continued from page 61 


The testimony we collected on the ex- 
perts’ struggle to create exercise for 
themselves also rings familiar. “‘I don’t 
have the willpower to do calisthenics,” 
said Dr. Philip Harris, director of nu- 
trition for the Food and Drug Adminis- 
tration. “The idea of doing jerk-ups 
would drive me nuts,” said Dr. Ancel 
Keys, director of the physiology labora- 
tory at the University of Minnesota. 
Dr. Elizabeth Munves, who teaches nu- 
trition at New York University and was 
president of the New York State Di- 
etetic Association, plays French-language 
records while she does her Canadian Air 
Force exercises, and observed, “It’s as 
boring as watching paint dry.’’ Even 
one of the most ardent advocates of ex- 
ercise, Dr. Herman Hellerstein of West- 
ern Reserve University, who runs in 
place every night before going to bed, 
said, ‘“‘Am I bored? Of course; it’s like 
taking medicine.”’ 

All right, then, what do the experts do 
besides denying themselves fried eggs 
and sausage on most mornings, and 
managing, with notable exceptions, to 
put up with the ennui of manufactured 
exercise? 

To begin with, and perhaps most im- 
portant of all, they are quite literally 
weight-watchers. The weight of most of 
these doctors and their wives has re- 
mained remarkably steady over the 
years, and we suspect it’s no coinci- 
dence that they climb on the scales far 
more often than most Americans. Most 
of the experts we talked to weighed 
themselves once or more a week. Of the 
66 doctors who were surveyed by our 

















































) 
questionnaire, 47 weighed t¢ , 
once or more weekly and 15|} 
themselves each day. And t 
just examine the results with 
detachment. Whenever  theij 
creeps up a few pounds, they 
brake on right away” and cut 
food or liquor or both. A gai 
pounds is considered positive] 
ing in these families. 

Of course, it’s not the mer 
weighing oneself that really co 
the instant fortitude in the fa 
even slightly expanding waist 
Philip L. White, director of f( 
nutrition of the American Me 
sociation, weighs himself only oy 
six weeks or so. Instead, he m 
that he shaves with his under 
because his practiced eye tells k 
his abdomen shows signs of 
against his belt. When it does, 
immediate steps. Instead of sl 
at coffee-break time (he switel 
regular milk about eight years 
has a low-calorie soda. Instead 
of soup with his luncheon sand 
has only a cup. At dinnertime 
down on portions. 

For Dr. White, who is 44 ar 
10% inches tall, watchfulness a 
time has paid off nicely. When y 
with him, he weighed 158 pour 
years before, he weighed 162; 
previously, 165. He frankly adr 
ing been influenced by recent 
that it’s wise to be somewha 
weight. ‘“My best weight wo 
to 154,” he said. ‘‘I’m going to 
down to 155, but I don’t inter 
appear.”’ Nor does he intend 
himself of certain cravings. 
spite his gentle and restrained 


| 















With these recipes, you can get some 
desserts out of those boxes of Jell-O G 
inside your cupboard. 

They’re all light desserts —even re 
each one starts with Jell-O, “‘the refr 

And you can be sure they'll “‘turn o1 
what could be easier to make than Jel 

Send for “The Joys of Jell-O” 
Book and choose from 250 other surpri 
desserts. Just mail 25¢ and six fruit i 
tions from Jell-O boxes to: Recipe 
Box 1451, Kankakee, Illinois 60901. 


Let them out of the box. 






Jell-O and Dream Whip are registered trademarks of General Foods Corp. 





selatin dessert 


ema 
f 
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ly hardworking and tense, and 
. relaxes with a bourbon-and- 
ighball as a “‘sleeping elixir” at 
_ Regretfully, he also smokes 2 14 
cigarettes a day, and concedes 
y serve him not only as pacifiers 
ppetite depressants, too. 
ing on such a scale is probably 
mong our sample of experts, but 
1 to one’s weaknesses is not. It’s 
t most of the doctors are in- 
in devising ways to accommo- 
ir quirks in moderate and med- 
mmendable style. Dr. Irvine H. 
); 5 feet 10; 146), director of re- 
t+ the famous Cleveland Clinic 
ner president of the American 
Association, still smokes four 
s a day, but he never lights up 
one until the predinner cock- 
-, Dr. Page had less trouble giv- 
hat is perhaps his favorite food, 
uppens to be peanut butter, but 
his fellow experts have not seen 
ike such sacrifices. 
r questionnaire we asked, ‘“‘What 
greatest single food thrill or 
ion?’” The replies confirmed 
ing for fun need not go out of 
and that nothing in the human 
ce is more subject to individual 
an the taste buds. Of our 66 re- 
ts, 46 confessed at least one ca- 
ikness. Among the dishes listed 
cream sundaes, apple pie, hors 
s, gumdrops, chocolate, cheese, 
popcorn, and such headier cate- 
s “French gourmet dinners,” 
sserts,” “‘any good food’ and 
e’s cooking.” 
lady doctor listed ‘whipped 
but added that she manages to 


they tried their best to “avoid” their 
favorite food. One doctor, who listed 
candy as his potential downfall, said he 
kept consumption down by never carry- 
ing change for his office building’s candy 
machine. However, almost all others re- 
ported that they did indeed partake of 
their forbidden fruit, but ‘“‘in modera- 
tion” or ‘“‘with restraint.” Typically, 
Harvard’s Dr. Stare is inordinately fond 
of Liederkranz cheese with crackers. 
Typically, too, his wife reports that the 
doctor very rarely eats Liederkranz, 
and the last time he had some he nib- 
bled on it so sparingly that she finally 
threw quite a bit of it away. 


Els we have the ultimate secret of 
The Doctors’ Diet. It is by no means 
the only secret, and we will soon examine 
how the country’s most sophisticated 
eaters have translated the latest scien- 
tific findings for themselves and their 
own families by changing their con- 
sumption of such specific foods as meat, 
eggs, table spreads and other staples. 
But before we do, it is crucial to under- 
stand how the doctors are able to apply 
a policy of moderation to all their eating 
and drinking. They have done it prin- 
cipally by redesigning at least two of 
their daily meals and all their between- 
meal snacks (yes, the experts do snack, 
as we shall see). Only dinner is likely to 
be a conventional affair. What we dis- 
covered is that not one of our doctors 
(and few of their wives) eat what most of 
us call three ‘“‘square’’ meals a day. 
The Doctors’ Diet becomes most vis- 
ible at breakfast because that’s the time 
when tradition is most apt to collide 
with modern medical thinking. Very 


lems with elevated blood cholesterol 
levels, and by no means all are con- 
vinced that cholesterol of itself is a life- 
shortening poison. However, all are 
acutely aware that eggs are the chief 
source of dietary cholesterol. Of the 66 
experts who answered our questionnaire, 
36 had cut down on eggs in recent years. 
The majority had also reduced their in- 
take of those popular breakfast foods 
that are not only high in animal fats 
(now suspect as possible factors in heart 
disease) but also extraordinarily rich in 
calories: 38 use less butter; 38 use less 
bacon; 40 use less whole milk. 

Among our other group, the doctors 
we met personally, the de-fattening of 
breakfast was an even more pronounced 
trend. Four of them had gone to ex- 
tremes that are not generally recom- 
mended: they went to work on nothing 
but black coffee or coffee and juice. 
Many others enjoyed eggs or bacon only 
once or twice a week, or only once a 
month or even less frequently. For these 
men, the once typical American break- 
fast had become a Sunday treat. Cleve- 
land’s Dr. Hellerstein, however, has 
eaten only one visible egg (eggs not used 
in cooking) a year since 1950, and he 
usually partakes of this delicacy at the 
annual meeting of the American Society 
of Arteriosclerosis. ‘‘It’s a private joke,” 
he said. Chicago’s Dr. Stamler has eggs 
less than once a month and, like quite a 
few of his colleagues, even removes the 
cholesterol-rich yolk from hard-boiled 
eggs whenever he spots it in a salad. He 
happens to be fond of bacon, and savors 
a couple of very well-done slices every 
month or so, but breakfast sausages, 
which also contain a lot of fat, are mere 


“Yes, I ate a sausage with some 
wheat cakes sometime last spring,” the 
doctor told us in the fall. 

For many doctors, these self-imposed 
morning restrictions pose the day’s 
touchiest dietary dilemma. Harvard’s 
Dr. Stare (age: 56; height: 5 feet 10; 
weight: 150) posed the question suc- 
cinctly: ‘‘What the hell are you going to 
have?”’ Dr. Stare has cut way down on 
sausage and bacon. To cut calories 
further, he drinks only a little orange 
juice (two to three ounces compared 
with six to seven ounces some years ago). 
And, starting four years ago, he has 
been eating eggs only once or twice a 
month, normally when traveling on 
planes. His basic morning food (and 
that of many other doctors) is dry 
cereal. Luckily, Dr. Stare is fond of it, 
and makes it somewhat more interest- 
ing by helping himself to about four 
different kinds and mixing them. Unlike 
many of his colleagues, he uses regular 
milk. “I’m not a skim-milk devotee,” 
he said. “It’s almost like putting water 
on cereal.’ 


i addition to cereal, the doctors’ 
breakfast leans mostly on coffee (often 
with skim milk and artificial sweetener) 
and toast with very little margarine or 
butter or, preferably, with jam or 
marmalade. Dr. Benjamin Alexander, a 
hematologist at the Cornell Medical 
School, gave up eggs nine years ago and 
stopped using table spreads about two 
years later. He prides himself on having 
injected a little variety into his morn- 
ings by keeping five or six kinds of jam 
to pick from. But the real answer to our 
doctors’ morning problem is their prin- 





























‘is craving. Others also said that few of our doctors had ever had prob- visions of his more opulent past. cipal appetite depressant, (continued) 








Red and White Marshmallow Dessert Grasshopper Dessert 
1 cup boiling water 1 package (3 oz.) Jell-O 34, cup cold water 1 package (6 oz.) Jell-O Lime 4 teaspoon peppermint 
1 tablespoon lemon juice Strawberry-Banana Gelatin 1 cup miniature marshmallows Gelatin extract * 
1 package (3 oz.) 1 cup boiling water Y cup heavy cream, whipped 4 cup sugar 2 cups prepared Dream Whip® 
cream cheese, Dissolve gelatin in boiling water. Add cold water. Pour into a ee boiling water yinpped Topping or 
softened 9-inch square pan. Chill until firm—3 to 4 hours. Cut into 1% cups cold water WwAIDpe icra) 


*Or use 2 tablespoons green creme de menthe. 

Dissolve gelatin and sugar in boiling water. Add cold water and 
flavoring; chill 2% cups in a bow] until slightly thickened. Chill 
remaining gelatin in a 9x5-inch loaf pan until firm. Cut into 
Y%-inch cubes. Blend topping with the slightly thickened gelatin. 
Pour into a 4-cup serving bowl. Chill until firm. Arrange cubes 
around edge of bow] and garnish. Serves 8 to 10. 


cubes. Fold marshmallows into whipped cream; layer with 
gelatin cubes in a |-quart serving bowl. Makes 5 servings. 


Note: For 2-quart bowl, double recipe, and chill cubes 
in two 9-inch square pans. 


suring syrup. Add water to syrup to make 
ies in halves. Dissolve gelatin and sugar in 
Add measured liquid and lemon juice. Pour 44 
tin mixture into a 1-quart mold or an 8x4-inch 
ntil set, but not firm. Blend remaining gelatin 
ly with cream cheese. Chill until very thick; 
y. Fold in cherries. Pour over set gelatin. 
nmold. Garnish as desired. Serves about 6. 


rt mold or 9x5-inch loaf pan, double recipe. 
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DIET continued 


one that even the experts are rarely 
conscious of, and that is—work. 
Doctors are notoriously busy and 
rarely bored. The truth is that 
they normally don’t have the time 
to think much about their appe- 
tites until the end of the day 
And a lucky thing it is, because 
almost none of the doctors we met 
had a “regular” lunch on a normal 
work day. ‘‘We’re not truck driv- 
Hellerstein. 


observed Dr 


ers,” 
We encountered several men who 
did find themselves ravenous by 
late morning and showed up in 
their hospital cafeterias for lunch 
rather promptly 11:30 
A.M. Most of our doctors, how- 
ever, eat alone at their desks or 
with colleagues, often at informal 


around 


business meetings. Soups, meat or 
salads, coffee, 


more nor- 


fish sandwiches, 
skim milk, fruit or 
mally—no dessert are almost in- 
variably the menu. Not one doc- 
tor we interviewed had a drink for 
lunch. 

Most of our experts do not like 
to flaunt their personal habits be- 
fore unskilled eaters in order to 
make an educational point, but 
some of them don’t mind. Dr. 
Stare not long ago went toa lunch- 
eon of businessmen who ordered 
traditional meat-and-potato 
meals. Dr. Stare had only a bowl 
of vichyssoise, and reports, not 
unhappily, ‘““They were very em- 
barrassed.”’ His associate, Har- 
vard’s Dr. Jean Mayer, who has 
authored more than 300 scientific 
papers on overweight, also is fre- 
quently forced to nibble while 
others gorge, especially at ban- 
quets. He, too, almost enjoys turn- 
ing away food. “I’m a professor of 
nutrition,’’ he told us. “I can af- 
ford to be rude. If I refuse food, 
I’m doing my job.” 


Taeeere: our experts, not sur- 
prisingly, are without exception 
pretty hungry. Looking in on their 
dinner hour, you might not spot 
much at first glance that would 
strike you as unconventional, but 
we looked rather closely, and dis- 
covered plenty of differences be- 
tween the habits of the doctors’ 
families and those of most seden- 
tary middle-class white-collar 
Americans; enough differences, in 
fact, to give us critical clues to the 
secret of staying trim without be- 
ing swept into the feast-and-famine 
cycle of dieting that has become 
so drearily familiar in many house- 
holds. 

Quite possibly, you might spot 
the doctor and his wife having a 
cocktail. Most likely it would be 


Scotch, or bourbon or gin with 
low-cal tonic. Most of the men 
who do have predinner drinks 
have given up Martinis because 
they are relatively high in calo- 
ries. At dinner, you would most 
likely see no wine excep yn 

most festive occa Thers 
would probably be read and 
butter on the table and no sauces 
If there are potatoes at all, they 
certainly would not be French 


fried, because most doctors’ 
lies gave them up. (‘The last time 
we had French fries was ten ye: 
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SWIFT MAKES 
EVERYTHING BETTER 
... INCLUDING APPETITES. 


ago.”’) In fact, there would be little or no 
fried food of any kind. If there is any 
dessert other than fruit, it is probably ice 
cream or sherbet, and it’s mostly for the 

ldren. The doctor’s wife might have a 
1ormal portion, the doctor himself prob- 
ably much less 

What would be most important, how- 
ever, would also be least apparent, and 
hat’s the careful hold-down by the doc- 
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tors on fats and on the sizes of portions. 

It’s time here to take a deep breath and 
state with every possible emphasis that 
our doctors’ families maintain extremely 
vehement feelings about all fats. They fear 
it with a passion. Better than most fami- 
lies, they know that more than 42 percent 
of the average American’s calories come 
from fats, while the American Heart Asso- 
ciation suggests that 25 to 30 percent would 


A fun new kind of sweepstakes that gives you 
a better break. Six entry blanks here. Plenty 
more at your food store. Enter as often as you 
like. The more times you enter, the more 


Nothing to write. NO PURCHASE REQUIR- 

ED. Follow the few simple rules on opposite 
page. Clip out one entry blank, or two, or 
all six. Fill out each—completely. Include 
a Swift’s product label with each blank... 
or print the words ‘Swift's Premium”’ in block 
Only one entry to 
urry your entries in 
now. All entries must be postmarked before 


MIDNIGHT, May 15, 1967. Good Luck! 
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be vastly healthier. The doctors 
that even a little bit of fat con) 
of calories, so every uneaten Out) 
another step toward a trim fig 
which explains why some dog 
rather silly-seeming trouble to@ 
there is even the slightest visib] 
the stuff left on a piece of meat 
for instance, they don’t just cut} 
make sure to get it all, even i 
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| words ‘Swift's Premium” in plain, block letters on 3” x 5” sheet of 
¥ paper. Enter as often as you like. You can win more than one con- 
H test prize. Bul only one entry to an envelope. NO PURCHASE 
| REQUIRED. @ Mail each entry to Game of Fortune Sweepstakes 


to the address printed on the entry blank. Additional entry blanks 
available at food stores. All entries must be postmarked before 
midnight May 15, 1967 and received by the judging organization 
no later than May 22, 1967. © Winners will be selected in a 
random drawing by H. Olsen & Co., an independent judging or- 
ganization, whose decisions are final. Employees and their imme- 
diate families of Swift & Company, its advertising agencies and 
judging organization are not eligible. All entries become the 
property of Swift & Company. None will be returned. Winners will 
be notified by mail approximately 30 days after the Game of Fortune 
closes. No other correspondence will be entered into. @ All 
federal, state and local taxes must be paid by the winners. Cash or 
refunds cannot be substituted for prizes. Prizes must be accepted 
within the specified time. Sweepstakes void outside the U.S.A., and 
wherever prohibited, taxed or restricted by law or regulation. 


FOURTH CONTEST. 25 pure vir- 


in cashmere sweaters in lvory 


il To: Game of Fortune Sweepstakes, P. O. Box 5266, Chicago, Illinois 60677 
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RD. CONTEST. 35 beautiful Admiral 
Cascade 23” Color TV sets. Smart 
contemporary styling. Vivid nat- 
ural color. 


ZIP CODE 


trace of meat, too. They may 
e skin from chicken because it 
orb considerable fat. 
ol for the dinner table begins 
ctors’ wives go shopping. Most 
rted to reduce or stop their 
1g as long as 10 or 15 years 
e were told, “‘T just don’t have 
2 house.”’ While there is less of 
arly suspect animal fats in 


margarine, many doctors’ wives in recent 
years also cut down on margarine (which is 
by far their preferred fat for cooking) be- 
cause they know it contains exactly as 
many calories as butter. The same dili- 
gence dominates all their shopping. Most 
of these wives . We cut way down on all 
cheeses except covtage cheese. When they 
buy cookies, and they often do for their 
children, they usually buy plain ones, not 


eige with natural double mink col- 
lars. Jeweled buckles and buttons. 
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letters on plain paper. 





those with rich fillings. But mostly they 
just buy far less of the popular high-fat 
items than other wives. When these women 
replenish their supplies of potato chips, 
and they do, they may buy a bag or two 
per month. They buy few commercially 
made cakes or pies. Their most unconven- 
tional fat-reducing measures, however, 
concern meat. 

“The American public thinks meat is 


‘low cal,’”’ said Harvard’s Dr. 
Mayer. “It isn’t.” 

Most people just don’t like to 
believe that meat is rich in fats, 
especially the best cuts. Conse- 
quently, the doctors’ wives prob- 
ably buy meat less often than any 
Americans except the very poor. 
Although their husbands enjoy 
excellent incomes, these wives 
rarely buy porterhouse steak, or 
standing rib roast beef. “‘I feel sin- 
ful when I get a good steak,” said 
Dr. Stare’s wife, Helen, and she 
buys it only about once every 
three weeks or even less often. 
More frequently she buys London 
broil (flank steak). She also con- 
fided, ‘‘It’s quite a treat when we 
have hamburger.” 

Two of the three Stare children 
happen to be grown up, and ham- 
burger is not exactly a rarity in 
most of the doctors’ homes where 
there are youngsters to be fed. 
But, like Mrs. Stare, the doctors’ 
wives know that ordinary ham- 
burger as sold in most stores is 
very fatty indeed. Almost with- 
out exception, these women buy 
ground round or chuck. Instead of 
roast beef, they buy sirloin tips or 
rolled roasts. They know that 
pork contains a lot of fat, espe- 
cially in variety meats like hot 
dogs, and so the doctors’ wives 
don’t buy much pork, except per- 
haps ham. And they try to serve 
fowl or fish or casseroles based on 
spaghetti and vegetables often. 


Ve surprised us most of al] 
was the quantities the doctors’ 
wives buy. At Dr. Hellerstein’s 
Cleveland home, 1!%4 pounds of 
hamburger is enough for the doc- 
tor, his wife, Mary, and their six 
children, aged 214 to 18. And a 
two-pound meat loaf lasts not 
only for dinner but usually yields 
a couple of sandwiches the next 
day. When Mrs. Ivan Frantz, 
whose husband runs the cardio- 
vascular laboratory at the Uni- 
versity of Minnesota School of 
Medicine, buys a five-pound rolled 
roast, she has enough meat for 
two meals, even though there are 
five sons in the family, aged seven 
through 20. Dr. Page’s sons, aged 
22 and 24, still eat frequently at 
home, yet his wife, Helen, told us: 
“A leg of lamb lasts forever in this 
family. Say it’s six pounds. We’ll 
have it roasted the first night; 
sliced cold the next night; then 
we'll have a stew or curry that 
takes us two nights to eat up; and 
maybe one of the boys gets a sand- 
wich out of it.” 

Obviously, the doctors and their 
families tend to practice partial 
self-denial by taking a nibble 
where most of us take a mouthful. 
Several also told us they con- 
sciously cultivate the habit of eat- 
ing slowly so they can enjoy it 
more. (Dr. Ancel Keys, who has 
studied the eating habits of so 
many thousands of people through- 
out the world that his findings 
landed him on the cover of Time, 
observed, ‘‘The majority of peo- 
ple I know who are seriously 
obese are fast eaters.’’) Even more 
importantly, the doctors feel that 
to waste a bit of rich food is not 


nearly as sinful as (continued ) 







































































DIET ( Mass. (the fish poached in wine was Dr. Henry Janowitz, head of the Divi- cream. His wife and fiy, 1i 

superb), but when the seconds were — sion of Gastroenterology at New York’s albeit in amazing modera |; 

oading nto an overfed body. Many; passed around there was so littleon each Mount Sinai Hospital, about his dinner peeked into the Mayer r t 

em, consequently, have worked platter that only a dolt would have that evening, he mentioned, along with found the scraggly rema d 

hard levelop enough willpower to helped himself to more than a teaspoon- such other fare as honeydew melon, “‘I box of cherry-vanilla ice (i 
taste rich foods, but not to feast on them. ful or two. had one third of a sweet potato.”’ Mayer’s wife Elizabeth ex 
‘This custom of ‘clean up your plate’ To many a doctor, the act of passing The concept of nibbling is especially | was there when we left f 
; dreadful, ridiculous,” said Dr. Stare, up food that is already inviting him applicable to desserts. Very few doctors a month ago.” 
who also has dedicated dis from his plate is a routine experience, demonstrate the discipline and disdain “There’s nothing wr 
couraging the habit irging ‘ mds’? and he doesn’t only do it at official fune- of Harvard’s Dr. Mayer, who said, “I cream,” said Dr. Helle 
on guests who have already had quite tions where he is quite likely to eat half avoid them like the plague.”” He relents matter of how often you y 
enough. We e edad htful dinner x less of the servings. He does it at only occasionally to take “a teaspoonful _it once every two to threg 
on his 50-acre ¥ Well , home, too. Typically, when we asked or two’’ of sherbet. He never touchesice a great big treat, just lil 


growing up in Dillonvalg, 


Oz doctors’ families a 
even eat !—cake and pie. J 
occasional delicacy, thoj 
more frequently served in 
liquor (the other pring¢} 
optional calories) is cor 
portant as a source of co 





Thin slices of mellow California avocado, control in the cake-and- 

lightly salted...crusty French bread ...a glass of wine. is rigorous, however. In 
Paradise, indeed! Dr. Reuben Berman, pr 

(Leave your avocado at room temperature until it yields to gentle Minnesota Heart Associai 


pressure. Then you'll find its subtle, exotic || cuts the pie himself, and! 
flavor worthy of Omar's praise.) sure that it yields eight t 
Dr. Joseph A. Johnston 


A loaf of bread, an avocado, and WOW! TS ito eeneiey aa 


last night, but I had it @ 
most fell apart.’”’ On thed 
Johnston, tense and on t/ 
relaxes with two Martinis 
and two rye highballs bef| 
“It’s a damned sigh} 
Seconal,” he said. And qu 
doctors in our survey enj 
late at night and for thes 
Surprisingly, when yw 
doctors at home aroun 
hour we almost never felt 
was king. Almost all th 
cooking. Even though| 
White’s husband is the 
cal Association’s slimn 
renowned in her socia 
lasagne and chicken ¢ 
Helen Brown, director 
search at the Cleveland 
putter with her chicken) 
her sautéed rice. Fro 
Taylor, whose husband | 
physiology at the Univer 
sota and second-in-com 
Ancel Keys, we got a loa) 
the best homemade brea 
The atmosphere at the} 
table tends to be talkatiy 
A few doctors use the dée¢ 
to camouflage the fact th 
be more food on the tal 
spends time on table sett 
the color of the flowers an} 
said Dr. Herbert Pollack 
dent of the New York Di 
tion. “‘There’s a feeling} 
down to a meal to which} 
attention has been paid.’ 
intrigued to discover that 
families talk about almoj 
dinner except food. Ags 
the doctors told us, “Wel 
doesn’t that look good!” 
so many other things to ti 
Could it be that the 
verbally on food, the less} 











Do you have a speciz 
raising children 
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seemed to work that way in many of 
families, but the exceptions demon- 
ed once again that individual varia- 
within The Doctors’ Diet can be as 
ie as the differences between the 
yrs’ personalities—as long as the 
amount of consumed food and 
r does not cause a weight gain. The 
member of this reporting team was 
nated to be invited to dinner at the 
yeapolis lakeshore home of the 
us Dr. Ancel Keys (age: 61; 
it: 5 feet 614; weight: 160), who has 
en a gourmet cookbook with his 
Margaret (55; 5 feet 614; 140). 
r doctors had alerted us: “Wait 
ou have one of Ancel’s candlelight 
rs.” 
re enough, dinner was excellent. 
the highballs before the meal, Mrs. 
served what tasted like an excel- 
Roquefort-cheese dip. Actually, it 
made of dry curd cottage cheese, 
1 in the blender with non-fat milk, 
| juice, minced clams, a dash of salt 
nly a small bit of blue cheese. Din- 
nder the candles lasted a delight- 
wo hours or so and consisted of 
lating conversation plus beef broth 
ni, boiled beef without a trace of 
e fat, peppers with eggplant and 
to, fresh fruit and a flawless bottle 
ne. 
Then I’m faced with dinner without 
it’s like some sort of punishment,”’ 
Ir. Keys. “We usually kill a bottle 
2en the two of us.”’ 
almost all the homes of the doctors 
isited, we discovered that the fa- 
. mothers and children eat three 
what different diets. Yet the varia- 
almost never require separate 
ying or separate cooking for any 


member of the family. More or less un- 
consciously, these families live by three 
medically accepted principles: (1) In- 
tensely busy males in sedentary jobs run 
a relatively high risk of heart disease if 
they are overweight, especially when 
they are middle-aged or older, so for 
them trimness is a vital health measure; 
(2) housewives work about as hard as 
most factory workers and keep longer 
hours, and their arteries tend to stay in 
better shape than those of men, at least 


. until after the menopause; (3) it rarely 


pays to make an issue of food with any 
child; the best way for him to learn 
healthy eating habits is by parental ex- 
ample and by simply not keeping foods 
in the home that the parents don’t 
want him to have. 

In general, we found that the males in 
our sample families ate by far the most 
restrictive diets. They were also the 
trimmest. Quite a few of the wives were 
five or ten pounds over their ideal 
weights, but even though they indulged 
themselves more than their husbands, 
we met not one woman who deserves to 
be called ‘‘fat.’”’ Many have an egg for 
breakfast (usually soft-boiled and al- 
most never fried). For lunch they are 
more likely to fix a salad than to clean 
up high-calorie leftovers, if there are 
any. At dinner they are more likely than 
their husbands to help themselves to 
seconds. Their biggest problem, natu- 
rally, is to keep from excessive nibbling 
throughout the day. Their principal 
weapon is keeping busy. The working 
wives we interviewed were invariably 
grateful that they more or less naturally 
escaped the dangers of what one doctor 
called “not really hunger pangs but 
boredom pangs.” 


Cascade’s amazing toothpick test! 


Poof! The drop loses its grip! 
Cascade with Chlorosheen does it. 
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can’t pry a water 
| Drop holds tight! 


Dip toothpick in Cascade solution. 
Now—touch toothpick to the glass. 
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Miia a 
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New York University’s Dr. Elizabeth 
Munves (45; 5 feet 34 of an inch; 127) 
said, ‘‘I never get pangs when I’m busy. 
If I were home and smelled dinner 
cooking, it might be different.” 

One of the most pleasant surprises 
we encountered was the relative lack of 
friction between these parents and their 
children over food. There were a number 
of overweight children in our sample, 
but none was seriously obese, and in al- 
most each case the doctor-father felt 
that the overweight was a temporary 
problem of adolescence that the children 
would outgrow. 


A few parents are even beginning to 
feel a little sorry for their youngsters’ 
Spartan lives. ‘‘We have desserts only 
twice a month,” reported Dr. Muhves, 
“and I actually get to feeling guilty. I 
think the kids ought to know what a 
pumpkin pie is.” 

Almost none of these parents take 
their “‘enforcer’’ roles too seriously. And 
on those occasions when they did crack 
the whip, they discovered, like other 
parents, that it doesn’t do much good. 
Several described their children’s eat- 
ing habits frankly as “‘bizarre,”’ but al- 
most all the parents do little but at- 
tempt to keep the consumption of soft 
drinks, candy, chocolate and desserts to 
reasonable levels. 

Fortunately, The Doctors’ Diet has a 
way of manifesting itself to children 
subtly, yet unmistakably. When Skip- 
per, Dr. Page’s 15-year-old cat, was two 
months old, her famous owner switched 
her to skim milk and other low-fat foods. 
When his sons asked why, he told them 
that the cat’s life was being lengthened 
by the change. 


“Kids remember that,’’ Dr. Page said, 
and they remember much else. 

“7 don’t like to make weight and 
nutrition an issue with the kids,” said 
Dr. George Christakis, assistant dean of 
the Mount Sinai School of Medicine, 
who has sons aged six, seven and 12. 
“We don’t propagandize the children.” 

The point is that he doesn’t really 
have to. 

When we visited Dr. Christakis he was 
the director of the Bureau of Nutrition 
of New York City’s Department of 
Health, and the principal purveyor of 
the famous ‘‘Prudent Diet,’’ which has 
become the most widely accepted regi- 
men designed to prevent heart attacks, 
mostly by cutting down the total fat in- 
take and substituting polyunsaturated 
(vegetable) fats for saturated (animal) 
fats. In the last few years, Dr. Christakis 
halved his egg consumption, doubled his 
intake of fish and veal and cut down 
quite a bit on beef. In his home, no 
child could fail to conclude that 
Mummy and Daddy don’t think highly 
of animal fats or overeating. Other doc- 
tors, who do suspect that the children 
require indoctrination, keep the lectures 
low-key. 

“T tell them they’re going to get their 
pipes rusty if they eat too much fat,” 
said Dr. Fred Schilling, medical director 
of the Continental Insurance Co. His 
eight children range in age from five to 
13, and he told us that fat in rich ice 
cream and whole milk has actually be- 
come “repulsive”’ to them. Also, his milk 
bill went from $72 to $4 a month when 
the family started using powdered non- 
fat milk five years ago. 

When doctors decide to get tough 
with themselves, their (continued ) 


No more ugly spots on your dishes! No 
more towel touch-ups! Just sparkling, 
amazingly spotfree dishes when you use 


Cascade in your dishwasher. Only Cas- 
cade has Chlorosheen to make drops lose 
their grip. Water rinses off in clear sheets, 
and dishes dry spotless. 
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Westclox No-Cord Clocks are styled to 
delight many different tastes, but all have 
one feature that pleases everybody; they 
run up to a year on a flashlight battery. 
Westclox makes many other Decorator 
Wall Clocks, including those that do plug 
in. And nursery clocks. And kitchen clocks. 
And even bathroom clocks! 

3eginning with famous “Big Ben” for the 
bedside, there’s a Westclox for every room 


D j CO? tinued 


forbidding. 
g age ir. James M. Hundley 


me l e rather ) 


Not too 
(age: 51; 


rmer Assistant United States 


in the house, and for every gift you'd want 
to give. Or get. 

In fact, Westclox makes more clocks 
than anybody. 273 different models, to be 
accurate. And they are. 


No-Cord Electronic Transistorized Clocks shown: 


1. TRENTON. Unique double frame. Marbleized 
matte. Mounts flush. $21.95". 2. GRANBY—Black 
and brass color spokes harmonize with most de- 
cors. $19.95*. 3, POWDERETTE—The band is remov- 
able and washable. $12.95*. 4. MADRID. Spanish 


When he reached 177, he decided to cut 
out lunch and go for a walk instead. 
Unfortunately, he is also one of the few 
doctors who had not had anything but cof- 


fee for breakfast in 25 years. 
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6... and Early-American clock-watc 


grillwork motif borders dial. Neutral colors suit 
any color scheme. $9.98°. 5. PENNSYLVANIA 
SPICE CHEST. Holds spice bottles or flowers. 
Cherry wood finish case. $19.95*. 6. RAMPART— 
Basket weave textured case. Colonial cherry 
finish. $18.95". *SUGGESTED RETAIL PRICE 
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his normal weight of 160 pounds. 


Hundley lived on little more than a normal- 
sized dinner plus two drinks of bourbon and 
water to ‘keep me from nibbling before I 
go to bed.” After a year, he was back to 


Surge al and now executive director 
of tl i e of Medical Sciences at 
Presby teé 


-dical Center in San Fran- 
cisco, foun d gained 17 pounds 
within six mo r he stopped smoking. 


132 


“Of course I was ravenously hungry 
later in the day, and ate as much for dinner 
as I used to eat for lunch plus dinner,’’ he 
said. But this lasted for only a week. 
Thereafter (“with some backsliding’’) Dr. 


Many doctors frown on meal-skipping, 
but they are beginning to show increasing 
interest in the fairly new idea of dividing 
the day’s meals into six or eight or more 
small snacks. Dr. Clarence Cohn, director 


of the Division of N 
Science at Chicago’s 
Reese Hospital, firs 
six human guinea pig 
a diet in 1962 and ¢ . 
their reactions with 
six other subjects y 
“free-eating.”’ He fo) 
the blood cholester|/, 
dropped in four ofij 
snackers, and _psyc 
who administered te 
12 subjects found || 
snackers were “happi} 
they had lived on snaq) 
spectacularly, several 
reported that while the) 
stayed unchanged, 
had evidently been 
uted by their new ea 
tern because their y 
had shrunk by one ta) 
a half inches. 

By no great coincid(} 
Cohn (55; 6 feet; 170)|} 
staying trim by snad 
many years. His wife 
(47; 5 feet 6; 142), like 
“Clarie invented a the 
his eating habits.” 7 

: 
sine Dr. Cohn |} 
mile to the Winnetké) 
to catch his 6:35 A.M. t 
town, he has juice, 
three kinds of mixed d 
with skim milk, a slice 
with margarine and 
marmalade and blac 
For lunch he may ha} 
and a cottage cheese 
mato salad with Fren 
ing, or a small hambu 
Cohn happens to be 
to sweets, and adm 
some embarrassniaaa 
always has a candy bi 
the afternoon. Dinn 
standard affair withot 
(‘alcohol is a lost caut 
house’’), but the port 
small. A 414-pound s 
roast yields two me 
some sandwiches for th 
and their three child 
12 to 16. 

“When a recipe § 
enough for four, I have 
for five and some lef 
said Mrs. Cohn. 

Dessert (fruit, pie 
cream in small doses) 
as a separate meal 
9 p.M., and before be 
doctor usually enjoys 
Swiss-cheese sandwic 
like chocolate layer ca 
rolls and eggs are rese||j 
Sunday. 

Mrs. Cohn eats a 
diet. She has fruit, cof | 
skim milk and a piece (| 
for breakfast. Aroun|| 
A.M., she has a piece ¢) 
with cheese or a cold (} 
for lunch, usually the {| 
she is hungry around 2} 


P.M., she may a 
| 
t 











piece of bread with 
cheese. At 4:30 she 
has a piece of fruit. T 
the day she eats like 
band. As a former ra 
endocrinology, she bj 
culated that her eig 
snacks add up to |} 
2,000 calories—not & 
cause weight gain. 


{ 
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yhn children are also snackers, 
parentsare particularly pleased 
nacking has caused the young- 
ut down on their portions and, 
the all-important fofal food 
Like us, these kids cannot eat a 
” their mother said. “If they 
smselyes an ice-cream cone, 
small scoops because I never 
n big ones.” 
have seen, the evening hours 
e of temptation even for the 
ght-conscious physicians. Of 
pondents to our questionnaire, 
ey don’t have bedtime snacks, 
of the doctors we met person- 
ink or nibble after dinner. Dr. 
ps two little plastic boxes on 
de table: one is filled with 
the other with dried apricots. 
versity of Minnesota’s Dr. 
vid, “I’m lable to eat all 
the evening; peanuts and 
e my weakness.” The crucial 
he doctors’ night-eating is that 
fool themselves about it; they 
counts,’ and a night-eater 
e room during the day for any 
sinning.” 
ne principle of pay-as-you-go 
all culinary excesses. Most of 
s relax about their eating and 
n weekends, and almost all ad- 
jor caloric splurges on festive 
(55 of our questionnaire re- 
did). But they have learned 
ulge in excesses often enough 
lories to mount up during a 
ek. Almost always, they ac- 
his “averaging out’ just from 
hough some have developed 
ys to “‘pay”’ for particular in- 
Several of our doctors are 
sr, but they almost never have 
1ey ve been doing heavy yard 
vard’s Dr. Mayer is extremely 
od cheese, but he noted, “It 
nes when you've already had 
to eat.’’ When he craves a 
ortion of wonderful cheese, 
he makes a whole meal of 
isommé, cheese, bread and 


eful juggling of optional foods 
s also allows the doctors at 
sionally to enjoy “forbidden” 
, in The Doctors’ Diet, have 
ted to the rank of delicacies: 
toes, potato salad, bacon, 
and, of course, desserts. And 
larly insistent hunger pangs 
uestionnaire respondents ad- 
y have them), they use such 
pressants as soup, fruit, wa- 
0 cups of coffee a day, and, 
invariably to their great re- 
co. 
t take us long to identify an- 
to The Doctors’ Diet: their 
practice moderation in the 
» same problems experienced 
bers of The Overweight So- 
gely a matter of willpower. 
as most of us steady dieters 
atter of motivation. And in 
ment the doctors enjoy spe- 
ages. Clearly, a fellow cannot 
gure as a diet expert and ap- 
weight before his patients, 
md friends. He cannot be a 
br and at the same time a 
' person. It helps that he is 
‘informed than the rest of us; 
- actually count calories to 
a few daily spoonfuls of des- 
mount up just enough to 
into the insidious cycle of 
eight gain. But there is an- 










other, much more ominous spur: almost 
all doctors have truly accepted the re- 
grettable fact that overweight, espe- 
cially if combined with elevated blood 
pressure and blood cholesterol levels, 
shortens life 

It is no accident that the doctor in 
our sample who ate the most restricted 
diet of all, Dr. Bruce Taylor (51; 5 feet 
1114; 165), is chairman of the Depart- 
ee of Patholegy at Evanston Hos- 
pital, who learned about dieting from 
human autopsies. In the 1940’s he be- 
came increasingly impressed by the 
presence of fat deposits within the ar- 
terial walls of heart-disease victims. He 
then conducted some of the pioneering 
research on ways to reduce these de- 
posits by manipulating the fat contents 
of the diet. As a result of his work, Dr. 
Taylor quit eating eggs (‘I have one a 
year’’), all table spreads, all cream or 
milk, all dessert except fruit, and he 
eats meat only once a day. 

“At dinner parties, I take a lot of 
tossed salad and things like pickles, 
beets and green beans, then my plate 
looks full,”’ he reported. ‘You slug away 
at that and you look like a hero.”’ 

Dr. Taylor estimated that only about 
10 percent of his calories derive from 
fats, which is definitely not recom- 
mended as a general diet. In fact, we 
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AT THE BUS STOP 
By Herbert Scott 


In the cold dawn 
waiting for the bus 


the tingle of school children 
among themselves 


touching and shoving, 


the wind fulfilling 


the promise of hair 


blown across faces 


and the eyes, the eyes, 
always the eyes 


touching and shoving. 
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found a few doctors who developed un- 
pleasant stomach symptoms when they 
tried to cut down to 25 percent. But, 
since recent medical findings firmly link 
exercise with the health of human ar- 
teries, especially in males, most of our 
doctors labor hard to overcome their 
distaste for artificially created physical 
exertion. 

Dr. Taylor walks his beagle two miles 
a day and mails his letters one at a time 
so he has an excuse to make more trips 
to the mailbox. Dr. Mayer walks an 
hour to get to his club for tunch and 
back to the office. Dr. Stare plays tennis 
regularly and often finds a_ sensible 
reason to take a very fast walk. Dr. 
Alexander does exercises in bed for 15 
minutes in the morning and not only 
walks to his office (a mile each way ), un- 
less it rains, but clutches his briefcase 
for a final 400-yard fast run through the 
park on the way home. Dr. Stamler does 
five minutes of daily calisthenics, never 
takes the elevator to his fourth-floor 
office and swims at the ‘‘Y”’ several eve- 
nings a week. Dr. Page plays tennis and 
exercises in the shower daily before din- 
ner. Dr. Hundley 20 minutes of 
calisthenics after 
ment with his seventh-grade son. “‘It’s 
ather-son routine,” | 


does 
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RING-A-DING CASSEROLE 


Crunchy change of taste for a 

dinner bell favorite! Durkee’s’ golden 
0 &C* French Fried Onions make your 
casserole crispy great with hearty 
onion morsels. 


RECIPE: 
1 pkg. Durkee 3 cups cooked ham, 
Cheese Sauce Mix cubed. 
(or 10/2 oz. can ¥eg tsp. Durkee 
cheese soup) Black Pepper 
Y2 cup milk 8 Oz. noodles, yu Ct OR PERFRMANCE pgp, 


Y2 cup cooking sherry cooked & drained 
Y2 cup chopped green 1 can (312 02.) O&C 
pepper French Fried 

2 tsp. Durkee Paprika Onions 


Combine first 7 ingredients in saucepan. 

Stir over low heat until mixiure cornes to boil. 
Remove. Add noodles. Pour half into 2-quart 
casserole. Layer with 1 cup of Onions, then 
remaining noodle mixture. Cover and bake 4 
350° for 30 minutes. Top with remaining Onions. 
Bake five minutes more. Serves eight. 


“ood Housekeeping : 
GUARANTEES 


eM EN on REFUND 10 © 


cow” 






For free O&6 Recipe Book, write C&C, Dept. L-2, Pox 6955, Cleveland, Ohio 44101 


Famous flavor for today’s families 


DURK 


(Glidden) 
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deprivation—because they consciously 
decided they enjoy living more than 
eating. Dr. Mayer put it like this: “Ev- 
erybody always claims they don’t want 
to live forever. I do—if I can be fit. 
There are more rewarding things in 
life even than pdalé de foie gras. I want 
to be around and know what’s going 
END 


Many of our doctors rarely take ele- 
vators for less than four or five flights 
of stairs, and several of them told us 
that they try, whenever practical, not 
to pick up the phone but, instead, walk 
and see in person whomever they wanted 
to contact. 

At bottom, 
put up with this effort 


we suspect, the doctors 


and with some to happen.” 














(it even 
smells 


fresher) 
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10 BEST HOSPITALS 


continued from page 34 


the next world, or cool, scientific care to 
pull you back into this one?”’ 

A more serious charge against some of 
our important institutions is that they 
are not sufficiently interested in com- 
munity needs. Many top hospitals re- 
main relatively aloof, refusing to take 
patients with certain diseases because 
they feel they already have enough 
similar cases for study and training. 
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Columbia-Presbyterian Medical Center 
in New York was singled out as a great 
hospital but one that hardly served the 
needs of the community. (It rated 
fourth in the top 10.) 

Yet a great hospital need not be aloof. 
Massachusetts General, which was on 
everybody’s list of the top 10, functions 
very much as a community facility. It 
takes all comers—alcoholics, stroke pa- 


tients and others with diseases many 
teaching hospitals turn down. “If my 
interest were only teaching,” said Direc- 





Bigger battle, 
more ot 
NuSotts 

extra 


softening 
power 


“+ OBEST.WHITENERS EVER! 


tor Knowles, “‘I’d throw out a third of 
the patients tomorrow.” 

The experts agreed that in a fine hos- 
pital everybody functions in a fishbowl. 
Residents and interns look over the spe- 
cialists’ shoulders, and there is plenty of 
post-operative scrutiny by pathologists. 
Says Dr. Charles Letourneau, a lead- 
ing consultant: “‘There’s no such thing 
as a conspiracy of silence in a teaching 
hospital, no chance to cover up mistakes. 
If a physician has done something wrong, 
there’s always somebody to jump down 
his throat. There are few unnecessary 
operations, because everything’s out in 
the open.” 

Most of the selected hospitals have be- 
tween 500 and 1,000 beds. Only one (the 
University Hospital in Seattle) is un- 
der 300 beds, and only two are under 
500. The experts conceded that there are 
excellent small hospitals—Hunterdon 
Medical Center in Flemington, N.J., 
and Thayer Hospital in Waterville, 
Maine, for example—but these are ex- 
ceptions. Small hospitals generally lack 
staff, range of interests and the scientific 
equipment. As Dr. Nelson said: ‘‘The 
difference between a good hospital and 
a mediocre one is that the former has the 
full scope of services to respond instantly 
to any situation. Even simple things, 
like an appendectomy or an obstetrics 
case, sometimes require the services of 
several branches of medicine.” 

The selections demonstrated that to be 
great, a hospital must be excellent in all 
departments. “‘One outstanding doctor 
doesn’t make an outstanding hospital,”’ 
said one panelist. The most striking ex- 
ample of this is Methodist Hospital in 
Houston. Judging by the number of 
front-page stories about this hospital 
during the past few years—almost en- 
tirely because of the dramatic heart sur- 
gery of the renowned Dr: Michael 
DeBakey—one might have expected it 
to be high on the list. Actually it got only 
one vote in the top 10. 

Although Catholic hospitals are nu- 
merous and excel in “T.L.C.”’ (tender, 
loving care), almost none figured as a 
top choice, with the exception of St. 
Mary’s in Rochester, Minn., a hospital 
used by the doctors of the Mayo Clinic. 
On the other hand, Jewish hospitals sur- 
passed all others as a group. In fact, Ray 
Brown asserted that “‘there isn’t a bad 
Jewish hospital in the United States.” 
In the top 25 were such well-known Jew- 
ish hospitals as Cedars-Sinai in Los 
Angeles, Mount Sinai and Montefiore in 
New York City, and Michael Reese in 
Chicago. Their excellence was attributed 
to the generosity of the Jewish commu- 
nity toward their hospitals, their pio- 
neering in establishing full-time, salaried 
chiefs of staff, and the unusual interest 
shown by trustees in their jobs. 

Compared to European countries, 
where hospitals historically are looked 
upon as public utilities to be tightly con- 
trolled, our institutions are free-wheeling 
indeed. Generally speaking, Europe’s 
hospitals are staffed only by fully quali- 
fied specialists. In countries like West 
Germany, Sweden and England, a fam- 
ily doctor ‘‘loses’’ his patient at the hos- 
pital door and ‘‘regains’”’ him when he’s 
released. In the United States, where 
hospital privileges are granted to most 
doctors, including general practitioners, 
we have achieved results that are both 
good and bad. On the plus side, the 
wider extension of hospital privileges has 
tended to upgrade all doctors, including 
general practitioners, by keeping them 
abreast of scientific developments. The 
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The following hospitals 
order, were listed by the 
panel of experts to rank 
hind the nation’s best: 



























































Duke Hospital, Durham, 
Montefiore Hospital, New 
University Hospitals, Cle 
Hartford Hospital, Hartfo 
Michael Reese, Chicago 
Cedars-Sinai, Los Angeles|) 
Rochester Methodist Hosp 
Rochester, Minn. 
Tied: 
Methodist Hospital, Hous’ 
Peter Bent Brigham, Bost} 
Strong Memorial Hospital 
University of Rocheste 
Rochester, N.Y. 
Hospital of the Universit 
Pennsylvania, Philadelp 
Tied 
University Hospital, Seat 
University of California 
Center, San Francisco 
Presbyterian-St. Luke’s, 
Tied 
University Hospital and 
Clinic, Birmingham, Alz 
University Hospitals, Mad 
Cleveland Clinic Hospital 























New York University Mec 
Center, New York 

Vanderbilt University Hos 
Nashville 

Baylor University Medica 
Dallas 

Beth Israel Hospital, Bos 


In an emergency, obvio 
may not always be a choice. 
there is simply no good hosp 
When one can, however, it y 
prudent to do what the ex 
make a beeline for the larg 
hospital. Only 17 percent of oy 
fit this description, but, f 
they comprise half the beds. 
As Dr. Knowles sums it 
teaching hospital, the setu 
keep everybody honest. If I 
an operation, I’d want as m 
in on it as possible. I’d insist) 
be in on the case as well as 
doctor. I’d also insist that e 
tissue removed be examine 
thologist. I’d want even 
hospital to be as much in t 
possible. If you can tell a p 
one thing, tell him that!” 





THE JURY 


Dr. Lester Breslow, Directo, 
lic Health, California; Ray 
Duke University; George 
University of Chicago; Dr 
Cherkasky, director, Mé 
Hospital; Dr. Dean Clark, 
Medical and Hospital Adi 
tion, Graduate School o 
Health, University of Pi 
Dr. John Knowles, genera! 
Massachusetts General f 
Dr. Charles Letourneau, e¢ 
hospital consultant; Dr. Dé 
tauer, executive director, 
Medical Center; Matthew} 
Jr., dean, University of 
Medical Center; and Dr, 
Nelson, president, The Jol 
kins Hospital. 








EK MEETS GREEK 
m page 100 


<e, Apollo had locked him- 
ilet. Matsoukas bent over 
‘ing his face and then dried 
» slipped back into his coat 
ubilantly toward the buyer 
ime into the kitchen. For 
in thirty years there was a 
ope on the owner’s face. 


wvaras said to them all. 
u think?” 
s raised his arms and 


iis toes to embrace Javaras 
shoulders. ‘‘Magnificent!’’ 
motion. He turned to Mat- 
nodded fervently with a 
in his eyes. “Magnificent! 
ificent !’’ 

it, eh?” Javaras said. He 
e verge of tears himself. 
sas,’ Cascabouris said in a 
ice. ‘Permit me to extend 
felicitations. Twenty-five 
isiness myself, ten different 
x restaurants and small 
and I swear to you I have 
ed activity such as this. In 
could make a fortune.”’ 
Viatsoukas cried. “‘That is 
hn!’ He threw a look of tri- 
grieving Aristotle. 

pu,” Javaras said softly. 
’ He looked numbly at the 
ips of his worn shoes. 
liseuss an offer at once,”’ 
id. “Mr. Javaras has made 
e. He is prepared to let the 
t a price covering his in- 
-asmall profit. A contract 
in a few moments.”’ 


raised his hand. He smiled 
cannot tell you how im- 
, he said. “I know that 
see can possibly equal this 
vity. But...’ he paused. 
er a young man. My heart 
year a man could make a 
, but in three months I 
ad. This kind of activity 
ill me sooner.” 
silence followed the buyer’s 
as staggered as if he had 
n the stomach. Matsoukas 
ul moan. Hope sprang like 
ristotle’s graveled cheeks. 
\bouris!’’ Matsoukas cried. 
iasty! It is not always as- 
_was today! Sometimes it 
An hour, two, and maybe 
ad not one patron enters!’ 
fiercely at Javaras, who 
in horror. 
,’ Javaras said hoarsely. 
much quieter than today, 
. | swear it.” 
s shook his head vigor- 
ire modest, Mr. Javaras,”’ 
Vt be. Your spirit and en- 
ilt this fantastic business. 
testament, a shining ex- 
ary restaurant man in this 
. I will never forget I have 
to a moving experience. 
y friends, good-bye.” 
through the swinging door, 
leaped to follow. “I think 
‘onsider that little jewel on 
. .’ His voice faded and 
yut the front door with the 
ars working in furious pat- 
ikas watched them go. 
xed his arms, as if he were 
culation. Uncle Louie came 
le them. ‘‘Are they coming 
ked. 











“What is my faith?’”’ Matsoukas said 
somberly. ““To admit what is. What is 


is catastrophe.”’ 


’ 


A single truck driver entered and sat 
down on a stool. “Ham sandwich and 
coffee,” the man said. 

“We are closed,” Javaras shook his 
head. “‘There has been a death in the 
family.”” He waved the man farewell. 

Apollo came out of the toilet and stood 
a moment staring at the mountain of 
dishes that engulfed the sinks. ‘‘What 
the hell . . .!” he cried, and turned and 





went back into the toilet. They heard 
him snap the lock. 

“Ye mortal men, resign yourselves,” 
Matsoukas said. ‘‘The world to destiny 
belongs.’’ He uttered a sigh that swept 
from deep in his bowels, and then he 
straightened his shoulders. ‘‘Do not de- 
spair, my friend,” he said to Javaras. 
“Every disaster opens a perspective on 
the human condition. The true mettle of 
a man is revealed in his response to what 
seems to be defeat.’’ He started through 
the swinging door. 


_ 


“Where 


asked. ij 


are you going & Javaras 

Matsoukas paused. 

“*T go to the offices of Local 77,’ he said | 
gravely. ‘“‘Perhaps we can salvage some- 
thing from this debacle. Perhaps 
friend, Orchowski, will allow us to 
for twenty or twenty-five cents on the 
dollar. I will try.’ 

“T expect nothing,” 
mournfully, “‘and will receive 

“Tf you come back this way bring 
END 


Javaras sai 


4 less. 


some eggs,’ Uncle Louie said. 
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1967 LA-Z-BOY CHAIR COMPANY 


Happiness is a La-Z-Boy a cozy retreat where coooceowo eee ee ee ee eee eee eee ee ee eee es 
a are a wlawv ¥¢ > > tana “ - “<7 e 3 j 
the family can relax to ease the tensions of a _ busy * LA-Z-BOY CHAIR CO., Dept. LH-67, Monroe, Mich. 48161 
day you can double their happiness with a pair of Z 
Lae Bov™ ReclinasRockers , Please send me FREE color literature. 
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e 
Yes, a La-Z-Boy is so irresistibly comfortable ... so . 
tastefully styled . . . it enhances the gracious living Sine rr = 
of any home. From rocking to full reclining, it is © 
‘ . ° ; : e 
comfort-designed to obey the family’s every wish for Ie ee 
luxurious relaxation. i 
: ‘ ‘ r e 
Want to try happiness? See your La-Z-Boy dealer today. 4 CGE TAT 
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10 would ever believe 
a little company In 
Wellesley Hills, Mass. 
could make a 

better oven cleaner 
than the giants? 
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We know you will because thousands of women just like you tell us 
Jifoam is the best oven cleaner they’ve ever tried—and they’ve tried 
them all. 

How is it possible for a little company to make a product better than 
all the giants can? Simple. We had to. We couldn’t afford to make 
another “me too” product. We had to make one that was so superior it 
would be an instant success. 

Jifoam was an instant success—for two reasons: First, it is the 
original warm-oven cleaner that uses the natural heat of your oven. 
Most of the giants have since copied that. The second reason is that 
Jifoam is the only oven cleaner with a special ingredient to make it 
work faster and better. And that’s our big secret. 

Jifoam leaves your oven penny-bright, quicker and easier than any- 
thing you’ve ever tried before. It actually foams the grease right up off 
the oven surfaces. You can even wipe it away with a paper towel or 
sponge. It’s that easy. Try it and you'll be a believer for life. 


© SHELCO, INC., 1967 





BATTLE OF THE SEXES 
continued from page 66 


a probable 10 to 15 percent of American 
households will have a disposable income 
of $40,000 or more a year—in terms of 
current doliars and after taxes. What 
does a country look like that has that 
many rich people in it? ““A combination 
of Dallas and Southern California,” says 
Mr. Kahn. ‘Services would get very ex- 
pensive, goods very cheap. In other 
words, people have ten-room homes and 
three cars and two helicopters and one 
submarine, but they don’t have a maid.” 

In this world, too, work hours are 
likely to decrease from the current 2,000 
a year to between 1,600 and 1,700, and it 
is not improbable, according to Mr. 
Kahn, that they might drop as low as 
1,000. This enormous increase in the 
amount of leisure time, coupled with all 
the money we are going to be earning, 
will cause “fan erosion of work-oriented 
values.’’ When these values vanish, Mr. 
Kahn believes, ‘‘the question of giving 
people’s lives meaning and purpose is 
likely to be foremost.”’ It will be easier 
for women than for men to cope with 
this condition because ‘‘women don’t 
have an executive syndrome... women 
can achieve their fulfillment to some de- 
gree in the home and in their children. 
The man who doesn’t go to work, who 
spends as much time surf-riding as work- 
ing, is not much of a figure to himself or 
to his child. The differences between 
men and women will be minimal. Women 
will be more vocation-minded, men less 
so. Women will work in ever-increasing 
numbers, especially on a part-time or 
temporary basis.” 

Anthropologist Ashley Montagu also 
believes women will have an easier time 
adjusting to the future. Dr. Montagu 
believes in the natural superiority of 
women, a subject he wrote a book about 
a dozen years ago, and has grown more 
certain about ever since. 

“The female is constitutionally much 
stronger than the male because she has 
to bear the future members of the spe- 
cies, and she must be preserved if the 
species is to persist,’ he said. ‘‘Very 
crassly, to illustrate what this in fact 
means: If all the males on this earth 
were at this moment to drop dead, the 
world of the human species would go on. 
If, on the other hand, all the females on 
this earth were to drop dead at this mo- 
ment, you can see what the consequences 
would be for the species.”’ 

Dr. Montagu warned that women will 
cease to be equipped for the future if 
they continue ‘“‘migrating toward that 
ultimate destiny of complete equality,” 
and embrace masculine values. ‘“‘Mascu- 
line intelligence may succeed in extermi- 





“Now where would I hide if I were a garter snake?” 













































nating the human species,’ 
only kind of intelligence 
ceed in saving it is the ki 
women are endowed, an( 
ability to love, to laugh, 

Dr. Richard Farson, d 
Western Behavioral Scien 
echoed Mr. Kahn’s predie 
world of the future, getting 
to be less easy than it is n 
ing to have to find a way ¢ 
man beings not for the w 
form but for what they ¢ 
beings, their ability to live 
to their potential.’’ And he 
the best and worst are ye 
women. “The more impro 
are made in their lives, the 
tented they will become.” 

“Tn a sense, women hay, 
so good, but with improy 
higher expectations, new ( 
new higher-order needs tc 
We get a discrepancy b 
we're doing and what we 
possible to do. This diserey 
makes discontent. ...T 
created need not be pard 
ever. It can be energizing, 
and it can push us into 2 

Women have the natural 
just to this better life, hes 
do not. Women will accep 
themselves; men will not, 
conceive of this seminar bé 
situation,” he concluded. 
seminar on the future of} 
group of them sitting in 
listening to a group of wo 
them. Very hard to think al 
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regular cube and whipped forms. 


Nucoa Margarine is also available in 
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How Journal Readers 
Pinch Pennies 


Last October the Journal ran an 
article on “‘How America’s Wealth- 
iest Families Pinch Pennies.’’ We 
welcomed any penny-pinching sug- 
gestions from readers, and received 
an overwhelming response with a 


for one item and end up buying 
10 others.—Mrs. G. V. SMITH, El 
Segundo, Calif 


I have a penny-pincher- habit that 
surprises me. Although I am usually 


cigarettes and coffee.— Mrs. MARI- 
LYN J. TOLLIVER, Columbia, Mo. 


I try not to restrict my thinking to 
conventional lines. One of my most 
elegant dresses was made from drap- 
ery brocade I found on sale... . I 
have made used blankets into jack- 
ets and snow pants... . Instead of 
“adult’’ creams, I sometimes use 
baby products, which are healthful 
and less expensive. .. . I invested in 


wood, Calif. 








This suggestion may see 
but I’ve found that ma 
overlook it: I make it a speé 
to save and file the guaran 
come with appliances, wat 
With them, in case of a de 
free service.—Mrs. E. 


great variety of 
ideas—ranging from 
solid suggestions to 
whimsical inspira- 
tions. Here is a sam- 
pling: 


I do my weekly shop- 
ping after I have 
eaten, saving money 
on the snack food I 
do not buy.—MRs. 
GEORGINE PAst, Day- 
ton, Ohio. 


To really save money 
when I sew, I buy 
good fabries at dis- 
count stores, remnant 
counters, and sales.... 
By buying my pat- 
tern first, I can check 
the yardage require- 
ments and do not buy 
more than I actually 
need... . By taking 
advantage of the var- 
ious styles that can 
be made from one 
pattern, I can have 
several dresses for the 
price of one pattern 
(separates can be 
made by using a skirt 
of a dress pattern 
and adding a waist- 
band). I keep 
working files of pat- 
terns, zippers, but- 
tons, ete., many of 
which, if saved, can 
be used again.— Mrs. 
ELIZABETH TIMMONS 
SAN CHEZ, Imperial 
Beach, Calif. 


During the year I buy 


JR., Wallace 
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° ., Lipton ¥ machina 
Make winter warmer with }--2=2: =, ee 













A box of ir} 
milk is al 
standby in 


Lipton Onion Soup Mix 


Lipton Pepper Steak 






1% pounds boneless chuck steak Water nomical wh 

2 tablespoons shortening 2 med. green peppers, cut into thin strips and bakin 

1 envelope Lipton Onion Soup Mix 1% tablespoons cornstarch HARLAND 
Gallipolis, 





Cut meat into thin strips 2 inches long. In large skillet, heat shortening and 
brown meat, turning frequently. Stir in Lipton Onion Soup Mix and 2 
cups water. Cover. Sim- 
mer 30 minutes. 

Stir in peppers. Sim- 
mer, covered, 10 
minutes, or until 
meat is tender. 
Blend cornstarch 
with % cup water. 
Stir into skillet. 
Cook, while stir- 
ring, until thick- 
ened. Serve with 
rice. 4 to 6 servings. 







I grow a bi 
along with 
and petuniz 
my flower 
Saves me 
a year!— 
F. SZIICH, 
Springs, Col 
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Just enoug 


one more tim 


We have sa 
Lipton Potato Whip deal of mon 
2 pounds potatoes niture by b 
(6 medium), cooked used pieces 
1 cup hot milk vate home 


2 tablespoons butter or ads in the 


margarine have becom 
1 envelope Lipton teur “exper 
Onion Soup Mix. tiquing f 


Mash hot, cooked pota- 








sale items that I use 
for gifts and bridge 
prizes. I also save 
boxes and paper and 
riobbons to use when 
wrapping the gifts. 
—Mrs. ALICE PHIL- 
LIPS, Vernon, Vt. 


I can’t bear to throw 
away the little plastic 
tartar-sauce contain- 





toes. Add milk, butter or 
margarine, and Lipton 
Onion Soup Mix. Beat until 
light and fluffy. 4 to 6 servings. 


Lipton Onion Soup Mix has a unique blend of especially grown California 






onions. No other soup—canned or mix—gives your recipes this special flavor. 





ers I get with drive-in 

fish and chips. Now, I stack them 
next to my good china, and feel rich, 
rich, rich.— Mrs. JOHN L. LANDT, 
Spokane , Wash. 


have learned how to do my own 
pot removing and I use only the 
do-it-yourself dry cleaners. I hang 


rments W hile warm (this Saves 
re g them).—MRs. WILLIAM E. 
NISTER, Somerville , Mass. 


e a hall closet just to store 
roceries. I keep extra soap, 

su fee, toothpaste, ete., and 
thus have to run to the store 


a spendthrift, I do save the cotton 
that comes in the pill bottles. (I use 
it to remove nail polish.)—MRrRs. 
SYDELL OKEN, Freeport, N.Y. 


After reading about the penny- 
pinching socially prominent million- 
aires, I am happy to find that by 
saving money we're not only thrifty, 
but CHIC !— Mrs. Wooprow Mac- 
NESS, Austin, Tex. 


I bought a deep freezer and now buy 
meat (beef at 49 cents per pound) 
in large quantities. I also stockpile 
“specials” and freeze them, including 


a kitchen hacksaw and very sharp 
knives. By having this equipment I 
can buy meats and cut them to suit 
myse!f (also whole chickens).— Mrs. 
STANLEY JAJE, Fruitland Park, Fla. 


When making large purchases, I 
“shop” for eredit to find out just 
how much it really costs (11% per- 
cent interest per month can actually 
amount to 18 percent per year). 
—Mrs. VICTOR KAIN, Filion, Mich. 


I buy several pairs of the same 
color nylon stockings. When one 
runs I have a replacement, and I 























if they jus 
the directio 
kit.) ... M 
and I tak 
bag’’ lunche 
offices (I fina 
for figure cor 
We hire our 
old to do m¢ 
painting an 
jobs on our. 
He charges 
able rates, 
the money to buy many 0 
things.— Mrs. JEANNE HO! 
Angeles, Calif. 





I invested in a hair clippe#™ 
cut my sons’ hair, and trim] 
band’s between his barber ha} 
For entertainment, we use | 
and libraries. (Expensive'l 
books are available, and, € 
rental basis, this is a saving) 
CLARA O’CONNER, Galesbu 


The best way to save mon? 
to spend it!—Miss A. L. Vi 
Philadelphia, Pa. i 





a dog Friskies Mix. And he’s your dog. 


nstance, he’s a dog who loves things that go 
runch. And Carnation pressure cooks Friskies 
every golden chunk crunches exactly right. 
els “top dog” after a good bowl of Friskies. 
Ss because of all the extra protein —a full 
more protein than the minimum 


amount the National Research Council 
recommends. Feed your dog Friskies Mix. 

And alternate with Friskies Sauce Cubes. Same 
high protein. Same glorious crrrrrrunch. And 


it makes its own light, tasty sauce. 


Did you hear somebody whistle? from 
. 7 R 
We didn’t hear a thing. (aration 
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NYLON KITCHEN TOOL OFFER 





i Vt $3.00 Value 
| 
, 4 Only $1.00 
\ Reinforced nylon spatula, 
\ spoon, fork, masher set, 
\ WV and handy stainless hang- 
LN} up rack by Foley. Won’t 
scratch Teflon lined pots and pans. Send $1.00 in 
cash, check, or money order (no stamps, please) 
and Red 3 trademark from any 3-Minute Oats 
package to: NYLON KITCHEN TOOI 
OFFER, P.O. Box 886, Minneapolis, Minn. 
55440. Allow three to four weeks for delivery. 
Offer void where taxed or restricted. Expires 


Dec. 1, 1967. U.S.A. only 














From a Cornish Kitchen 


Add a fillip to your February menus 
with good-tasting, old-fashioned recipes 
culled from the blue-flagstoned kitchens 
of my childhood in England’s western- 
most county, Cornwall. The bounty of 
lush dairy meadows, apple orchards and 
the ocean, which surrounds the land on 
three sides, brimmed from our ice-cold 
plack-slate larders. My appetite, sharp- 
ened by the salt wind of the Atlantic, 
was assuaged by the warm comfort of 
fragrant pies and breads—for all tradi- 
tional Cornish recipes are seasoned -by 
the herbs and spices brought by the 
Mediterranean merchant men who have 
traded here for over 1,000 years. 


CORNISH QUICK PUFF PASTRY 

A homey version of French puff pastry— 
just as rich, twice as quick. Make up a 
batch and have some on hand in your 
freezer or refrigerator as a basis for 
Cornish pies or pastries. Or glamorize 
your own favorites with this puffier- 
than-possible crust. 

¥%, cup butter or 


margarine, cut in 
small pieces 


2% cups sifted all- 
purpose flour 
Y tsp. salt 
¥4, cup ice water 
Combine 21% cups sifted all-purpose 
flour with 1% teaspoon salt in a large 
bowl. Sprinkle with 34 cup ice water. 
Mix lightly and form a ball quickly. 
Turn onto a lightly floured board. Knead 
3 minutes. Roll into a 6x12-inch rec- 
tangle. Cover two-thirds of rectangle 
with 144 cup butter or margarine, cut 
in small pieces. Fold rectangle evenly 
into 3 parts. Wrap dough and chill 30 
minutes or freeze 15 minutes. 

After dough has chilled, turn fold to 
left and repeat, adding 14 cup butter or 
margarine, rolling and folding. Chill 30 
minutes or freeze 15 minutes. Repeat, 
adding final 14 cup butter or margarine, 
rolling and folding once more. 

Chill 30 minutes or freeze 15 minutes 
or until needed. Use in following recipes. 


2 
2 


CORNISH PASTIES 


Perhaps the most famous of all Cornish 

dishes is the pasty. Traditionally every- 

one marks his initials on his own pasty 

before baking. It is also traditional to 

place the seam down the center of the 

pasty instead of at the side. Follow our 

instructions for a delightful meal-in-a- 

pastry-shell, a complete luncheon or 

supper dish. 

1 tsp. salt 

14 tsp. pepper 

¥ tsp. dried 
marjoram 


4 tsp. dried thyme 
Y% cup thinly sliced 


144 basic recipe 
Cornish puff 
pastry (or make 
up 2 [10-o0z.] pkg. 
pie pastry mix. 
Not authentic, but 


quick.) potatoes 
Filling: ¥2 cup thinly sliced 
1 !b. ground round CODING S 
beef Egg Glaze: 
1 Tb. chopped 1 egg yolk 
parsley 2 Tb. cold water 
1 clove garlic, 
crushed 


Divide basic pastry dough into 6 even 
pieces. Roll each out to an 8-inch circle. 
Prepare filling by combining 1 lb. ground 
round beef with 1 tablespoon chopped 
parsley, 1 clove garlic, crushed, 1 tea- 
spoon salt, 14 teaspoon pepper, 1% tea- 
spoon dried marjoram and 14 teaspoon 
dried thyme. 

Atop each circle pastry, on half of it, 
place a layer of thinly sliced potato, 
thinly sliced onion and then meat. 
Dampen edges well. Fold pastry over to 
form semicircle. Seal edges well. Flute. 


By MARGARET HAPPEL 


Carefully manipulate fluted edges so 
they form a seam running down the 
center of the pastry. Brush each with 
egg glaze. Bake at 400° for 30 to 40 
minutes until deep golden and meat and 
vegetables are tender. Makes 6. 


MABIER PIE 


“Mabier” is the Cornish word for 
chicken. Words and food in Cornwall 
have a strong Breton flavor. Here is a 
great way to transform cooked chicken 
into a creamy pie similar to the crou- 
stades and quiches of France. 

1 recipe Cornish 

puff pastry 

(left) (Or make 

up 2 [10-0z.] pkg. 

pie pastry mix. 

Not authentic, but 


quick.) 

Filling: 

2 Tb. butter or YY tsp. mace 
margarine '% tsp. nutmeg 

114 cups chopped 3 cups finely diced 
onion cooked chicken 

2 Tb. chopped Y% cup light cream 
parsley or milk 

1 tsp. salt 2 eggs 


% tsp. pepper 


Roll out 24 Cornish puff pastry dough on 
a lightly floured board. Use to line a 9- 
inch pie plate. Refrigerate pie shell and 
remaining third of pastry for later use. 

Prepare filling: Heat 2 tablespoons 
butter or margarine in a medium skillet. 
Sauté 1 !% cups chopped onion until ten- 
der—5 to 10 minutes. Stir in 2 table- 
spoons parsley, 1 teaspoon salt, 14 tea- 
spoon pepper, 1g teaspoon mace and lg 
teaspoon nutmeg. 

Toss 3 cups diced cooked chicken with 
sautéed onion mixture. Place in pastry- 
lined pie plate. Roll out reserved pastry 
to form a lid for pie plate. Damp edge 
and seal firmly together. Flute edges and 
decorate. Make a small hole in center of 
lid. Beat 1% cup light cream and 2 eggs 
together. Brush a little on pastry lid. 
Bake at 425° for 20 minutes or till golden 
brown. 

Slowly pour remaining cream and egg 
mixture into pie through hole in pastry 
lid. Reduce heat to 350°. Bake 20 min- 
utes longer. Serve hot or cold. Serves 6. 


STAR-GAZY PIE 


Originally this dish was made from 
whole herring—so plentiful in the At- 
lantic waters of North Cornwall. The 
heads and tails were supposed to stare at 
you—hence the name. Our version dis- 
penses with stares and tails, uses 
flounder. Any white fish fillets will do. 


14 basic recipe 
quick puff pastry 
(or make up 2 
[10-0z.] pkg. pie = 
pastry mix. Not 
authentic, but 
quick.) 

Filling: 

6 small fillets of 
flounder (about 
2 Ibs.) 

14 tsp. salt 

'4 tsp. pepper 

Egg Glaze: 

1 egg yolk 


4 cup prepared 
mustard 

2 Tb. finely 
chopped onion 


2 Tb. cold water 


Divide 1% recipe basic dough into 6 
equal parts. Roll out each intoan 8x6-inch 
rectangle. Wipe fish with damp paper 
towels. Season each fillet with salt and 
pepper. In a small bowl, combine 14 cup 
prepared mustard and 2 tablespoons 
finely chopped onion. Spread a little of 
this mixture over the darker surface of 
each fillet. Fold each fillet lengthwise 
into thirds to seal in filling. 














































Place each folded fillet in t] 
a pastry square. Dampen edg 
pinching edges together fir 
with egg glaze made by beati 
1 egg yolk with 2 tablespoons 
Bake at 400° for 25 to 30 min 
crust is deep golden and fis 
(Use cake tester to pierce 
check fish.) Makes 6. 


SAFFRON BREAD 


Legend has it that Phoen) 
brought saffron to Cornwall} 
dried fruits and spices of t 
Mediterranean. All are blen 
old, old recipe for saffron 
lectable when fresh. Or can) 
but be sure to wrap well, as se 
to make the bread dry. 


Y, tsp. crumbled 4, tsp. n 
saffron 61% cups 
24% cups milk purpo! 
2 ('4-0z.) pkg. dry ‘%cupd 
active yeast candi 
14 cup sugar (optio 
2 Tb. butter or 14 cup 
margarine dark re 
1 Tb. salt VY cup li 
1Tb. grated lemon Y%4cupe 
rind walnu 


(14-0z.) pkg. dry active ye 
sugar, 2 tablespoons butte 
garine, 1 tablespoon salt, 1) 
grated lemon rind and \4 tez 
meg. 

In a large bowl, combin 
sifted flour, 14 cup diced c& 
(optional), 14 cup currants ¢ 
sins, 14 cup light raisins a 
chopped walnuts. Add lukew 
liquid. Beat well with woode 
electric mixer. Let rise in a y 
covered with a damp cloth, 
in bulk (about 1 hour). 

Turn out onto a floured be 
well. Divide evenly betwee 
inch) well-greased loaf pans. 
til level with top of pan 
place, covered with a damp 
at 375° for 40 to 45 minut 
golden, crusty and_ hollo 
when tapped on bottom. 

Remove from pan. Cool or 
Brush top lightly with 1 tabl 
ter or margarine, melted 
Makes 2 loaves. 


SPLITS AND CREAM 


Thick Cornish cream is lege 
old recipes call for slow sealdi 
for 12 hours, until thick and 
Try our quick method and 
bite-size yeast and buttermil 
lashings of strawberry jam. ) 
1 (13%4-0z.) pkg. 
hot-roll mix 


¥% cup buttermilk 
legg 


Make up 1 (1334-0z.) packi 
mix according to label direc} 
34 cup buttermilk (heated to 
and 1 egg. After first rising, d! 
into 18 equal pieces. Place 
greased cookie sheet. Cover ¥ 
Let rise till double. Bake at 
minutes. 

Beat 1 cup heavy cream 
almost buttery. Fold in 2 
superfine sugar. Serve with ' 
rolls, ‘‘split’? in half. Top) 
whipped cream and straw 
Makes 18 splits. 


lunter’s Soup. 
sounds delicious. 
ut what is it’? 














is isn’t sipping soup. It’s eating soup. We splurge on the vegetables. Eight of them. 
e kind of thick, lusty soup you’d expect to All steeped in a rich, thick stock. Heady with herbs 
it a hunting lodge in the country. and spices. With a good solid splash of Burgundy 
rk. Meaty. And extra-generous. to deepen the flavor. 

th steamy turkey. And lean beef. (Turkey That’s Hunter’s Soup from Pepperidge Farm? 
yeef in the same soup? Yes. Turkey and beef _It’s the kind of soup you aren’t likely to forget 
> same delicious soup.) once you ve tried it. 
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“home to this deep yo 
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instant prepared cock 
made with world far 


LW. HARPER 
CRUZAN RUM 
PLYMOUTH GIN. 











Ske srpies # 
> s 
sore Gi 
CRUZAN MaPORTS CO. 
RE CRIS 00. 
SO MUD PR AWD 
Far sho cae 


You know you're getting the best when you select these pre- Martini and Daiquiri lovers: For the driest Martin] 
pared cocktails. The name on the label is your promise of | ever enjoy, try the only Martini Cocktail madj 
quality. For the first time, I.W. Harper gives a Bourbon Imported Plymouth Gin.Our Imported Cruzan Rum Uf 
Whisky Sour genuine Kentucky Bourbon flavor and makes a brings home the true spirit of the Islands. So keep @ 


great Kentucky Bourbon Manhattan. And here’s news for full of quality handy —it’s the best way to say ‘“We 


LE PROOF; MARTINI, 72.5 PROOF © SCHENLEY DISTILLERS COMPANY, N.Y.C. 








still use table linens that 
nd even those most en- 
t easy-care fabrics admit 
ys turn to the iron for 
vely old damasks, hand- 
nd other special ones. So 
tful appearance of your 
celebrations may depend 
you wield an iron. The 
that brings out the best 
Jegins with proper moist- 


Sprinkling 





time by moistening ma- 
ad lightly —fabrics should 
ot limp or actually wet. 
‘ay to moisten fabrics is 
lant watering gadget— 
ry fine and uniform. 
ironing follows washing 
iove tablecloths and nap- 
rs while they are slightly 
achines can be set to stop 
some dryers, by the way, 
- accessories that can be 
sn a whole load of dry 
handy for large table- 
tching napkins. Another 
rs: always remove linens 
entirely dry, for in this 
ye less wrinkled. 

ss are moistened, fold 
there are as few wrinkles 
n place them in a plastic 
“season”’ for at least half 
: ironing stint is delayed, 
nens usually need more 
ther materials to achieve 
ispness; also, very thin 
dampened quite thor- 
7 tend to dry as the iron- 
An iron that steams or 
at help in coping with 
areas, but it doesn’t have 
re to take the place of 
pt for some synthetic and 
‘als. 


Ironing 


3 with the threads rather 
‘or on the bias so hems 
main straight and even. 
ularly important with 
cloths where there is a 
y to goround and round. 
oth in half and iron in the 
fold (but avoid pressing 
. Press first on one side, 
er; and finally, open and 
where it was folded. Be 
material in setting tem- 
Is of irons: higher tem- 
e needed for linens than 
‘ics, although medium- 
require lower settings 
“cotton’’) than double 
id-loomed fabrics. 


Thoroughly 


s until dry; moisture left 
Ss fabrics to wrinkle and 
dry. This one step is the 
ssional, whose linens in- 
their best. Slow, even 
ron, almost leisurely in 
ire usually the best way 
s effectively. 


Helpful Suggestions 


¢ A well-padded ironing board helps 
emphasize the texture of linens and 
makes the ironing job easier, too. 

e For fine, lacy materials, open-work 
embroidery, or any very fragile linens, 
a sheer press cloth, the kind you can see 
through, protects the fabric. 

* Heavy linens usually require ironing 
on both sides. For heavy textured ma- 
terials, iron first on the right side, then 
on the back, so the surface will have most 
interest. For satiny damasks, finish on 


To own this bowl see below. 


the right side. On the other hand, a few 
homespuns respond to a light steam 
pressing. 

e Press monograms, appliqués and lacy 
materials on the back side so design 
stands out effectively. 

e Party-day linens are prettiest without 
any creases. A good idea is to avoid 
pressed-in creases and lightly fold the 
cloth for storage. The resulting fold can 
be pressed out just before using. A good 
way to store these big cloths is rolled on 
a cardboard tube. 


Snow’s New England Style Clam Chowder promises quick, 
easy weekend meals. Served with your favorite sandwich 
you have a satisfying lunch for all your family. 

Snow’s Chowder is full of juicy clams and tender potato 
cubes seasoned with choice spices and herbs. Soup Just 


can’t match it. 


SPECIAL OFFER! 


Big bargain on guaranteed Therm-o-master Bowl! Double 
walled construction (including lid!) of large 3-quart food 
server keeps foods hot/cold for hours! Ideal for hot 
chowders, stews, spaghetti, cold salads, ice keeper. 
Picnic-perfect bowl with lock-on cover. Unbreakable, 
dishwasher safe. Regular $5.95 retail value, complete with 
salad fork and spoon, yours for only $3.50 and two labels 
from any Snow’s product. (Canadians please add 50¢) 


Try these other all-time favorites: 
Snow’s Fish Chowder @ Seafood Chowder 
Corn Chowder ® Minced Clams 


e Place mats and runners are ironed 
without creases. Small tea and luncheon 
napkins are usually folded in fourths— 
easy to store in compact piles. Dinner 
napkins can be ironed without creases 
and finger-creased or stored flat. The 
custom of folding napkins decoratively is 
gaining popularity, and it’s easiest to 
start with the flat squares. 

e Most table “linens” do not need starch- 
ing; but for materials limp and lifeless 
with repeated use, try one of the spray fin- 
ishes to add body.—Brtry WADSWORTH 
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Just send check for $3.50 and 
any two Snow's labels to: 
SNOW’S CHOWDER BOWL 
P. O. Box 9127 

St. Paul, Minnesota 55177 


Name 


























Street 





City 





State Zip Code 


Offer expires June 30, 1967. 
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JUICY HAMBURGERS 


1. Mix in a 2-quart bowl 1%2 Ibs. ground lean Beef, 7 cup PET 
Evaporated Milk (1 small can), 1 Tablesp. Instant Minced Onion, 
2 teasp. Worcestershire Sauce, 11/2 teasp. Salt and 1% teasp. 
Pepper. 

2. With wet hands, shape mixture into 8 patties, about 4 x 1 
inches. 

3. Brown in skillet over medium heat. Turn once but do not flatten 
... this presses out the juices. 


4. Serve on toasted split Sandwich Buns. Serve with onion slices, 
dill pickle slices, catsup or mustard. 


Pet. Milk...1s in 


... makes everyday foods 
so much better 











From the 1967 calendar, 


Herewith, assorted 
domestic scenes, 
boldly illustrated 

by artists 
of the past. 





Express your feminine 
viewpoint positively 





Keep P.T.A. meetings as 
informal as possible 





“The Gentlewoman’s Guide.”” Copyright © 1966 by Pricé 
lishers, Inc., Los Angeles, Calif. Pictures center left and top right from ‘‘The At 
Lucius Beebe and Charles Clegg (published by E. 


Greet late d 
guests tac 









Make sure yo , 
feel at ho, 
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Make sure your 
gets sufficient 





Learn to) 
a relaxed ht 


P. Dutton); all others from 


PATTERN BACKVIEWS 
see pages 88-91 
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7 Misses bridal dress; 10-18; $3.00. Gown requires 634 yards of 
c without nap for size 14. Add 1 yard of fabric for tubing on bottom. 
82 Bridal headpiece by Halston; one size; $1.50. Headpiece requires 
f 39-in. fabric with /without nap. 


6 Child’s dress; 4-8; $1.00. Bodice of dress requires 5 yards of 
ic with nap for size 8. Long skirt requires 21% yards of 35-in. fabric 
p for size 8. 


381 Misses dress; 10-18; $1.50. Dress requires 3 yards of 43/44-in. 
out nap, size 14. (Scallops made from fabric.) 


08 Misses evening dress; 10-18; $2.00. Overdress requires 314 yards 
. fabric with nap for size 14. Underdress requires 31% yards of 35-in. 
out nap for size 14. Contrast bands require 1 yard of 35-in. fabric 


(41 Misses bridal gown by Belinda Belville; 10-18; $5.00. Gown 
g yards of 49-in. fabric with nap for size 14. Yoke, sleeves and train 
yards 35-in. fabric with nap for size 14. 


CK 2831 Boy’s suit; 2-8; $.50. Suit requires 2 yards of 36-in. fabric 
yr size 5. 


45 Misses bridal dress; 10-18; $3.00. Gown requires 734 yards of 
abric without nap for size 14. If you choose to line back panels, you 
yards of 48-in. taffeta. 


‘Butterick Patterns at the store that sells them in your city. Or order 
closing check or money order, from Vogue-Butterick Pattern Service, 
0, Altoona, Pa.* Also available in Canada. *California and Pennsylvania 
sase add sales tax. 


PATTERN SHOPPING INFORMATION 


AEYER cotton cloque: available at Marshall Field, Chicago; Sakowitz, Houston. 
\CE: J.L. Hudson, Detroit; Kaufmann’s, Pittsburgh; Davison Paxon, Atlanta; 
Itimore; Woodward & Lothrop, Washington, D.C. WM. ANDERSON dotted 
idson, Detroit; Hutzler’s, Baltimore; Marshall Field, Chicago; Cain-Sloan, Nash- 
, Menlo Park, Calif. GEORGE RICHARDSON nylon net: Stapler Fabrics, Phila- 
e Silk Shop, Los Angeles; G. Fishman’s & Sons, Inc., Chicago. O°; CALLAGHAN 
erick & Nelson, Seattle; Myron Frank, Portland; Rich’s, Atlanta; Joske’s, Hous- 
farsh, Miami. AMITY velveteen: Marshall Field, Chicago; Jordan Marsh, Boston; 
an Francisco; Burdine’s, Miami. ONONDAGA slubbed silk: Marshall Field, 
Mddward & Lothrop, Washington, D.C.; Frederick & Nelson, Seattle; Burdine’s, 
{udson, Detroit. 


“Stop struggling, Miss Willoughby. You 
know I’m not supposed to exert myself.”’ 





youre 


ft : 
_ not getting 


all you want 
out of your 
dishwasher... 


put new 


fortified 
ectrasol 


“No spots, no film!” reported women 
from coast to coast. New fortified 
Electrasol was tested under varying 
degrees of water hardness, in homes 
throughout the country. Results proved 
that Electrasol, now fortified with special 
water softeners, is the most effective 
dishwasher detergent you can buy! 
No wonder it’s recommended by every 
leading dishwasher manufacturer. 
Try new Electrasol—by the world’s 
largest maker of dishwasher 

_ detergents. 





dishwasher 
manufacturers 


Get all you want out of your dishwasher... 
put fortified Electrasol into it! 9 "ss 


2 
-, Good Housekeeping ° 
Os GUARANTEES e 
ic 
“Mint on agian 10° 


Ri)cconomics LABORATORY, INC., St. Paul, Minnesota 





























MR. CATESBY 


continued from page 83 


vet! Gracious goodness, how shy he is!’ 
“This is Captain Meredith-Jones?” 


he stammered. 


“Of course. And you have come to see 
the cow.” Already she was kicking off 
her shoes and stepping into a pair of 


gumboots. “She calved yesterday morn- 
ing quite easy; today she went as if she 
was drunk, wild-eyed like, and now she’s 
down on her side, and all blown up her 
stomach is, her legs sticking out straight 
and stiff . .-.”’ 

She led Mr. Catesby out to the stall 
where the Friesian lay. He leaned down 
and passed his hand in front of her eye. 
The eyelid did not move. Coma. Milk 
Fever. “Nothing much to worry about,” 
said Mr. Catesby. “I'll have her up 
within an hour.” 

Most of the farmers he dealt with be- 
lieved they knew more than he did; and 
they were probably right. He would 
have been something less than human if 
he had lost this chance of showing off a 
bit in front of somebody who might be 
impressed by his professional skill. 

As he opened his leather case, and 
brought out the big syringe, the girl 
stood close by his side, attentively 
watching him; and suddenly he was 
surprised by a powerful whiff of scent, 
unexpected at any time in a cowshed 
and quite without precedent in the 
working life of Mr. Catesby, which was 
accompanied by a mixed aroma of dis- 
infectant, pungent animal medicines, 
and muck. He was so excited that he 
feared she would see his hand trembling 
as he prepared to inject the cow. When 














it was done he glanced up and found 
himself looking straight into the girl’s 
eyes. Her frank gaze, and the smile that 
went with it, gave him a confidence that 
he usually lacked. 

“You'll see. She’ll be right as rain in 
less than an hour,” he boldly predicted, 
adding rather grandly as he put away 
the syringe: “‘Calcium boroglutinate’’— 
a sonorous phrase. Myfanwy continued 
to gaze at him admiringly. 

“You'll be wanting to wash your 
hands,”’ she said at last. ‘“‘And of course 
you ll stay to tea.” 

She led him back into the house and 
left him in the wash place while she put 
the kettle on the kitchen fire. Then she 
took him into the parlor, which was as 
warm as his lodgings were cold. Birch 
logs crackled on the fire, and a big oil 
lamp cast a kindly glow upon the copper- 
lustre china, the row of Toby jugs and 
the sailing-ship-in-a-bottle, which had 
pride of place on the mantelpiece. A 
pipe rack on the wall reminded Mr. 
Catesby of the owner of the house. 

“Ts your father not in?”’ he asked; and 
he failed to notice her moment of hesi- 
tation before she replied: 

“T expect he’s gone down the paddock 
to shut up the hens. The foxes are ter- 
rible about here... I'll go and make the 
tea.’’ And she gave him a look over her 
shoulder that warmed his spirits quite 
as much as the fire was warming his legs. 

A painful and desperate longing for 
domesticity nearly overcame Mr. Catesby. 
The new-bread smell, as Myfanwy en- 
tered with the tray, did nothing to as- 
suage it. There was farm butter, with 
little drops of moisture glistening on it 
like tears of joy. There was.homemade 
blackberry jelly, with the jar labeled in 
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a girlish hand “‘B. Jell. 66.’’ There was a 
generous globular old-fashioned teapot 
clothed in a thick quilted tea cozy. 

During tea, when he wasn’t looking at 
Myfanwy, Mr. Catesby’s eyes would 
dwell upon this object, and he would 
reflect sentimentally that the very words 
“tea cozy’ seemed to epitomize his 
present situation, which he wished could 
continue forever. 

“How the days do draw in!” sighed 
Myfanwy at last. “Pull the curtains I 
must.” She got up to do so, and with the 
idea of helping her Mr. Catesby got up 
also. As they stood side by side at the 
fireplace he was enveloped once more in 
her aura of scent. In a new access of 
nervousness he picked up the ship-in- 
the-bottle and pretended to study it. 

“Was your father perhaps a seafaring 
gentleman?” 


Nae a slight pause she nodded. 

“T’ve heard they tie a piece of thread 
to the mast,’ he said, “and when 
they’ ve got the ship inside they pull this 
thread and up goes the mast and all the 
rigging.” 

“Really?”’ said Myfanwy in her most 
ladylike voice. Peering hard into the 
bottle (though she could scarcely have 
been less interested in anything) she 
half-leaned against him, and Mr. 
Catesby was aware of her thigh pressed 
against his, soft as that quilted tea cozy 
save for a sharp knobbly lump which he 
supposed to be something to do with her 
garter belt and which therefore lent a 
fearful intimacy to their juxtaposition. 

At that very moment the door opened 
and the Captain took two long dramatic 
strides into the room. He carried a hur- 
ricane lantern, in which the flame 
















flickered as he swung it. Hi 
alone was enough to alarn 
Catesby, who upon his e 
jumped at least a yard 
Myfanwy had done much 
thing in the opposite dire 
course this sudden flying-z 
them look very guilty. Mr. € 
heard of Victorian fathers 
horsewhip any of their 
suitors of whom they did n¢ 
and since Wales in his vial 
much Victorian as medieva 
toms, he was prepared to 
the terrible Captain, with 
eyes and his fierce mustach 
a tyrant of that nature. 
greater alarm, the man noy 
him in a foreign tongue. Wh 
tain actually said was: 
“Quien asecha por agujero ¥ 
After a suitably impressi 
translated for his _heare 
Myfanwy had already gues 
would be sarky. It was. 
“He who spies through a k 
see what will vex him,” sa 
Salvador Miguel Meredith- 
There was a silence, duri / 
hurricane lantern popped an| 
Mr. Catesby dared not look i 
tion of Myfanwy, and th 
treated them to a tigerish sy 
he spoke again: | 
“Well, Mr. Catesby, you ¢ 
worker,”’ he said. 
More terrified than ever, ¥ 
was now so foolish as to try td 
a series of stutters, that he an¢ 
had been studying the probl/ 
ships got into bottles. It mac 
at all, and the Captain cut 
with a gesture. 


























































. 



























































e a i 


aE rere 


PR ENR IMS NI EMA 


BR sate anette Ne 1 La iy A amare 















ferring, sir, as it happens, to 
jonal skill. The cow is on her 
ent. No doubt in due course 
ive your bill.” 

‘open the door; and with the 
mefaced farewell glance to- 
nwy, Mr. Catesby took the 
uffled through. 


of months went by before Mr. 
eived his second summons to 
ddfa Farm. He concluded 
t have made a better impres- 
Captain than he had sup- 
eniently forgetting that his 
Myfanwy again had induced 
a ridiculously small bill for 
it. 

ceasion his patient was a pig; 
gain Mr. Catesby was for- 
hadn’t the faintest idea what 
atter with the animal, but 
into its backside a large dose 
n; and with a confidence he 
ir from feeling he said to the 
I think you will see a great 
nt tomorrow.” 

ning Myfanwy rang up to tell 
e pig had quite recovered. He 
the cleverest vet. The Cap- 
id—and in his excitement at 
voice he failed to notice that 
dd way to speak of him—the 
is shutting up the ducks. ‘‘We 
good chat.’”’ They did. 

d out to be a rough winter 
y spring. The Captain’s half- 
mals were perhaps more sub- 
nost to the ills attendant on 
ns: or perhaps—since Mr. 
d now refrained from sending 
-all—the Captain was taking 
of a free veterinary service. 
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And with what glad haste Myfanwy 
would rush to the telephone whenever 
the Captain told her: ‘‘Send for the vet !”” 

Their romance blossomed and thrived 
against a background of weirdly named 
animal ailments, such as pulpy kidney, 
twin-lamb disease, louping ill, and orf. 
They held hands behind hayricks and 
snatched kisses in cowsheds. Upon one 
or two occasions when the Captain was 
up on the mountain looking to the sheep 
they made still better use of their oppor- 
tunities, for Myfanwy had discovered 
that her bedroom window gave an ex- 
cellent view of the hillside opposite; 
with a quick glance now and then you 
could reassure yourselves that he was 
still half a mile away. His thin and 
spavined pony was by no means up to 
his weight. The mountains were steep. 
It was surprising what a lot of ground 
love could cover while he covered a mere 
half mile. 

Myfanwy had very little difficulty in 
finding excuses for her deception. For 
one thing, he was 55. Couldn’t help it, 
but a man ought to regard himself as 
past it at 55. For another thing, love 
justified anything; and Myfanwy had 
persuaded herself that she was very 
much in love. Maybe Mr. Catesby 
wasn’t exactly the image of Mr. Right 
that she had conjured into her day- 
dreams; he had, for example, a ten- 
dency to spots, especially on the back 
of his neck. But this was a small con- 
sideration, seeing that he was the only 
male under 50 whom Myfanwy saw for 
months on end. 

As for Mr. Catesby, his ardor in 
courtship had been reinforced by a piece 
of intelligence that came to him by 
chance through a friend who worked ina 


Used 


lawyer’s office. This young man, more 
callow and even spottier than Mr. 
Catesby, was the only person in the 
world who looked up to him; they used 
to spend Saturday evenings together 
drinking beer and talking about girls, 
especially the wantonness of girls, of 
which they knew much by hearsay. 
Now that for the first time Mr. Catesby 
had experience of this wantonness, he 
boasted about it to his admiring friend, 
who at the mention of Cwm-y-Rwyddfa 
pricked up his ears. 

“Meredith-Jones?”” He dropped his 
voice to a whisper. ‘Well, if that isn’t the 
miserable old skinflint who came into 
our office to make his will the other day! 
He’s got oodles of money, my boss says; 
and won’t spend a bean. I had to make 
a copy of his will; promise you won’t 
breathe it to a soul if I oa 

“Promise!” interrupted Mr. Catesby 
breathlessly. 

“Oodles of money; and he’s left it all 
to his daughter! The farm and every- 
thing, the whole caboosh. If you’ve 
wangled your way in there,” said Mr. 
Catesby’s friend, goggle-eyed at the 
thought, “I can tell you you’re on a 
jolly good wicket, old man!” 





Nee that, you may be sure, Mr. 
Catesby was troubled less often by his 
trifling fastidious wish that Myfanwy 
were, say, about seven years younger; 
and he was able to put out of his mind 
altogether such persnickety preferences 
as he had for brown eyes rather than 
blue, for long thin legs rather than short 
plump ones, and for straight dark hair 
rather than frizzy blond hair which 
looked as if it might have been dyed. 
On a blue morning in the very early 





spring, when the first lambs were white 
specks all over the far mountainsides, 
Myfanwy rang up Mr. Catesby and very 
excitedly told him: “‘He’s gone off to 
market for the whole day... . And the 
baby ducks have got the sprawls,’’ she 
added as an afterthought. “I think 
you’d better come out quickly and see 
what you can do about the sprawls.”’ 

So the young vet in his old car drove 
so fast to Cwm-y-Rwyddfa that the 
radiator was spouting like a whale long 
before he got to the top of the pass be- 
tween the mountains. 

At the farmhouse he was greeted by 
the delicious smell of a stew cooking 
and a strong whiff of Myfanwy’s scent: 
in combination they provoked a con- 
fused reaction, by no means disagree- 
able, of amalgamated passion and greed. 
Myfanwy, when she had kissed him, 
nodded in the direction of the kitchen 
and smiled slyly: ‘It’s the remains of 
the Sunday joint. I’ll have to tell him 
the cat got it—the old meanie!’ She had 
discovered the key of a locked cupboard 
from which she had filched a bottle of 
Spanish wine. ‘“‘He’ll never notice it’s 
gone.’ On the laid table there was a 
crusty loaf and a large pat of butter, 
yellow as marsh marigolds, and some 
Caerphilly cheese. There was a bowl of 
walnuts, of which Mr. Catesby was in- 
ordinately fond. 

“T thought we’d have a feast,” said 
Myfanwy. ‘Just you and me. But there’s 
plenty of time before the stew’s done. 
We mustn’t waste it.” 

Nor did they. Indeed, by the time 
Myfanwy turned her thoughts once 
again toward the oven, the stew was so 
overdone that most of the meat was 
stuck firmly to the bottom of (continued) 



















































































































































Nero invented the ice cube. 
‘Magic Touch’ perfected the tray. 
Simply flip the lever on your “Magic 
Touch” all-aluminum tray for instant 
ice cubes... thanks to the patented 
release lever and “R-95” Non-Stick 
Finish. Honeycomb® aluminum pan 
freezes faster too. Your favorite store 
carries “Magic Touch”, America’s best 
selling ice cube trays. 






Baby's best nurser... 
Mother's best buy! 


Only Evenflo has the right nipple, the 
i right bottle for every baby, every formula, 
SSA every sterilization method. And inter- 
f. one ss changeable replacement parts are avail- 
CS They able at baby shops, drug or department 
z GoomMousekeeping”: stores. For perfect feeding every time, at 
Teepe, ~ moderate cost, look for Evenflo nursers 
— glass, plastic or disposable and nipples. 
More mothers use Evenflo than all other nursers 
combined... according to independent surveys. 


mothers imoweventlo 


RAVENNA, OHIO 


on” 


Ney, . 
“SENT OR REFUND 10 & 


INLAND = 


DIVISION OF GENERAL MOTORS 
P.0.BOX 1050, DAYTON, OHIO 45401 


é ‘Lorbniria 
, HAND LOTION 


} ead 25% GLYCERIN! 

/ oo f NOTHING RICHER SOLD FOR 
Rough, Dry, Chapped Skin. 

/ -33¢, 59¢, $1.19 at stores everywhere. 


/ CHAMBERLAIN DISTRS., DES MOINES, IOWA 


SURPRISE HIM c= 
aa Wa 
DORE 


Lorton 


LSE RSG fi a si DOC ERE ei 
LEARN FLOWER ARRANGING at home. 
Make professional corsages, arrange- 
ments, wedding designs. Unusual spare, 
full time money making opportunities, or 
hobby. Free information on exciting home- 
study course. Lifetime Career Schools, 
Dept. B-298 2251 Barry Avenue, 
Los Angeles, California 90064 


Science Shrinks Hemorrhoids 
New Way Without Surgery 
Stops Itch—Relieves Pain 


New York, N. Y. (Special)—For the first 
time science has found a new healing 
substance with the astonishing ability 
to shrink hemorrhoids, stop itching, 
and relieve pain— without surgery. 

In one hemorrhoid case after an- 
other, “very striking improvement’”’ 
was reported and verified by a doctor’s 
observations. 

Pain was relieved promptly. And, 
while gently relieving pain, actual re- 
duction or retraction (shrinking) took 
place. 

And most amazing of all—this im- 
provement was maintained in cases 
where a doctor’s observations were con- 
tinued over a period of many months! 

In fact, results were so thorough that 
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sufferers were able to make such aston- 
ishing statements as “‘Piles have ceased 
to be a problem!” And among these 
sufferers were a very wide variety of 
hemorrhoid conditions, some of 10 to 
20 years’ standing. 

All this, without the use of narcotics, 
anesthetics or astringents of any kind. 
The secret is a new healing substance 
(Bio-Dyne®) —the discovery of a fa- 
mous research institution. Already, 
Bio-Dyne is in wide use for healing in- 
jured tissue on many parts of the body. 

This new healing substance is offered 
in suppository or ointment form called 
Preparation H®, Just ask for Prepara- 
tion H Suppositories or Preparation H 
Ointment with special applicator. 
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MR. CATESBY continued 


the casserole, and the onions and carrots 
had gone dark brown. However, they were 
able to sort out a few edible pieces and 
by the time they had drunk the whole 
bottle of wine between them Myfanwy 
was apt to get the giggles whenever she 
thought of the reason why she had let 
the stew burn. At last Mr. Catesby 
started on the nuts and cracked some for 
Myfanwy, and soon they went over to 
the sofa by the fire, where they nibbled 
and canoodled, and Mr. Catesby 
thought sentimentally that marriage 
must be rather like this, a matter of 
eating and cuddling in endless permuta- 
tions. So he plucked up his courage and 
then and there invited Myfanwy to 
marry him. 

“Say yes, and I’ll ask your father the 
moment he comes back from market!” 
cried Mr. Catesby. 

At first she giggled; and then she 
squeaked in what seemed to be genuine 
alarm. ‘‘Don’t you dare say a word to 
him ——” 

“Why ever not?” 

“He’d be wild at you. I don’t know 
what he’d —— No!” squeaked Myfanwy 
in growing agitation. “No! No! I can’t 
explain. You wouldn’t understand.” 

“Of course I understand,” said Mr. 
Catesby soothingly, slipping his arm 
round her plump waist. ‘‘He’d be very 
sorry to lose you and I don’t blame him 
either. We must try to win him round 
together. We must somehow put it into 
his head that what he needs is a good 
housekeeper ta 

At this her squeak became so high that 
it seemed to ping upon Mr. Catesby’s 
eardrums, and then like a bat’s squeak 
it went out of his sonic range altogether. 
Instead, another sound suddenly im- 
pinged upon his ears. The front door 
opened, and very quietly shut. The Cap- 
tain had come back early from market. 

Myfanwy leaped to her feet. 

“T will ask him now,” said Mr. 
Catesby, made bold by half a bottle of 
rioja, rough but strong. Myfanwy then 
seemed to lose her nerve altogether, and 
as the Captain entered the room she 
dodged round behind him and bolted 
through the door like a rabbit. Mr. 
Catesby listened to her footsteps, none 
too light, thumping rather than patter- 
ing up the stairs. 

The Captain glared at him. 

“Well, Mr. Catesby,” he began. 
“Which of my animals are you attend- 
ing to today?” 

Mr. Catesby had struggled up from 
the low sofa; he knew his mouth was 
smothered in lipstick and he must look 
like a clown. He sought refuge from his 
absurd situation in formality. 

“T am glad you have come home, sir, 





because there is something 
wanting to say. I wish to a 
for... .’’ He blushed and he 
remembered the phrase wh 
in some old book; ridiculo 

to his lips. “For Myfanw 
marriage.” 

The Captain’s eyes ope 
that Mr. Catesby could se 
all the way round them. He 
forward, threateningly. His 
traveled from Mr. Catesby t 
bottle on the table, to the 
the meal, then up to the 
Myfanwy’s bedroom came 
terical sobbing. | 

The Captain’s stern sil 
unbearable. 

“T expect—er—you ha 
town?” said Mr. Catesby, 
trying to make conversatiq 
wished he hadn’t, as the Ca) 
up the casserole and e 
curiously. 

“My mother’s people have 
the Captain said at last. 
furnace, but it does not coc 
However, they have anot, 
‘There is no sauce like a go¢ 
Pray be seated while I put it 

The wretched Mr. Cates' 
on the extreme edge of one 
which was drawn up to the 
Captain fetched himself a, 
and plate and took the ple 
him. He helped himself to, 
pieces of the stew, turning ee 
several times to see whether} 
posed of burned meat or bu) 
As he did so, Mr. Catesby | 
fascination watched his 
twitching like a cat’s whiske 


Wien the Captain W 
fast. The girl was a slut. Twi 
deceitful. Twitch. She was 
look at, she was getting b onl) 
Letting Herself Go. Twitch. 
petty thief. Twitch. She was) 
with the housekeeping mon) 
capable of understanding tha) 
nies added up to pounds. 
The Captain tried to mak 
tion in his mind, sétting the) 
ties provided by Myfanwy | 
expense of keeping her. He 
a debit balance; and promp 
up his mind. “Call the girl 
said to Mr. Catesby. | 
Mr. Catesby went obediq 
door and shouted up the stz 
“Myfanwy! Your father : 
The Captain grinned i 
himself. Mr. Catesby re 
were galumphing footstamy 
and shortly Myfanwy app 
bing her face with a powder 
““Come here,” commande 
tain, so sharply that her bo 


“You left the toothbrush on.” 


















she hurried into the room. 
irt was rucked up on one 
g down on the other. One 
ngs sagged. The Captain 
contemplatively. He eased 
in his chair. 
sby has informed me,’’ he 
despite appearance to the 
intentions are entirely 
understand that he wishes 
; and I have decided to give 
n and—er—my blessing. 
rd from which you took the 
find also a half bottle of 
pagne. Kindly fetch it.” 
mouth made a perfect 
ound came out of it. She 
Catesby, she turned back 
in. ‘Fetch it,’ he barked 
bring three glasses.” 
O” grew larger and larger, 
aked it was another of her 
es. 


this woman to be married 


| 


admit, thought Myfanwy, 
sideways at the Captain 
veil, that it was wonderful 
‘come round to it. There 
e good in him really, for 
ought he’d have hired the 
nd laid on a reception for 
people, eats and all—and 
? Who’d have thought he’d 
dozen bottles of, well, not 
t champagne cider, which 
color so that if you took 
nobody would know the 
*d even asked a few of his 
e wedding, because My- 
as an orphan, hadn’t any 
om she was very proud of, 
t look well if all the guests 
e bridegroom’s family. 
adn’t yet met the Cap- 
s. She believed he had a 
sister still living; and that 
irl whom she’d caught a 
she walked up the aisle— 
bly his niece. 






































to hold from this day for- 
r, for worse, for richer, for 
ridegroom was mumbling. 
accent was more marked 
cause he was so nervous, 
Even in this moment of 


ctly. Unfortunately, he 
large new spot, it might 
ipient boil, on the left side 
t in time for the wedding. 
round her veil showed 
t it was even bigger than 
terday. He was making 
r of the things he had to 
confessed to herself that 
much gumption. When 
married life in the little 
he’d rented she was the 
re to tell him how to go on. 
a change, thought My- 
fe with the Captain, who 
ry first week together had 
er seven times one of his 
s. “Sad is the house where 
3 and the cock is silent.” 
d miser must be rather 
e thought, in spite of his 
erwise he wouldn’t have 
S money—and she knew 
ll of a lot of it in the bank. 
the furniture too: “‘the 
no.” That was the phrase 
had used. She would 
believed it if he hadn’t 
1e had it from the lawyer’s 


| 





was aware that he wasn’t 


clerk, his best pal, the one who stood be- 
side him now, fumbling for the ring. 

With all that money, she thought, life 
with Mr. Catesby would be very toler- 
able, whether he turned out to be Mr. 
Right or whether he didn’t. She peeped 
through the left side of her veil. The 
Captain, she decided, was looking rather 
old, and not at all healthy. 


Ae he fingered it nervously at the re- 
ception, Mr. Catesby became quite cer- 
tain that the new spot on the side of his 
nose would indeed turn out to be a boil. 
He could read it with his fingertips as a 
blind man reads Braille; he had vast 
experience with boils. The suspicion that 
he was going to take one with him on his 
honeymoon had already driven him to 
drink half a dozen glasses of the cham- 
pagne cider, which far from cheering him 
up seemed to leave as sour a taste upon 
his spirit as it did upon his tongue. Not 
even the whispered encouragement. of 
his friend the best man—‘‘Never mind, 
old chap, at least you’ve landed her’? — 
did much to comfort him. Nor did the 
Captain’s proposal of the happy couple’s 
health. Myfanwy had warned him it 
would be sarky, and it was. She reacted 
with nervous giggles, either through 
nervousness or because she’d had too 
much to drink. The Captain, who had 
heard the sound many times before, 
winced. He looked rather sadly toward 
Mr. Catesby and quoted another of his 
depressing proverbs: 

“For a marriage to be happy the hus- 
band should be deaf and the wife blind.”’ 

This provoked much laughter from 
the wedding guests. The best‘ man, 
chuckling most tactlessly, took Mr. 
Catesby by the arm and said: 

“He’s certainly a card, the Cap- 
tain...’ He dropped his voice. ‘‘More 
to him than you’d think. They say he 
actually kept a mistress—may still do, 
for all I know. At his age!”’ 

The awful import of this was at first 
lost upon Mr. Catesby; for he had just 
caught sight of a girly at the other end of 
the room, who was tall and slim, with 
long slender legs, and very dark 
straight hair, and dark dramatic eyes. 
She was so much the embodiment of all 
he desired in womankind that it was as 
if he were looking at a dream come to life. 
He fixed his gaze upon the exquisite 
creature and he could not take it away 
even though he knew that Myfanwy 
by his side was glaring at him resent- 
fully. He did not notice the approach 
of the Captain, whose grating voice close 
at hand brought him to his senses. 

“Very pretty girl, eh?” remarked the 
Captain, ‘I must bring her along and 
introduce you. I know you’d both be 
interested to meet my daughter—” 

“Your—your—what?” gasped Mr. 
Catesby. 

“Only child... my wife andI... 
parted a few years back... . faults no 
doubt on both sides,’’ murmured the 
Captain, who was in a very good humor 
and could afford to be generous. ‘‘Yes, 
my daughter. You can see the Spanish 
blood coming out in her, can’t you?” 

“Daughter!” cried Myfanwy  sud- 
denly in her very shrill voice, seizing her 
husband by the arm and squeezing it so 
tight that he could feel her sharp finger- 
nails digging into his biceps. Once again 
her mouth made a big “O,” in which 
condition her whole face became far 
from attractive and she appeared to 
have several double chins. She turned 
away from the Captain and toward Mr. 
Catesby. The Captain studied her ex- 
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pression with lively interest. She seemed 
to be seeing, not only her husband’s 
present boil, but a lifetime of boils; 
and what was much worse, a lifetime of 
boils without any money. 

The Captain went closer to Mr. Cates- 
by’s side. Paternally, affectionately, in- 
deed almost gratefully, he laid a hand 
upon his shoulder. 


““My mother’s people have a saying, 
Si tu mujer quiere—but. you don’t know 
the language, of course? My daughter 
over there—Consuela—she speaks it 
like a native. I’ll put it into English. The 
saying runs: “If thy wife tell thee to 
throw thyself from a balcony, pray God 
it be a low one.’’ And the Captain 
smiled his tigerish smile END 
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HOW AMERICA LIVES: WHAT IT TAKES TO BE A KENNEDY 


( 


continued from page 7 


in the nation have splashed in full eve- 


ning dress. Directly opposite them, dirt 


was churning haphazardly through the 


air as workmen excavated for a new 


combination bathhouse and family movie 


theater. The loud, festive sound of the 
Tijuana Brass blared out over the whole 


don’t you all come by for lunch—you 
know, nothing special or anything. 
30bby just flew down last night, and 
we're not doing a thing—just having a 
nice, lazy weekend... .”’ 

It is, of course, about as restful as a 
full-scale track meet; the Kennedys 
relax the way they live, at triple time. 
Ethel—as even total strangers are call- 





scene, which seemed to change from 
minute to minute, like the shifting im- 
ages of a huge, colorful 
kaleidoscope = 

Ethel now was thun- 
dering about the tennis 


court at lightning speed, 
smashing and slamming 
balls across the net, as 
she does every morning 
when she is not in New 
York or halfway across 
the world; the year- 
round cork turf court is 
out of use only when 
buried under a foot of 
snow. Scoring the final, 
winning point (“I like 
competition, but I like 
to win better’’), she 
sauntered lightly back 
to the phone, her close- 
fitting shorts emphasiz- 
ing the teen-age slim- 
ness of her 38-year-old 
hips, which cause women 
everywhere to stare in 
disbelief and gasp in 
hoarse voices, ‘‘She’s 
had nine children?”’ 





Pleas up a few min- 
utes later, she described 
the difficulties she was 
encountering. ‘I hadn’t 
thought it would be so 
hard to find Russian 
interpreters in a place 
like Washington, but 
it’s. just impossible, 
and we really haven’t 
got much time—the en- 
tire Bolshoi Ballet is 
coming here next Thurs- 
day afternoon 

“Are you going to 
Russia?’’ asked Court- 
ney, back on the scene. 

“T don’t know, dar- 
ling,’ replied Ethel. ‘‘T 
keep reading in the pa- 
pers that we are, but I 
haven’t heard anything 
about it. 

““As you can see, we 
are just your average 
American family,’ she 
cracked, picking up the 
phone again. 

“Hello, is 


Harriman 
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It’s 
Mrs. Kennedy calling, 
Mrs. Robert Kennedy . . .”’ Her voice is 
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Ethel never seems to have the slight- 
est idea who will appear next, how many 
are already there, or which ones will be 
staying for lunch; nor does it seem to 
matter. Everyone is welcomed with 
equal delight, and instantly drawn, as 
if by suction, into whatever is happen- 
ing at the moment. Position in the head- 
lines means nothing; if General de 
Gaulle happened to amble onto the 
scene, it would not be even slightly 
surprising to hear Ethel dispatch him 
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ing her minutes after their first meet- 
ing—issues invitations to “come on 
over,” “stop in for lunch,” ‘‘drop by for 
some tennis,” or “stay and have some 
supper with us,’’ so casually and con- 
tinually that the weekend gradually 
evolves into a virtual open house. Traffic 
in the paved driveway in front of the 
house gets as congested as the Long 
Island Expressway as old friends, rela- 
political legislative 
aides, speech writers, senators, secre- 
taries, celebrities of various fields and 
children of all sizes come pouring onto 
the scene. This is where the action is, 
and the action is nonstop. 
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upstairs for a pair of sneakers. (Equip- 
ment and sports garb in varied sizes are 
always on hand for unprepared guests. ) 
A senator stopping in for a few words 
with the head of the house winds up 


flailing about the playing fields of 
Hickory Hill, which, the way things are 
going, may well become as significant 
to future world history as those of 
Eton; as he disentangles himself from 
the shrubbery where he _ ultimately 
sprawls, he hears joyous shrieks: ‘‘Look, 
Daddy! Senator Harris is caught in 
the bushes!” ‘I told you,” replies Sena- 
tor Kennedy, “‘he was one of Oklahoma’s 
all-time greats.” 
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made by producer Leland Hayward 
after directing an election-eve telecast 
on the Robert Kennedy family at the 
close of the New York senatorial cam- 
paign. “‘You know,” he observed, as 
they dispersed in all directions, “this 
would make the damnedest musical com- 
edy the Broadway stage has ever seen.”’ 

To any outsider, the Kennedys’ way 
of life is indeed somewhat surrealistic. 
They seem to be in constant motion, 
always arriving or departing, dashing 








to a horse show, rushing to Capitol Hill, 
Jumping on and off shuttles to New 
York, boarding jets to Africa, Peru or 
Tokyo, flying off in the family Convair 
to Palm Beach, Hyannis Port, Aspen or 
Stowe. When they are at home they 
seem surrounded by consistent pande- 
monium; Hickory Hill is like a hopped- 
up day camp and continuing campaign 
headquarters. Yet to Ethel and Bobby, 
it is the calm center of their lives, the 
place where they are raising their six 
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sons and three daughters: Kathleen, 15; 
Joe, 14; Bobby, 13; David, 11; Court- 
ney, 10; Michael, 8; Kerry, 7; Christo- 
pher, 3; and Matthew Maxwell 
Taylor, 2. And Ethel is expecting their 
10th child in early spring. 

There could be no better place to 
grow up. Robert and Ethel bought the 
estate in 1957 from the late President 
and Mrs. Kennedy, who had decided ti 
move to Georgetown. The old white 
brick Georgian house has been expanded 
to 15 rooms, all con- 
nected to each other by 
a communications sys- 
tem that would do credit 
to the Pentagon. It is 
also equipped with a 
sauna bath (a birthday 
present from Ethel to 
Bobby), and a basement 
freezer room to accom- 
modate the appetites of 
the crowds that can 
spring up at any meal. 
(““Bobby’s used to eall- 
ing at the last minute 
and announcing that 
he’s bringing twenty- 
people for lunch,’ re- 
ports Ethel, ‘‘so we 
really had to put it in.’’) 


Ak bright-red front 
door sports ever- 
changing decorations— 
one month, a campaign 
poster; the next, a garish 
fuchsia sticker stating 
“U.N.C.L.E. AGENT’ — 
providing a clue to the 
current interest inside. 
The rooms are bright 
and attractive, deco- 
rated artfully, but with 
a clear awareness that 
nine children and nu- 
merous dogs are daily 
pounding through the 
premises. It is not a 
house of off-limits areas, 
although Ethel did not 
approve when the fam- 
ily rabbits escaped into 
the midst of a black-tie 
dinner party. “I just 
don’t believe that a 
child’s world should be 
too full of don’ts,’’ she 
explains. ‘‘We just try 
to keep breakable things 
out of the way—and 
even that doesn’t always 
work. That Etruscan 
bird over there dates 
from the second cen- 
tury—Bobby gave it to 
me for Christmas—and 
after surviving all those 
years, it was in this 
house just ten minutes 
before it got broken.” 

The walls and tabletops abound in 
photographs and mementos of the fam- 
ily’s incredibly diversified life—pictures 
of baptisms, campaign crowds, vacation 
trips on rubber rafts, triumphant ar- 
rivals at farflung airports, muddy foot- 
ball games and formal White House 
functions. There are numerous shots of 
the children with the late President, 
with special inscriptions like “‘A future 
President (Michael) inspects his prop- 
erty” or “‘A President gets his advice 
from many sources’ (Bobby Jr.). A 
huge autographed copy of the Inaugural 
Address hangs opposite the dining room, 
and at the stairway 
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sive powders. 

KLEENITE cleans costly dentures like 
fine jewelry. (For proof, give your jewel- 
ry a 10-minute dip in KLEENITE and see 
how effectively it soaks away stain!) 
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different stain-removing actions: (1) sol- 
vent; (2) detergent; (3) oxidizer. It soaks 
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soaks away even dingy film and smoke 
stains. Helps restore original whiteness. 

Dentists have discovered that just soak- 
ing your dentures in KLEENITE beats even 
the hardest brushing with any ordinary 
dentifrice. So start today to clean your 
costly dentures like fine jewelry...with 
KLEENITE. Now at 
all drug counters. 
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KLEENITE than any oth- 
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KENNEDY continued 


leading to the basement hangs a framed 
sheet of yellow legal paper covered with 
hasty scrawls in ballpoint pen, accom- 
panied by a black-bordered, hand-writ- 
ten card: “Notes made by President 
Kennedy at his last Cabinet meeting, 
October 29, 1963—For Robert Ken- 
nedy.”’ It is signed simply, “Jackie.” 

But there is no time for reflection. 
Bobby Jr. is already leading the way 
downstairs to the ballroom-size play- 
room to display the current feature at- 
traction of the house: a small, glassed-in 
tropical jungle full of frogs, turtles, 
salamanders, iguanas and other exotic 
reptile life, the star of which is a Chinese 
dragon acquired from the Bronx zoo. 
In a box on the floor are two baby 
monkeys. 

The Hickory Hill animal population 
is constantly changing but always vast— 
dogs, horses, ponies, ducks, geese, cocka- 
toos, goats, chickens. Not all of it proves 
adaptable: A 59-pound sea lion that ate 
10 pounds of fish a day had to be dis- 
pensed with when he learned how to 
flip over the pool fence and began chas- 
ing guests to their cars. Still, few visitors 
ever leave without observing that the 
family could very easily open their own 
zoo, which, as it happens, is exactly 
what Bobby, David and Michael cur- 
rently have in mind. Ethel, however, 
was forced to put a postponement to the 
project as a disciplinary measure when 
she discovered that the boys were rais- 
ing hamsters in the guest room. ‘‘David 
brought one home from the Lawfords 
and somewhere they got another,’ she 
reports, ‘‘and by the time I found out, 
we had several new generations. But the 
really bad part was that they were roll- 
ing them in coal dust until they were all 
black, and then taking them down the 
road and selling them for a ridiculously 
high price, telling children that they 
were some sort of rare, strange breed. 
They’ve now been given to an orphan- 
age in Southeast Washington. The ham- 
sters, that is.” 

In spite of herself, Ethel is smiling. 
Her sense of responsibility for her chil- 
dren’s upbringing does not prevent her 
from getting a great kick out of the 
whole process. She has time to listen to 
what they have to say no matter how 


| 
| 
| “6 


many things are happening around her, 
and questions them about their activi- 
ties as thoroughly as a Senate investigat- 
ing committee; she is involved in their 
projects, and actively shares their en- 
thusiasms—whether for a new reptile 
species, Batman,-or the latest sound 
from Herman’s Hermits. This is true, 
of course, of many women. On the other 
hand, most women, confronted with 
Ethel’s schedule, would collapse. 

The outside demands on the Kennedys 
are awesome. They are not simply a 
senator and his wife, they are worldwide 
celebrities whose name and presence are 
as magic in the far corners of the globe 
as at a Democratic fund-raising dinner. 
Since Robert Kennedy was elected sena- 
tor, they have already visited over a 
dozen countries. At home, as he moves 
with increasing momentum into the 
Presidential limelight, the Senator is 
the most sought-after politician in the 
country, besieged by an average of 50 
speaking invitations a day. Most, of 
necessity, have to be declined, but a 
staggering number are accepted. In 
addition, Ethel and Bobby lead an 
active social life of their own. 

On the face of it, it would seem that 
the nine Kennedy children would see 
their parents mostly through the pages 
of the daily newspapers; it is, however, 
just the opposite—thanks, in part, to 
the speed of jet-age travel. Aside from 
foreign trips, Ethel manages to spend 
the major part of her time at Hickory 
Hill, and Senator Kennedy is almost 
always home on the weekend; both pop 
back and forth to New York during the 
week as if it were a nearby suburb. 

Ethel long ago became accustomed to 
combining their public and family lives; 
in 1952, during John F. Kennedy’s first 
senatorial campaign, she made a speech 
for her brother-in-law in Fall River, 
Mass., then drove directly to Boston 
where, before dawn, she gave birth to 
her first son, Joseph P. Kennedy III. 
During her husband’s first campaign 
for the Senate, she was speaking to 
Brooklyn Democratic clubs and_ ice- 
skating with her children at Rockefeller 
Center two months before the birth of 
her youngest, Matthew Maxwell Taylor. 

Senator Kennedy remains as involved 
with his children’s development as with 
politics. His customary remoteness and 
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suppose is awful in one way—I’ve really 
gotten very bad about serving on any 
committees—but there just isn’t time 
to do everything, and Bobby and my 
children are really the only things that 
count. Since Bobby and I also have to 
be away a certain amount of time, I 
think it’s all the more important for me 
to spend as much time as I can with the 
children. I try to work everything out 
in terms of their schedules, so that I’m 
here when they’re here.” 
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Ethel is up at 7:30 every morning at 
Hickory Hill—and often earlier if she 
and Bobby go for a pre-breakfast swim 
or horseback ride—and then has break- 
fast with the children at 7:45, which she 
describes as “always a little wild, what 
with trying to get everyone out of here 
on time.”’ A few of the younger children 
still come home for lunch on different 
days, and Ethel makes it a point to be 
at the table then, too—‘‘which is 
why I so rarely have anyone here for 
lunch’’—and is almost always there for 
supper every evening, even when it 
means having a second meal later on 
when she and the Senator go out. 


The seven older children attend three 
different private schools in the Wash- 
ington area, and Joe, the oldest boy, 
boards at Georgetown Prep during the 
week. (“Joe just loves boarding,” says 
Ethel jokingly, “which must mean some- 
thing awful about us.” “It’s just,” he 
replies impatiently, ‘‘that I can get a 
lot more done, without all the racket 
here.”’) The daily car-pool schedule 
looks like an outline for landing a divi- 
sion of marines; but Ethel is a fully par- 
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ticipating member, who invariably 
drives both morning and afternoon. 
“Tt’s something I really enjoy,” she says 
with obvious enthusiasm. 

“That's because you like to ask all 
those questions,’ interrupts Courtney. 

“Well, that’s true,’ admits Ethel. 
“When I drive, we have current events; 
everyone in the car has to have three 
news items to report. It’s a good way, I 
think, of getting children to be aware of 
what’s going on in the world. But I also 
enjoy driving because I get a kick out of 
listening to them talking to each other.”’ 

Ethel also makes the periodic parental 
visits required by the schools to talk 

















with the children’s teachers about their 
work. “I enjoy doing that, too,’’ she 
reports, “although I must say I was 
terribly embarrassed the last time with 
Michael’s teacher. She showed me his 
composition book, which was full of 
compositions he’d written each week 
about what he’d done on the weekend. 
Well, I think every single one began, 
‘Last Saturday we went to a James 
Bond movie . . .’ sometimes the same 
movie several weeks in a row. I don’t 
know what she must 
think of us.”’ 
Undoubtedly, the 
teacher’s thoughts are 
favorable, for the Ken- 
nedy children are obvi- 
ously growing up well. 
Uninhibited and gre- 
garious, they are also 
unfailingly polite and 
astonishingly unspoiled 
by the family’s fame or 
spectacular wealth. 
When Joe spotted a 
young boy disembarking 
from a huge black limou- 
sine in front of the house, 
he let out a low whistle 
and shout of amazement 
(“Wow! Whose friend 
is that? Did you see that 
car? Wow!’’) as if simi- 
lar vehicles hadn’t been 
drawing up to the house 
for years, often bringing 
the President of the 
United States. The most 
extraordinary thing 
about the children is 
that they are such or- 
dinary, natural kids. 
At the same time, 
they are distinctly Ken- 
nedy—wildly energetic, 
abnormally athletic and 
fiercely competitive. ‘‘T 
think children should be 
encouraged to learn 
things young,’’ says 
Ethel, which in the Ken- 
nedy scheme of things 
means that they are 
learning to swim and 
dive at three and can 
ride and jump by four. 
Even before that, they 
are running up and down 
the sidelines of the fam- 
ily football games, imi- 
tating their older broth- 
ers and _ sisters, often 
throwing themselves 
head-first into the play. 






yee game springs up, as 
if by spontaneous com- 
bustion, at any time and 
in any weather (there 
was even a brief sprint 
through the snow just 
before the Inaugural Ball in 1961). At 
41, Senator Kennedy plays every second 
as if he is in the closing minutes of the 
Harvard-Yale game, and urges his chil- 
dren to match him. ‘‘“Now, David—you 
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get back there ot 


get a smile if » Good going, 
Joe, now t! ke it, that was a 
good tr: 

oer] ren don’t take music les- 
sons or anything like (continued ) 
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KENNEDY continued 


that after school,” says Ethel, ‘‘which I 
suppose some people would think is aw- 
ful; but I’d rather have them outdoors— 
they’re under such pressures all the 
time, and the school day is so long that 
I don’t really think they need any more 
organized activity. When they finally 
get home, I like to go outside and play 
with them.” A family favorite is ““Chase 
One, Chase All,’ an exhausting exercise 
that starts with everybody hiding ex- 
cept one person, who is then joined by 
each person he finds until everybody is 
stampeding through the underbrush 
chasing the remaining survivor. 

Ethel, a superb athlete herself, is also 
a staunch rooter for her children at any 
competitive event. At Kathleen’s horse 
show at the Potomac Polo Club, the 
sidelines were silent until Kathleen 
soared over a Jump, at which point 
Ethel would soar from her seat, applaud- 
ing wildly. She was also the only spec- 
tator to let out an unearthly shriek, 
gasp in terror and hide her eyes every 
time Kathleen approached a jump, and 
then blush uncontrollably as people 
turned around to stare in amazement. 
“T know all those things that are written 
about my iron nerves where the children 
are concerned,” she says, “‘but the peo- 
ple who wrote them have to have been 
covering me from a mile away. It’s 
true that I encourage the children to 
take risks and I know that accidents are 
inevitable, and believe me we've had 
our share—but that doesn’t mean that 
I can sit back and watch them without 
batting an eye. As you can see.” 

Ethel is equally enthusiastic about 
less-exerting activities. All the children 
who are old enough to read are supposed 
to spend at least an hour each day read- 
ing for pleasure, and three of the boys— 
Bobby, David and Michael—are col- 
laborating on a nature book. ‘‘You 
wouldn’t believe how organized they 
are,’ Ethel bubbles. ‘‘One is doing the 
writing, one the research and one the il- 
lustration, and they’re rigidly honest 
about it. I showed Bobby a beautiful 
photograph the other day—he’s doing 
the drawing—but he dismissed it imme- 
diately. All the animals, he said, have to 
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be done from real life, or 
She is reluctant to discuss 
on child-rearing. “I think th 
talk about bringing up chil 
further and further away fro 
you talk about the way yo 
be, rather than the way it 
about how allowances sho 
regularly, when, as a ma 
I’m always forgetting. Thee 
different jobs that they d 
make lists of the work the 
rolling the tennis court an 
that—and, eventually, it g 
ened out. We’re just tryin 
best we can—in the long 
really too different from eve 
There are moments w 
seems that way. One rece 
evening, Joe gave his fi 
party (the boys were f 
Georgetown Prep and th 
supplied by his sister Kath 
fateful hour approached, t 
to crackle with the vague 
accompanies such occasio 
bellowed the Senator, com 
the basement, “Joe nee 
record player. Where is one 


“Well, what about the 
bathroom?” 

“OK... . ..No; Joemsae 
wrong one... .” 


Ethel and Bobby decide 
tactful to take in a mo 
Kennedy, dressed for the 
bright yellow pants, leath 
jacket, and light blue m 
bedroom slippers (‘‘Are yo 
that?’”’ “Sure, why not?” 
the library to search for thi 
as Ethel went to get her ¢ 
crying out loud, Ethel, the 
is missing!’ he shouted a 
later. Ethel suddenly reme 
Genghis Khan, the new 
puppy, had used it for his 0 
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ney, “Run in and tell 
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up with a satisfied smile, s| 
“That way it’ll be all right 
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IN THE SUMMER 
OF THE VALVE TROMBONE 


continued from page 98 


pointing back at her sister and me, and 
laughing too hard to reply, and Vinnie 
doesn’t stop. She peels the white lastex 
on down, and I grab her arm. 

“Hey, girl!’ 

She waves and grins at her gasping 
audience out there in the rowboat. We’re 
right in the middle of the anchorage, 
with dozens of other boats around. 

“Duck, Vinnie. Come on.”’ 

“Where?” 

“Below. Get below, before they call 
the Coast Guard!’ 


Ds and Tish didn’t get back till 
late. They’d been to her parents’ house, 
and Dave had met her mother, Mrs. 
Harris. And Tish had somehow gotten if 
not permission at least resignation to the 
notion of her and Vinnie sailing down to 
Cape Cod to visit college friends with 
nice Captain Doremus on his sailboat. 

(“Oh, I hope you said ‘yacht,’”’ said 
Vinnie. ‘‘Yacht’ sounds marvelously 
chaperoned.”’) 

It would be so much better than just 
having the twins take off hitch-hiking, 
Mummy, and the Captain would prob- 
ably just sail night and day, and it would 
be... Mrs. Harris, I gathered, had long 
since given up the idea that she could 
manage her twins. So we raised anchor 
and made sail, leaving Bar Harbor with 
the little blue rowboat bobbing along 
behind us. 

We never did sail at night. We lazed 
down through Casco Bay again, sailing 
a little and spending even more time at 
anchor than on the trip up. 

Tish was getting along pretty well 
with The Saints on the valve trombone. 
She joined me for practice every morn- 
ing. And I’d progressed most of the way 
through Basin Street Blues; we could 
even produce some kind of parody of 
playing it together. 

In spite of being paired off crisscross, 
Tish and I were effortlessly sympathetic. 
I felt closer to her, really, than I did to 
Vinnie. Yet the pairing was working out; 
Vinnie and [ were pretty well committed 
to each other sensually; Dave and Tish, 
evidently, got along fine, too. Tish’s was 
a more yielding nature than her twin’s. 
Even in our prep-school year and college 
vacations, Dave’s had been the warm, 
compliant girls, and I sometimes envied 
the ease with which he found them. 

Sometimes the twins’ fancy that they 
were hard to tell apart came true, but 
only if you saw one or the other sep- 
arately. Then you might flop down be- 
side a curly-headed sunbather and kiss 
her shoulder, and say, ‘‘Know what, 
Vinnie? You’re sweet, but you’re salty.” 

And she’d preen, and say, ‘‘Thank 
you, kind Barney. It’s true I’m sweet, 
but I’m Tish.’’ Maybe I made the mis- 
take on purpose once or twice. 

Tish and I were lovely friends, but 
then she started falling seriously in love 
with Dave. And Vinnie continued to like 
me all right, as I liked her, but she was 
beginning to sit up late and think what 
she was going to do with herself next, as 
I was beginning to do, too. 

I really enjoyed myself in Tish’s com- 
pany best. I suppose the foolish serious- 
ness with which she took her valve- 
trombone work had a lot to do with it. 
She could get a good, big, almost mellow 
note out of the thing sometimes, though 
she was likely to break up in laughter 
after she played one. Anyway, it didn’t 


sound bad; she could do it in several 
valve positions, and it worked out nicely 
for the opening of Basin Street. We'd 
practice in the cabin mornings, and when 
my lip was about to go, I’d say: “‘Brass 
man, let’s take the air.”’ 

She'd say, “‘All right, bugler. Our pub- 
lic might be ready today.” 

And up we’d go, often carrying our 
instruments so that we could blat a 
note or two at Dave, fishing or splicing 
rope, and Vinnie sunbathing—or both 
getting ready for the day’s sail. 

“‘We brass men are very extroverted 
types,”’ Tish might say. ‘‘We’ve come to 
get you passengers over your shyness, 
so you'll mix and get acquainted.”’ 

Then we'd blat a little more Basin 
Street, and inform them, reaching to 
share their drinks, that we were the holler 
guys, the spark plugs, the front-line in- 
struments: follow our lead. I might see 
Vinnie scrooching along toward me, in- 
tent on snatching the cornet away, and 
say, sadly, “‘Your dedicated brass man 
is always ahead of his public. But finally, 
you'll understand. You'll appreciate.”’ 
And Tish, who had settled down where 
she could watch Dave adoringly, might 
remember to go BLOOP. 

Dave had stopped wearing the T-shirt. 
A lot of the time he lay on his stomach 
in the sun, squeezing at a rubber ball 
with his right hand, and Tish would rest 
her cheek softly against the terrible scar. 

Dave was too nice not to see what was 
happening and be concerned. ‘‘Barney,”’ 
he told me one day while we were clam- 
ming, “she’s the dearest creature that 
ever lived, and I absolutely do not love 
her. What am I to do?” 

He hoped perhaps she’d gradually 
transfer the attachment to me, and much 
as I liked the idea, I had to say I doubted 
it would work. I couldn’t tell myself 
Vinnie would care much, one way cr the 
other, and was glad enough of it. 


Lee in the summer, Dave left me on 
the boat one weekend with both girls. 
We'd been cruising in Nantucket Sound 
for a time, and he was going to a wedding 
in the town of Wonamasset, where, as 
much as anywhere, given the way his 
family moved, he’d grown up. It was at 
the wedding that he met Jane Carlsen 
again, a Wonamasset-Boston girl he’d 
been to parties with before the war. 

Jane had grown up pretty, Dave told 
me when he got back, and very, very 
smart. But before he could get back, a 
couple of things happened. On Sunday 
morning, my twin, Lavinia, left the 
Friendship sloop. She didn’t give any 
particular reason, and didn’t need to. 

“Summer’s over,” she said. “Say 
good-bye to Dave for me. You coming, 
*Titia? No, I don’t suppose.”’ And Tish 
and I rowed her in. They had a class- 
mate in one of those towns, and Vin- 
nie’d be welcome to stay awhile. 

It’s funny. After being so close to each 
other for six weeks, and with anything 
but hard feelings at parting, Lavinia 
gave me her cheek to kiss when I put her 
in the cab. And then, fondly, we shook 
hands. 

In the evening, Dave didn’t come 
back. He’d been supposed to arrive by 
speedboat, courtesy of some wedding 
guest or other, but didn’t make it. There 
was no reason why he should have let us 
know, no reason even why he should 
have tried, but it made Tish unhappy, 
and she got very drunk. She and I hada 
fairly confused, but wildly confidential 
conversation. 


“He wouldn’t marry (continued) 
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TROMBONE continued 


me... would he, Barney?” she asked. 

I shook my head. I didn’t know. I 
didn’t think so. I put my arm around 
her, and cradled her dear, dizzy head 
against my chest, and wondered: If | 
hadn’t called her pretty and brought 
Vinnie on myself in retribution, or if I’d 
had the scars, mightn’t I have married 
Tish myself? I never saw, I only heard 
about, the Harris’s big, wandering, de- 
erepit house, where the family had 
always lived. But I could see what the 
old white clapboards look like, and feel 
the wonderful chilliness of the winter 
corridor that must go from kitchen to 
the barns. Maybe we’d have kept ponies 
back there; horses when the kids grew 
bigger. 

I put Tish to bed in the sail locker, 
forward, and myself in the cabin. 


De. got back in the morning. He’d 
had a big time at the wedding, and a 
tennis date with Jane on Sunday. He’d 
seen Stiggsy, too! Full of mysterious 
purpose. Liking Wonamasset. 

Tish was hung over, and looked disso- 
lute and drained. It didn’t spoil Dave’s 
homecoming to find her so, nor that 
Vinnie had left, for he assumed what 
was both logical and suited him—that 
Tish and I were lovers, now. 

That made it easy to do what he 
wanted, which was bring Jane Carlsen 
out to the Friendship sloop for supper. 

(“Barney Darling James,” said Tish, 
before I could even make the offer I had 
in mind. “Don’t you dare straighten 
him out. Please don’t dare.’’) 

Jane had, Dave told us, a wonderful 
backhand, for a girl. An indecently big 
bosom (Tish’s was small, smaller than 
Vinnie’s even, and softer, too). Her own 
racing dinghy. And a father who was 
something pretty good in the Boston 
financial world. 

I'll say for us that Tish and I played 
it fine for our friend Dave when Jane 
came to supper. Miss Carlsen, whom we 
both loathed on sight (though she was 
the kind of girl I was normally attracted 
to), couldn’t have suspected me and Tish 
as being anything but an affectionate, 
illicit couple. Somewhat raffish. The girl 
kind of a ragamuffin. Young man a kind 
of college tough. Dave must carry them 
just to be nice, but, really, you should 
be a little selective who you're nice to. 

Jane was bright all right, as Dave had 
said, but it was that impenetrable, Ivy 
League girl brightness which can be a 
veneer for anything. With Jane it cov- 
ered, very successfully, a cool, firm, 
ruthless and ungiving nature. She was 
poised; she produced a splendid show of 
finding the Friendship sloop charming. 
She thanked us for piping her and Dave 
aboard with Basin Street Blues, naming 
the tune correctly. But I felt it was all in 
the spirit of a duty officer’s patronizing 
inspection of some necessarily grubby 
part of the base. 

In fact, all my images for Jane are 
military. The most persistent of them, 
since she really was a stunning girl to 


look at, blonde with hard blue eyes, is of 
one of those radiant girls you used to see 
in newsreel shots of West Point and 
Annapolis weddings: they were running 
down under the arch of swords, and you 
felt that they were smiling for the eam- 
era and the groom, but if such a girl 
should see a speck of rust on the blade of 
one of those swords on the way under, 
you felt it would be very bad for the 


owner’s future career. 
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“Pretty interested in Jane, Dave?” I 
asked him next day. It hurt me that he 
could be, the kind of hurt where your 
feet tingle when you see a child jump 
off something high, and land hard. 

“Barly to say.”’ Dave smiled. “But 
then, what’s wrong with saying things 
early, when the dew’s still on them? 
Come on, Barney Jesse. You and Miss 
Tish come on.” Jane and her father 
could be seen, even then, on their way 
toward us in a launch. They’d asked us 
all for an overnight sail on the Carlsens’ 
boat, which was quite an elegant ketch. 

“Thanks,” I said. ‘I might forget to 
salute. Carlsens pretty social, are they?” 

Moping Tish, pretending to sunbathe 
with her eyes closed, looked up at that. 

Dave laughed. ‘Social? Are we talk- 
ing money social or ancestors?’ He 
rumpled Tish’s hair; he really didn’t 
know any more than he wanted to know, 
and she wasn’t going to tell him. ‘‘Tish 
Harris’s forebears were messing up In- 
dians and plucking wild turkeys for two 
hundred years before the first of Janey’s 
grandparents looked to see if his English- 
Swedish phrase book had the word for 
dollars in it.” 

The launch was coming up. I said I’d 
row Tish in later, when she finished 
packing to go join Vinnie. 

“Please stay if you'd like to, Tish,” 
Dave said. “‘The boat’s yours. You know 
that.” 

Tish nodded. 

“It’s not as if you and the Ozark Kid 
were utter strangers.” 

Tish shook her head. 

Dave raised his glass, and we three 
clinked glasses for the final time. 

When the launch was gone, Tish went 
down to the cabin. I made a pitcher of 
martinis, and put a dozen olives in her 
glass. She always liked olives. 

I took the glasses and went in to her. 
She was sitting on my bunk, with the 
valve trombone out of its case beside her. 

“Gone?” 

“Yes, Tish. Here.’ I put the big mar- 
tini on the cabin table. 

“Yours is bigger.” 

“T’m bigger.” 

She raised her glass. 

“Drink it,’’ I said. 

“I’m almost packed.’’ And she did 
drink some. I sat beside her. 

“You take your trombone,” I said. 
“And I want you to practice, too.” 

“Oh, Barney.”’ She leaned against me, 
cheek against mine. ‘‘He’s going to, he’ll 
marry her. In June. And go to Harvard 
Law School, won’t he? And never come 
to Bar Harbor, and. . .’”’ She began to 
sob. ‘It’s been such a wonderful, such a 
summer...” 

“Come on, Letitia Harris. Drink up, 
now. Come on. Brass men don’t cry.” 


She didn’t take the trombone with her, 
though she’d said she would. The next 
morning, before Dave came back, I gave 
it sea burial. I threw the cornet after it. 

And there they lie now, I feel quite 
certain, in two fathoms of Atlantic wa- 
ter, in Nantucket Sound. Sometimes I 
think of a skin diver happening onto 
them, think of him seeing the brass 
shine, green and gentle, up from the 
sand. I don’t think of the instruments as 
corroded, really, but as softened by the 
work of salt and wash of waves. They 
hardly seem metallic, as I see them, but 
they are prettier than ever, and useless, 
with their valves forever stuck. Pretty 
and useless like one of those bits of sea- 
soft colored glass you pick up, summers 


on the beach. END 
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It the shoe fits, ask for it in another color. 


Show me a woman whose home is always ready 
pected company, and I’ll show you a woman who’s too 
entertain. 


Ir only your hairdresser knows for sure, you gé 
beauty parlor a lot more often than I do. 


Last year’s clothes do not a wardrobe make. 


The success of the party is inversely proportion: 
damage done to the end tables. 


What's done is done—for about five minutes. 


The trouble with gourmet cooking is, by the ti) 
children are old enough to eat it, nothing in the recipes is) 
husband’s diet. 


People who stand around the kitchen saying 
I do to help?” usually can’t. 


No matter what the critics say, it’s hard to beliey 
vision program that keeps four children quiet for an hou 
all bad. 


How to delight your family with leftovers: throw t 
The less the underwear covers, the more it costs 


True poise is being able to smile and stay calm w) 
child knocks over a stack of canned goods in the supermark 


When the saleslady calls you “Dearie,” you'r 
wrong department. 


It’s been a long time since casual clothes really ¥ 


A really clever woman is one who can keep an ey 
scales while charming the butcher. 


You never looked better” isn’t necessarily a co: 
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A 45-year-old woman wearing a “‘little girl outf 
like a 45-year-old woman. 
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The trouble with basic black is, the basic part is 


You have to feel sorry for a girl of 21 today. Alli he 
wanted to be old enough to wear lipstick and high heels, and 
she 7s—they’re out of style. 


A woman who wore a Fun Fur to a P.T.A. meetil 
never be taken seriously. 


Where is a woman with rollers in her hair in pub 
that’s so much more important than where she is now? 


Laugh and the world laughs with you. Cry and 
what you want. 





Ivory Liquid helped 
ally Sherwood put one over 


on her husband, Bob. 


First Bob was blindfolded. Then his daughter Then his wife, Sally, held up her hand. Bob 
e held her hand to his lips. Bob kissed. e kissed again and looked downright puzzled. 











“Beats me,” said Bob, “One hand's What fooled Bob? Sally Sherwood 
as smooth and soft as the other.” e takes care of her hands and uses 
mild Ivory Liquid for dishes. It's the only 
liquid with the lvory name for mildness! 


Mild Ivory Liquid helped leave 
Sally Sherwood's hands so soft and 
smooth they fooled her husband. 
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Recipe Index 


Here is a handy listing of recipes appear- 
ing in this issue, including those from the 
Journal kitchens and advertisements. 
APPETIZERS 


Low-Calorie Clam Dip, page 114. 
Mock Caviar or Eggplant Salad, page 123. 
DESSERTS 
Apricot Mousse, page 107. 
Beethoven Cake, page 123. 
Cherry Cheese Delight, page 127. 
Cherry Glaze, page 119. 
Cherry-O Cream Cheese Pie, page 119. 
Chocolate-on-Chocolate Frosting, page 19. 
Continental Basic Sponge Cake, page 123. 
Creamy Chocolate Under-Frosting, page 19. 
Cremepatisserie, page 107. 
Deep Chocolate Over-Glaze, page 19. 
Frangipane Pronto, page 106. 
Grasshopper Dessert, page 127. 
Orange Biscuit Cake, page 124. 
Raisin Crumb Pie, page 106. 
Red and White Marshmallow Dessert, 
page 127. 
Shadow Cake, page 107. 
Washington’s Mother’s Gingerbread, 
page 107. 
ENTREES 
Beef with Gherkins, page 122. 
Calf’s Liver Paprika, page 124. 
Deviled Fish Sticks, page 106. 
Eggs Scholastica, page 107. 
Fish Gratin ““Haus Habsburg,”’ 
Lamb Sauté, page 110. 
Lineoln Log Cabin of Sandwiches, page 110. 
Meat Balls Deluxe, page 112. 
Noodles Romanoff with Shashlik, page 112. 
Planked Steak, page 110. 
Ravioli du Barry, page 107. 
Ring-A-Ding Casserole, page 133. 
Salmi of Chicken Livers, page 107. 
Spanish Stew, page 111. 
Veal Collops with Tartar Sauce, page 106. 
PORK 
Eggs in Little Casseroles, page 118. 
High Hat Pork Chops, page 112. 
Little Ribs of Kassel, page 116. 
Pig’s Feet Vinaigrette, page 110. 
Pork Boulangerie, page 116. 
Pork Chops Vallée d’Auge, page 118. 
Pork Schnitzel with CORR: Sauce, 
page 118. 
Pork Stew with Dumplings, page 118. 
Sausages Normande, page 116. 
Smoked Tenderloin en Casserole, page 118. 
Spareribs Menton, page 116. 
Stuffed Pork Shoulder, page 116. 
POULTRY 
Breast of Chicken Magnifique, page 109. 
Chicken a la Suisse, page 121. 
Chicken Logs, page 121. 
Chicken-Tongue Galantine, page 121. 
Chicken Via Veneto, page 109. 
Feather Fowlie, page 121. 
Galantine of Chicken and Tongue, 
page 121. 
Moroccan Barbecued Chicken, page 121. 
Oven-Fried Turkey Parmesan, page 121. 
Turkey a la Japonais, page 121. 
Turkey Roll Bigarade, page 121. 
RICE 
Good Luck Carrot Rice, page 126. 
Jambalaya, page 125. 
Parsley Rice, page 118. 
Persian Rice with a Golden Eye, page 125. 
Rice a la Greeque, page 125. 
Risi Bisi, page 125. 
Senegalese Rice, page 126. 
Tomato Rice, page 126. 
SALADS 
Chef’s Salad of Crabmeat, page 107. 
Eggplant Salad or Mock Caviar, page 123. 
Fresh Cucumber Salad, page 124. 
Wilted Greens with Bacon Dressing, 
page 110. 
SOUPS AND SAUCES 
Charcuterie Sauce, page 118. 
Fresh Tomato Soup with Semolina 
Dumplings, page 122. 
Low-Calorie Wine Consommé, page 114. 
Mushroom Sauce, page 106. 
VEGETABLES 
Asparagus Aurora, page 112. 
Avocado Sandwich, page 130. 
Braised Endive, page 106. 
Brussels Sprouts in Lemon Butter, 
page 110. 
Eggplant Steaks, page 110. 
Green Beans Elegant, page 111. 
Low-Calorie Baked Half-Spud, page 114. 
Low-Calorie Cheese Broccoli, page 114. 
Potatoes Gusto, page 112. 
Pot Luck Beans, page 110. 
Royal Onions, page 112. 
Vegetable Marrow with Dill Sauce, 
page 123. FEBRUARY, 1967 


page 123. 


‘““‘What’s Happening”’ 


continued from page 152 


February 19: Losers Weepers, a 
play by Harry Dolan, produced by 
Stuart Schulberg in the Watts ghetto 
of Los Angeles. Appropriately, this 
programing experiment is being 
broadcast in TV’s Sunday-afternoon 
intellectual ghetto. (NBC-TV 4-5 
P.M. EST) 

February 23: New York Philhar- 
monic Young People’s Concerts With 
Leonard Bernstein. Mr. Bernstein, 
our musical courier, takes on the 
American composer, Charles Ives. 
(CBS-TV 7:30-8:30 p.m. EST) 

March 2: Rodgers & Hart Today, 
produced by Richard Lewine. Many 
of their greatest songs (none less 
than 30 years old) will be performed 
by the modern “‘in,’’ rock, pop, 
wheeeee (hardly any over 30 years 
old) singers. Match-ups: The incom- 
parable Supremes singing Lover, 
Song in My Heart, My Romance, 
Manhattan, Blue Moon; Petula 
Clark: Thou Swell; Bebby Darin: 
I Could Write a Book; The Mamas 
and Papas: My Heart Stood Still; 
Count Basie, The Doodle Town 
Pipers and everybody else finale-ing 
with Mountain Greenery. Twenty-six 
numbers. (ABC-TV, 10-11 p.m. EST) 

March 17: Anastasia. For the first 
time in 40 years, Lynn Fontanne 
appears in a play without her hus- 
band, Alfred Lunt. She stars as the 
Dowager Empress in the Hallmark 
Hall of Fame. Julie Harris takes the 
title role. (NBC-TV 9:30-11 P.m. EST) 

Important TV news from Dan 
Curtis, who has acquired rights to all 
plays by Eugene O'Neill, inc/uding 
the right to edit, adapt and change. 
Nobody before has ever been allowed 
to touch the texts, and this permis- 
sion makes possible performances of 
plays which, left uncut, would be 
too long for TV. 





Julie Andrews and Robert Wise, 
her director in The Sound of Music, 
try for another record-breaker with 
Star, a movie musical carboning the 
early career of Gertrude Lawrence. 

. . If you intend to hear a per- 
formance of the Metropolitan Opera 
Company in New York, remember 
this new rule: latecomers will abso- 
lutely not be seated until after the 
first act. (You're in real trouble when 
you're late to a one-act opera.) ... 
Sidney Lumet (Long Day’s Journey 
Into Night) will direct Barbra Strei- 
sand in Funny Girl. Says Lumet: 
“My feelings about the future of 
American films are extremely pessi- 
mistic.’’ He’s upset about costs, calls 
it impossible to make “small films of 
quality.’”’ Funny Girl won’t be a small 
film. .. . Maurice Chevalier, when 
he heard Miss Streisand’s album, 
Je M’Appelle Barbra (Columbia), 
voilaed: “‘She is mad with talent and 
more gifted than any human being 
should be permitted to be.”’ 


FOR THE RECORD: Lots of French 
singers roll their tongues, but Mir- 
eille Mathieu ro//s her throat. And 
when you've heard that rrrrrrrr come 
garrrrgling out, you’/l be enchanted. 
You'll also be astonished to learn 
that Mile. Mathieu is only 19. Sacre 
bleu! Her new album is modestly 
called The Fabulous New French 
Singing Star Mireille Mathieu (At- 


lantic).... Johnny Ri 
ment of California Dr 
new Imperial album, 
startling: the accompa 
like a 19th-century stri 
The classic mode is in: 
Mind (Liberty) presen 


chord....Flinging a pa 
Duchin’s Decca albu 
On. .. . Donovan’s n 


Mellow Yellow (Epic), i 
And don’t miss Thos 
Girls of Stage, Scree 
(Epic), the too-long title 
enough collection of th 
cluded: Mae West (19 
Wonder Where My 

Gone. . . Helen Mo 
Can’t Help Lovin’ T 
Ethel Merman (1934) 
Out Of You... Ethel V 
Harlem on My Mind. 
Faye, Ruth Etting, J 
Grace Moore, Mary } 
Smith, Frances La 
Boswell Sisters, Dore 
Gertrude Niesen and 
son, Martha Raye, 
Irene Dunne, Ella 
Marlene Dietrich. 









THE PAYS DHE 
before The Star-Sps 
Neil Simon had three 
hits on Broadway: Th 
Barefoot in the Park. 
Charity. His royalty ¢ 
(catch your breath) $25, 
Watch Richard Benja 
year-old is making 
debut with Tony Perki 
Stevens in The Star-S 
Benjamin is a_ proté 
Nichols; at 25 he dire 
don company of Barefo 
of the smartest lines 
Spangled Girl: 
about this country exce 
like everything about 

. Angela Lansbury 
star as Mame keeps he 
until May, 1968. She po 
her cold lobster at a 
about playing Mame 
Drury Lane theater 
“What a dream! It will 
to play it in London, 
town.” Ingrid | 
Swedish actress who 
five Ingmar Bergman 
her American stage det 
Sundgaard’s Of Love 
Miss Thulin’s role i 
tional challenge: her sté 
from 70 to 20. Yet 
occur in full view of | 
without makeup or cos 
When we caught up wi 
gaard, he said: “The ]} 
film of memory, moving 
out of reality. That sout 
I admit, but how can I 
it’s about? The reason 
play is to find out whi 
ISNsbnite-s ee. - Atte 
Andrew Goodman, | 
Bergdorf-Goodman, ¢ 
swankiest stores, Stan 
president of Neiman-M 
Texas’ swankiest store; 
pleased with his new 
beard. After six decade 
tiondlity, he grew it abré 
his wife, preened when | 
mademoiselle grinned: 
alize how sexy zat 0 
Laughed Marcus: “TI 
knew I’d never shave it 
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EGO i 


GIRL There’s a reason why she’s a SEGO girl. SEGO works. 
It helps make you slender. That’s the important thing about SEGO, Diet Food. 
All the rest is delicious fringe benefit. How good it tastes, for instance. (We’re always 
tempting you with delicious new flavors so you won’t get bored.) How good it is for you; 
how good you feel the whole time you’re slimming with SEGO ... because each 225-calorie 


{GO meal has extra big servings to keep you satisfied. And protein... “ 4 
: Sr vaaiay i gay 4 
lots of protein, to help keep you going ’til the next meal. OS ie" 
SEGO is for finding the joy of a slender figure. | 
And for being more beautiful. : Za A trom PET 


And that’s really the important thing. 











By Gene Shalit 


Welcome to February, renowned for St. Valen- 
tine’s Day (14), and the birthdays of AbrahamLin- 
coln (12), George Washington (22) and Eliza- 
beth Taylor 36). Alabama and Mississippi 


don’t recognize Lincoln’s birthday (another scoop) 
but Everybody honors St. Valentine’s Day (you 


should have seen the blast they had at the Chi- 
cago garage), so here’s wishing you a cheerful 
month, and an amorous shot in the heart. 


eS 


Jason Robards Jr. swaggers through that Chicago 
garage this summer: He’s Al Capone in The St. Val- 
entine’s Day Massacre. Richard Corman, 20th- 
Century-Fox director, couldn’t film on location be- 
cause the Chicago of 1929 is buried under a desert 
of TV antennas. ... Warren Beatty /s a hood, too, in 
Bonnie & Clyde (Warner's). But he’s better off than 
Robards: Beatty’s moll is Faye Dunaway. One 
look at Miss Dunaway and every red-blooded Amer- 
ican boy will go straight... into a life of crime. 





THE ANSWER MAN: Do Parisians celebrate 
Valentine’s Day with beaux and eros? .. . With 
Lou Jacobi a sensation in Woody Allen’s 
Broadway smash Don’t Drink the Water, shouldn't 
he quaff champagne instead? . . . Won’t more 
people see Liz Taylor and Richard Burton in 
the flamboyant film version of The Taming of the 
Shrew than have seen all of Shakespeare’s plays 
since they were written? ... Now that Michael 
Caine has switched from Cockney to Southern 
for his role in Otto Preminger’s Hurry Sun- 
down, will Caine’s London birds run screaming 
when he drawls “‘Cheerio, yawl’? ... Have you 
visited the luncheonette near Chicago’s Pruden- 
tial Plaza whose owner is so introverted he 
doesn’t serve outgoing orders? . . .With Sheila 
MacRae in Miami doing the Jackie Gleason Show, 
daughter Meredith in Hollywood doing Petticoat 
Junction, two daughters studying in Denver, a 
son in school in New York, and husband Gordon 
touring the country with his nightclub act, is it 
any wonder the family’s phone bill soars 
past $1,000 each month? . . . Would you 
agree a sure bet for stardom is the star- 
let who murmured that “any friend of 
anybody’s is a friend of mine’’? 





THERE WE WERE and there was Milt Kamen, 
the bachelor comedian, sipping a container of cold 
coffee talking about living. ee 
alone. “‘I don’t really cook. ~» 
Tea. | make tea sometimes. 8 
I’ve eaten out most of my 
life. When I first got my 
apartment, | made an egg. 
Not two, because | didn’t 
want to get too wild just 
starting out. So | made one 
egg, put it on the plate, sat 
down and looked around for — Atal 
the salt, but there wasn’t any. 
You have to buy it! ... / 
never get a dirty kitchen. If 
| eat yogurt, or something 
out of a can, tuna fish, | 
set up a table—knives and 
forks and a plate, but then 
! open the can una fish, 
and eat it right over the 


sink. It takes a ond, 
gulp it down, and clean &. 
up the table.”’ hay 


Clockwise (from top): 
Elizabeth Taylor 
Jason Robards Jr. 
Faye Dunaway 
Leonard Bernstein 
Orson Welles 
Yvette Mimieux 
152 Milt Kamen 


BACKSTAGE: When Rebert Preston, star- 
ring with Mary Martin in / Do! | Do! was first 
offered the role, he said: ‘I won’t, I won’t.”’ So 
producer David Merrick proposed it to Howard 
Keel. Then Preston changed his mind, Mary 
Martin flew to New York from her home in Brazil 
to help choose between the two—and I gave away 
the ending in the first sentence. | Do! | Do! plays 
no Wednesday matinees because the roles are ex- 
hausting. There 7s a Saturday matinee but only, 
sighs Miss Martin, “because I can collapse on 
Sunday.” ... Be happy you don’t live next door to 
Madge Cleveland. She screams in movies. 
Howard Liebling knows all about Madge’s ear- 
piercing shrieks. He whispers that she’s all set to 
scream in her 84th movie, 20th Century-Fox’s 
Caprice, starring Deris Day and Richard Harris. 
What’s bad about living next door to Madge is she 
rehearses a lot... . Yvette Mimieux (don’t pro- 
nounce it, enjoy it), the French-Mexican actress, 
may finally win the attention she deserves in 
Joseph E. Levine’s [he Caper of the Golden Bulls. 
She’s part of a gang determined to crack the Bank 
of Spain, and the action careens through Pam- 
plona, the city where bulls rampage down the 
streets each year. You remember Ernest Heming- 
way. ... Arthur Cantor planning a musical 
Madwoman of Chaillot for Broadway. Michel 
Legrand (The Umbrellas of Cherbourg) doing the 
music. ... Joanna Pettet becomes an important 
star with the release of Columbia’s The Night of the 
Generals. She’s surrounded by Omar Sharif, 
Peter O’Toole and Tom Courtney. Poor girl 
doesn’t know which way to turn. 
Her director, Anatole Litvak, 
claims she not only has a 
visual magic, but “‘she can 
also act, which certainly 
will do her no harm.”’ She 
behaves like a star, too. We 





























































eavesdropped as she submitted to a gaggle 
magazine reporters. After a badgering hal 
one sniped: “Is there anything you do b 
you’re an actress?’ Miss Pettet, with cool 
I put myself into this kind of situation.” 


JUST OUT: The blockbuster biography o 
wood Highness Harry Cohn. /t’s King 
(Putnam) by the AP’s Beb Thomas. Co 
responsible for much of the success of suc 
as Rita Hayworth, Frank Sinatra, Kim 
Rosalind Russell and Judy Holliday, yet 
one of the most hated men in the history of 
When he died, more than 2,000 persons a 
the services. Writes Thomas: ‘‘It was the 
crowd ever to attend a funeral in Hollywo 
his television program that week Red § 
made the comment that was to become | 
‘Well, it only proves what they always sa 
the public something they want to se 
they'll come out for it.’”’ 


| 


DON’T MISS Fred Zinnema 
Man for All Seasons (Colur 
The script, the acting and t 
vishing color all ennoble Rebert 
famous play. Especially mem@¢ 

Orson Welles in a 10-minute a 

ance. Our question to Zinnemann? 

is it like to direct Orson Welles? 
swer: “Sometimes it’s like being in 
with a wounded leopard. But at other ti 

. exciting, because he is a tremendous 

Welles is an enormous personality, a | 

| 
1 








rector himself, a brilliant actor. He ha 
three days to do his part. A very comple 
scene with an enormous amount of dialog 
plays Cardinal Wolsey, and really mak 
believe that he is a hulk of a man, sixt} 
old and power-mad, on his skids. Hy 
you the feeling of the mixture of pow 
fear. But Welles himself, he was ver 
and he gets very temperamental att 


THE SMALL-SCREEN SCENE: Incht 
inches of promising TV specials are set. 
a rundown of some promises that may 
February 2: David Frost’s Night ¢ 
London. Sir Laurence Olivier! 
A Sellers, Albert Finney in 
at the ‘‘new vitality’’ of Lo 
nightlife. (ABC-TV 10-11 P. 
February 12: The Wizard 
‘Judy Garland, Ray Bolger 
Lahr, Jack Haley, Frank 
Billie Burke and Ma 
Hamilton (my favorite 
classic MGM film. (© 
6-8 P.m. EST) 
February 14: Hallof 
James Mason, Lynt 
grave, Siobhan Mc 
and the voice of Emly 
liams celebrate the 901 
niversary of Westmins 
bey. (They don’t build '€ 
they used to.) Miss Redg 
the young Queen Victoria; Mi 
Kenna triples as Elizabeth? 
ing, Mary Queen of Scots an 
lotte Bronte; and Williamsis 
as Disraeli. (ABC-TV 10- 
EST) (continued on pag 
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THE JACQUELINE KENNEDY STORY 
as only her mother knows it 


New breathing exercises to help you 
STOP SMOKING—AND STAY THIN 


} PREDICT YOUR OWN FUTURE 
_ A fascinating system that really works 


) SHORT HAIR CUTS THAT LOOK PRETTY 
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brunette ever see eye to eye about eye shadow? 


:Should a brown-eyed blonde and a brown-eyec 

















Color & Contour’ Kit 
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A CAT by award winner Alvin Tresselt 4E DERFUL TREE H FL TH A-B-C : 

Wheaton. Rollicking tale about a miller who went kind of house should a tree house be?”’ The boy in this book lin Hafner. A gay picture book filled with fun and learning. 
i cat to guard his corn, but came back with an sees many kinds in his oak tree. SCHOOL LIBRARY JOURNAL: VIRGINIA KIRKUS’ SERVICE: ‘‘Really does accomplish its 
commended by LIBRARY JOURNAL. Delightfully “Will appeal to young children.” Written in verse, with lots of purpose...to drill beginners in the alphabet...and to take 
1 color. Publisher's price $2.95 color illustrations. Publisher's price $2.95 them from 1 to. ..10’’. Publisher’s price $2.95 


QUSE by Harold Longman. ‘“‘What 3 by Hal Dareff, illustrated by Mary- 
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TAKE ALL > BOOKS FREE 


and fathers frankly acknowledge that with a trial enrollment in PARENTS’ MAGAZINE’S 


ther the time or the perspective to choose 

ight books for children not yet ready to oR a it 

2 just beginning to read. That is why par- (=Good Housekeeping = 
ily turning this problem over to the  %,,__ WMMTES ot? Z eh. 

1 editors of Parents’ Magazine...by en- eR RI 

mungsters in the Read Aloud and Easy America’s lead- ye f 


ing artists for 

children illus- 
Selected Picture and Story Books for 
Little Listeners and Beginning Readers 
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am for Little Listeners and Beginning 
trate Read Aloud ; 


brings to your home each month an out- 
ully selected book which you may read 
h your little one. Each book will charm 
our child—from its bright; colorful cover 
ly illustrated pages, with a story appeal- 
standable to even the youngest mind. 


oe Os. om a 
up C 


\e 


surance of good entertainment, and the 
1-together sessions each selection pro- 
nd your child, you will be pleased by the 
ry book. Member’s price is only $1.49 
all mailing charge) for books regularly 
50. 


Parents’ Magazine’s 
READ ALOUD AND EASY READING PROGRAM, Dept. IX 
P.O. Box 161, Bergenfield, New Jersey 07621 


; of “beginning reader” or “‘read to me” 
r youngster now—and receive the intro- 
ze shown above FREE, plus “Miss Suzy” 
gram selection. You must be convinced 
2 and benefits this highly praised Pro- 
ur child—or you may return the books 
owe nothing. Parents’ Magazine’s Read 
asy Reading Program, P.O. Box 161, 
.J.07621. 


Please enroll the child named below as a member. In accordance with 
your offer, please send FREE as an enrollment gift, the three books: 
“An Elephant Is Not a Cat,’’ ‘“‘The Wonderful Tree House” and “‘Fun 
With A-B-C & 1-2-3” worth $8.85. Also send the book ‘‘Miss Suzy’’ as 
the first Program selection, billing me the membership price of only 
$1.49 (instead of the regular $2.95 price) plus a small mailing charge. 
If not thoroughly pleased, | may return all the books within 10 days 
and owe nothing. Otherwise, you will send a new book each month at 
the same price. | may cancel membership any time after the child has 
received four monthly selections. 
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EARLY GRADE TEACHERS . : 
: The New York Times selected ‘‘Miss Suzy’’ as cit Zi 
inds of kindergarten and first and second grade one of 75 outstanding books for little boys Ree Cate 
Special effort to introduce their pupils’ parents and girls. [Cwilliwinyourchild’siheant! Written) |» Niioctcmsisces gaa slot rene mp muscle uegons ots Greece” =" "cas 
eae 3 by Miriam Young and illustrated in color by Signature of 
ity of Bene oud and Easy Reading Program: S Arnold Lobel, it’s all about a lovable gray PanentiorDOnons eit hise «ters slans Mice ol evoictorete cheicisie wis elolelsisio sis.evals 
ity o books offered through membership; they sauiirel clas eaiirom neAnone pcos moas Offer good in U.S., Canada only. Selection price 
ism which greets each new book’s arrival, and q , IS yore a by : ale 
: \ band of brave toy soldiers. Publisher’s price in Canada $1.75 plus postage & hanaling. 

ect on reading skills and general school work. $2.95... only $1.49 to members. 
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Yours 
with 
}Long-Lash 


Helena Rubinstein 


Look! Suddenly your lashes become 
sweepy, silky, utterly lush! Long-Lash 
is actually lash-builder and mascara 
in one golden wand. Black, brown 
and colors. All, non-smear—naturally. 
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ww to be famous 


‘your Coconut Custard Pie. 


no time at all. 


Golden™ Egg Custard is the secret. Because you don’t 
bake Jell-O Golden Egg Custard, you’re sure of a per- 
conut custard pie every time. So light, so smooth, so 
Is—it’s truly memorable. Buy two boxes of Jell-O 
1 Egg Custard, and we'll send you a quarter. Use one 
‘the custard pie. And the other for cup custard. Either 
u'll be famous. Fast. 


olden Egg Coconut Custard Pie. 

l-O Golden Egg Custard Mix with milk and bring to 
al slightly; then pour over Baker’s® Angel Flake” Coco- 
ikled in a prebaked pie shell. Chill and serve topped 
sted coconut. (Complete recipe on every package of 
olden Egg Custard Mix.) on 





25¢ to try Jell-O Golden Egg Custard 


Enclose the pictures of custard pie from the backs of two packages of Jell-O Golden 
Egg Custard and send with your name and address to Coconut Custard Pie, Box 1441B, 
Kankakee, Illinois 60901. FR oS 





Offer limited to one to a family. We cannot 
honor multiple requests. Each family’s re- 
quest must be mailed separately. Offer 
expires August 31, 1967. 


Jell-O®, Baker’s®, Angel Flake® and Golden™ are trademarks of the General Foods Corp 
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This is the beginning 
of a beautiful makeup. 





oti 


‘Moon Drops’ Under Makeup Moisture Film by Revlon 


Now with one silkening sweep, a new ‘undercosmetic’ changes the way your makeup goes 





on, stays on (and stays fresh far longer than any makeup has a right to.) This silky, colorless 
liquid smooths, evens, readies your skin for makeup. Anything—liquid, cream or cake—slips 


on with perfect one-ness. (Meanwhile, in the skin, a moist, lovely change in the weather!) 
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This is the end. I 


















































sh-On by Revlon. Sincerest form of flattery. Cant be imitated. 







1 created it first. Pace-setters pounced on it fast. Now no woman we know would 
e day without it. The sheerest breath of fresh, young color you fluff on all over 
ice (cheeks, chin, every place) —with its own lush brush. Suddenly, your com- @ 


1 comes alive with the look of ‘instant health’. Untense, untired, untwined. Terrific. 
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We've had such a phenomenal response 
from readers to our article “SUFFER THE 
LITTLE CHILDREN...” by Martha Gell- 
horn (January Journal), telling of the 
casualties of the children in Vietnam, 
we're devoting our entire letters column to 
a sampling of these views. 


Dear Editors: After reading “SUFFER 
THE LITTLE CHILDREN ...” I was over- 
come with heartache. Knowing that the 
United States is split on our policy of 
involvement in the Vietnam war, the 
fact remains that we are there, and, 
most significantly, these children are 
the innocent victims. 

Love or trust or hope cannot be sent 
to the children in a package, but aid 
and supplies, the necessities of today, 
could. Can you tell me where and how? 

Mrs. J. H. FOSTER 

Morgan Hill, Calif. 
Many agencies have funds earmarked to 
support war-wounded children in Viet- 
nam—it’s more than likely you can find 
such an agency in your own town. Some 
other groups you may not know about are 
these: Terre des Hommes, a Swiss organt- 
zation that flies wounded children to vari- 
ous hospitals in Europe for specialized 
treatment. Their address for contributions 
in America is Terre des Hommes U.S.A., 
Inc., 207 East 76th St., N.Y., N.Y. 
10021. Another group, the Committee of 
Responsibility, is now being formed in this 
country with the similar goal of flying chil- 
dren out of Vietnam for treatment. The 
address is 777 United Nations Plaza, 
Rm. 7F, N.Y., N.Y. 10017. Information 
on additional agencies providing welfare 
services for children in Vietnam, including 
medical attention, is available from the 
American Council of Voluntary Agencies 
for Foreign Service, Inc., 200 Park Av- 
enue South, N.Y., N.Y. 10008. 


Dear Editors: Y our inflammatory article 
on the injured Vietnamese children will 
no doubt incite good ladies to another 
round of protest-marching and sign- 
carrying. It was a ghastly abandonment 
of the men who are fighting this terrible 
war, employed by the taxpayers living 
in suburban homes, surrounded by their 
loving families. We families of the 
fighting man feel it is not just a good 
cause, but a desperately necessary cause, 
the cause of men everywhere to be free 
of terror. My soul aches and screams 
for these burned and disfigured children 
also, but the price of peace must be met. 
AN AIR FORCE WIFE 
Fayetteville, N.C. 
Dear Editors: I had to check on my 
four-month-old son in the next room to 
be sure he was all right, so heartsick and 
frightened did Miss Gellhorn’s descrip- 
tions make me. Nothing, absolutely noth- 
ing, justifies the madness of this war. 
Mrs. JOFANNIE DAYTON 
San Francisco, Calif. 
Dear Editors: Miss Gellhorn gives the 
impression that all civilian casualties in 
Vietnam are due to American bombs 
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and that most of the civiliay}) 
care is done by “foreign dois 
nurses.” For two months, M 
April, I was the only surge¢ 
province of Vinh Binh. During} 
in my hospital, over half of ¢ 
juries suffered by the children 
to Viet Cong terror—grenades 
rooms, parades, movies—and 
jority of the “foreign” doet¢ 
for civilian casualties are Ame 
Every child injured or killed 
is one toomany, but to blameé 
for all the casualties is absur 
claim that Americans have fail . 
the injured children is equall | 
JAMEs F. Ups | 
Orchard Pi 


Dear Editors: Miss Gellhorn st 

eventually our children may 
because Americans did not ¢a . 

about children 10,000 miles ay 
If we really don’t care, I’d ij) 
why are our soldiers in Vietna 
are we losing thousands of our 
a country we know so little ab 
Mrs. S. M. Kj} 
D 


| 


Dear Editors: What is most hej} 
ing is that our sons and brot 
husbands are the ones being s 
this cruel work. It is necess 
that our sons will not continue 
sponsible for the suffering 
women’s children. We must end) 
Mrs. RutH (i) 
Great Ni 


Dear Editors: No one really beli 
children in war do not suffer. 
we to step aside and turn ourb 
let the Communists take over } 
Mrs. CuiarK A. () 
Wichi 
Dear Editors: I am a Navy} 
attached to the Naval Hospital 
delphia as a resident in radiolog 
of the maiming injuries inflicte 
Marines and Army personnel an} 
here. This dirty little war is 
sided in respect to heart-w 
casualties suffered over there. | 
our teen-aged young men face 
pect of a long life in pain, and t 
lessness that only a double amy} 
experience. Many were maimeé 
hands of children and women ¢ 
to do these foul things by the|} 
nists or Viet Cong. 
It’s a strange war when th 
hides in the skirts of a ha 


children to lay booby-trap 
didn’t read any acknowledg 
this side of the story in Mart 
horn’s article, and I feel she ‘ 
her profession of a journalist 
jectively honest in her port 
what’s going on over there. 
Lr. PauL D. Crary J 
Philadel} \ 


Dear Editors: The casualties of 
are not only to be found in | 
North or South. They are to be 
our own land. The hopes of mj 
poor people aroused by Great 
promises are lost in the wret 
budget cuts and program curté 
Let us exert every effort to | 
truly cursed war quickly, so th 
may be no more victims in Vie 
well as at home. | 
Mrs. Mary JANE Bi 

Portla 





Observations to make, opinions t0\' 
Address your comments to: Our 
Write Us, Ladies’ Home Jaa 
Lexington Ave., New York, N. 
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Only Clairol Creme Toner gives you 32 pale, 
from. Only Clairol Creme Toner makes lightened hair exactly the color you (me ii 


Ne - y 1 
3 Wht Ml 
delicate shades to choose sss i | 
want it to be. And the color lasts. Why fool around with anything else? Re | 





Clairol Creme Toner | i 
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Important 


Arthritis 


Information 


“If there is any possibility that you have a rheumatic 
disease |including arthritis], see your physician. 
Don’t delay. Early treatment can prevent crippling.” 


Your doctor will probably recommend aspirin in his 
treatment; because: 


“Aspirin isthe most reliable and least toxic ofall arth- 
ritic drugs. It is the one that is most likely to provide 
sustained control of symptoms.” 


—The quotations are from the folder, 
“Arthritis F Rheumatism,” recently 
published by the U. 8. Department 
of Health, Education and Welfare. 


The makers of Bayer Aspirin urge you to remember 
this: Bayer 1s pure aspirin. Many of the other products 
that advertise arthritis benefits are part aspirin, but 
Bayer is pure aspirin, and aspirin is the drug doctors 
recommend for hours of continuous relief from arthritis 
pain, swelling and stiffness, so you can work, play and 
sleep in greater comfort. 


If you suffer from arthritis, see 
your doctor at once. 


When he recommends aspirin, take 
Bayer. 


Pure aspirin, 
not just part aspirin. 





HOW TO GET COMPLETE FOLDER 
You owe it to yourself to read the complete 
folder, “Arthritis & Rheumatism,” published 
by the U.S. Department of Health, Education 
and Welfare. It is for sale by the Superintend- 
ent of Documents, U.S. Government Printing 
Office, \ ington, D.C. 20402—Price 5 cents 
each or 100 copies. 








FASHION SITE 


Meet spring this month with a fashion that promises to be a hit this se 
pants-skirt and matching jacket, with a bright-striped sleeveless cotto| 
over, perfect for driving, golf, most outdoor activities. Jacket’s elasticized 
and windbreaker collar make it ideal for boating, too. By Koret of Cal 
jacket and pants-skirt of machine-washable polyester and cotton popl 
a Koratron permanent-press finish that really never needs ironing. | 
8-18, $13; pants-skirt, 8-20, $13; pullover, S-M-L, $6. Adler knee socks, | 
Schless shoes, Oris watch. Available at the following stores: 


Sm 


Ivey's, Asheville, N.C.; Davison’s, Atlanta; S. S. Sencenbaugh Co., Auron 
Hutzler’s, Baltimore; Sheridan’s, Braintree and Quincy, Mass.; Abraham & 
Brooklyn, N.Y.; The Diamond, Charleston, W.Va.; F & R Lazarus, Co 
Ohio; Emmons, Concord, N.H.; Milady’s Shop, Elmira, N.Y.; La Rosé 
Greensburg, Pa.; G. Fox Co., Hartford, Conn.; Harold’s Parkway, Huntsviilé 
Lee’s Inc., Kalamazoo, Mich.; Lord & Taylor, New York; T. A. Chapmg 
Milwaukee; Country Casuals, Orlando, Fla.; Ronnie Harris Dress Shop, 4 
ville, Kent and Stow, Ohio; Waite’s, Pontiac, Mich.; Clara’s Shoppe, Ré 
Ohio; Miller's, Salem, Oreg.; H. S. Barney, Schenectady, N.Y.; D. Price 
Utica, N.Y.; Joseph R. Harris Co., Washington, D.C.; Christy’s, Whittier 





What’s glowing on here? 

Creme Puff. The unique 
compact make-up that 
actually adapts to any light. 


Over a thousand and one lights 
are tucked into every Creme Puff 
compact. What are they, really? Tiny 
light-reacting powder particles that 
retlect light and absorb light. 

To make your skin glow softly 
when it’s bright out. And glow brightly 
when it’s night out. 

Puff on the silky, sheer powder- 
foundation finish of Creme Puff 
now, and see the light! 


Creme Puff by Max Factor : 
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328. RUSH TO 
JUDGMENT by 
MARK LANE. Maps 
Retail price $5.95) 


279. KENNEDY by 
THEODORE C. SORENSEN 
(Retail price $10) 


327. THE SECRET OF 
SANTA VITTORIA 
by ROBERT CRICHTON 
(Retail price $5.95) 
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110. THE LAST BATTLE 
by CORNELIUS RYAN 
Photographs and maps 
(Retail price $7.50) 
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319. INQUEST by 
EDWARD JAY EPSTEIN 
Illustrated. (Retail 
price $5) 


347. THE CAPTAIN 
by JAN DE HARTOG 
(Retail price $5.95) 


346. MADAME SARAH 
by CORNELIA OTIS 
SKINNER. Photographs 
(Retail price $6.95) 


349. SPEAK, MEMORY 
by VLADIMIR NABOKOV 
Photographs, (Retail 
price $6.50) 


315. TWO UNDER THE 
INDIAN SUN 4y Jon 
and RUMER GODDEN 
(Retail price $5.50) 


356. THREE WAYS OF 
ASIAN WISDOM by 
NANCY WILSON ROSS 
Illustrated. (Retail 
price $7.50) 








An Duitation lo Kradrs 
WHO MAY HAVE CONSIDERED 
MEMBERSHIP IN THE 


Book-of-the-Month Club 

RS 
CHOOSE ANY THRE 
of the books oun On these pages ) 
FOR ONLY $] 


IN A SHORT EXPERIMENTAL SUBSCRIPTIO ’ 







235. THE SOURCE 
by JAMES A. MICHENER 
Illustrated 
(Retail price $7.95) 
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278. A THOUSAND DAYS 
by ARTHUR M. SCHLESINGER, JR. 
1966 Pulitzer Prize for Biography 
(Retail price $9) 
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351. THE GLORY OF 
THEIR TIMES by 

L. S. RITTER. Illustrated 
(Retail price $7.95) 
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260. THE OXFORD 
DICTIONARY OF 
QUOTATIONS 
(Retail price $11) 


443. THE DECLINE AND 
FALL OF THE ROMAN 
EMPIRE by EDWARD 
GIBBON. 1-volume 
abridgment 4yD.M. LOW 
(Retail price $8) 





152. BARTLETT'S 
FAMILIAR QUOTATIONS 
13th edition 

(Retail price $10) 





258. AHISTORY OF 
THE JEWS by ABRAM 
LEON SACHAR 

(Retail price $7.95) 
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232. A DICTIONARY OF 
MODERN ENGLISH USAGE 
by H. W. FOWLER 
Revised edition 

(Retail price $5) 





203. UP THE DOWN 
STAIRCASE 

by BEL KAUFMAN 
(Retail price $4.95) 
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103. THE NEW ROGET’S 
THESAURUS IN 
DICTIONARY FORM 
Edited by NORMAN LEWIS 
(Retail price $4.95) 


WILL va ARLE! 


DURANT 


280. THE AGE OF 
VOLTAIRE dy wit 
and ARIEL DURANT 
Illustrated 

(Retail price $12) 


156. ENCYCLOPEDIA 
OF THE OPERA by 
DAVID EWEN 
(Retail price $7.50) 


Louis 
. Ruchincloss 
108. THE EMBEZZLER 


6y LOUIS AUCHINCLOSS 
(Retail price $4.95) 
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Fhe New Pork Times 
COMPLETE 


MANUAL OF 
HOME REPAIR 


BY BERNARD 
GLADSTONE 





353. THE NEW YORK 
TIMES COMPLETE 
MANUAL OF HOME 
REPAIR 4y BERNARD 
GLADSTONE. Illustrated 
(Retail price $7.95) 












446. THE FASCINATING 123. 

WORLD OF ASTRONOMY OF St) 

by ROBERT S. RICHARDSON Edih 

Illus. (Retail price $5.95) @ 
a 


352. FIEEDING’S 
TRAVEL GUIDE TO ~ 
EUROPE. 1967 edition 
(Retail price $6.95) 


242. AMERICA’S 
GARDEN BOOK by 
JAMES and LOUISE 
BUSH-BROWN. Illus. 
(Retail price $8.95) 


534. THE AMATEUR 
PHOTOGRAPHER'S 
HANDBOOK dy AARON 
SUSSMAN. Illustrated 
(Retail price $5.95) 
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286. THE WHITE pHOUSE 345. HANDS ON THE 
AND ITS THIRTY-F PAST: Pioneer Archaeologists 
FAMILIES by ae Tell Their Own Story 

LA FOLLETTE JENSEN Edited by C. W. CERAM 
Illus.(Ret. price $12.50) Illustrated. (Retail 

price $8.95) 


PHILADELPHIA 
INKER BOWEN 
ul price $7.50) 


325. THE BIRDS FALL DOWN 
by REBECCA WEST 
(Retail price $5.95) 
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317. SATURDAY THE 
RABBI WENT HUNGRY 
by HARRY KEMELMAN 
(Retail price $3.95) 
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126. PAPA HEMINGWAY 


312. THE BIG 102. DOCTOR ZHIVAGO 
SPENDERS A Personal Memoir by by BORIS PASTERNAK 
by LUCIUS BEEBE A. E. HOTCHNER (Retail price $5) 
Photographs Photographs. (Retail 


(Retail price $6.95) price $5.95) 


' games People Play 
& py Eric Berne, M. 





343. GAMES PEOPLE PLAY 
by ERIC BERNE, M.D. 
(Retail price $5) 


by MARY RENAULT 
(Retail price $5.95) 





326. THE MASK OF APOLLO 
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487. THE SHORT 
STORIES OF ERNEST 
HEMINGWAY 
(Retail price $6) 





616. PROFILES IN 
COURAGE 
(Memorial Edition) 


by JOHN F. KENNEDY 
(Retail price $5) 
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234. THE OXFORD HISTORY 
OF THE AMERICAN PEOPLE 
by SAMUEL ELIOT MORISON 












































Illustrated. (Retail price $12.50) AA AD 
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price $7.95) 


340. EVERYTHING BUT MONEY 
by SAM LEVENSON 
(Retail price $4.95) 





291. IN COLD BLOOD 
by TRUMAN CAPOTE 
(Retail price $5.95) 


ROBERT FROST 
(Retail price $8) 


-library building plan every reading family should know about: BOOK-DIVIDENDS 


IRPOSE of this suggested trial membership is 
monstrate, by your own actual experience, 
s highly important for every reading family 
membership in the Book-of-the-Month Club 
1 way to keep from missing, through over- 
verbusyness, the new books you fully intend 
econd, that you will pay on the average 20% 
ose books you want than you otherwise would; 
t you always have a wide choice— more 
books a year; and fourth, that under the 
w Book-Dividend system, you will be acquir- 
and beautiful volumes—and fine high-priced 
rifling sums. Since its inauguration the almost 
sum of $375,000,000 worth of books 
ilue) has been earned and received by 
; through this unique plan. 


CAN IT BE DONE? The answer to that 
lestion is that the Club’s Book-Dividend sys- 


tem is comparable to the traditional profit-sharing sys- 
tems of consumer cooperatives. A portion of the amount 
members pay for the books they buy is accumulated 
and invested in entire editions of valuable books and 
sets through special contractual arrangements with the 
publishers in each case. These are the Book-of-the- 
Month Club’s Book-Dividends. 


* YOU HAVE A WIDE CHOICE OF BOOK-DIVI- 
DENDS e If you continue after this experimental 
membership, you will earn, for every Selection or Alter- 
nate you buy, a Book-Dividend Credit. Each Credit, 
upon payment of a nominal sum, often only $1.00 or 
$1.50—somewhat more for unusually expensive vol- 
umes and sets—will entitle you to a valuable Book- 
Dividend which you may choose from over a hundred 
fine library volumes whose retail prices now average $7. 
This is probably the most economical means ever de- 
vised for building a well-rounded personal library. 


BOOK-OF-THE-MONTH CLUB, Inc., 345 Hudson Street, New York, N.Y. 10014 
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431. THE RISE AND FALL 
OF THE THIRD REICH 
by WILLIAM L. SHIRER 
(Retail price $12.50) 


161. JOY OF COOKING 
by IRMA S. ROMBAUER 
and MARION R. BECKER 
Illustrated. (Retail 
price $6.50) 





320. EMILY POST'S 
ETIQUETTE. 11th 

edition. Revised by 
BLIZABETH L. POST 
(Retail price $5.95) 





ae 


182. THE FANNIE 
FARMER COOKBOOK 
11th edition 
(Retail price $6.50) 
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311. ESQUIRE PARTY 
BOOK by the 
EDITORS OF ESQUIRE 
Illustrated 

(Retail price $6.95) 
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Give your child 
Colgate’s 
anti- cavity brushing test 





BEFORE 





It’s part of 
Colgate’s National 


Dental Health 
School Program 


Colgate’s at home brush-up test teaches children how to really 
brush to really help stop cavities. All it takes is a tasty little tablet 
your youngster chews up. As the tablet dissolves, it releases a 
harmless bright red food dye that colors the areas brushing 
missed! The effect is so dramatic, it helps children remember 
those hard-to-reach places they usually neglect, helps reduce 
cavities by promoting better brushing. The color, of course, is eas- 
ily removed from the teeth with the next, more thorough brushing. 


Send for Colgate’s special Student ‘‘Brush-Up”’ Kit today. It in- 
cludes the tablets, a ‘‘Learn to Brush”’ leaflet, a Colgate toothbrush, 
a dental mirror and a tube of clinically tested, anti-cavity Colgate 
Dental Cream... all for just 50¢. 


New from Clinically tested, anti-cavity Colgate 
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COLGATE STUDENT ‘‘BRUSH-UP”’ KIT 
P.O. Box 7726, Chicago, I|linois 60677 


Please send me 








Colgate special Stu- NAME 
' dent ‘‘Brush-Up”’ 
| Kit(s). Enclosed is ADDRESS 
50¢ for each Kit. 
(No stamps, please.) ST Yas STATE ZIP CODE PLEASE 





Be sure to watch The Andy Williams Show in color on NBC, 
Sundays, 10:00-11:00 PM, EST 


































































IF IT WERE MY CHILD., 
A Column for Mothers Only 


The greatest child-care experts in the world are mothers, because they alone kno 
special joys and daily headaches of bringing up children. To tap this natural 
of experience, we have asked our readers to share with each other their best 
tions to the everyday problems of living with children. 


In THE BAG: When taking a group of children 
movie or other entertainment, | carry a | 
shopping bag for all sweaters, scarves, hats, 
It saves crawling around hunting for lost ite 
and we are sure we have not forgotten anyt 
—Mrs. Robert C. Drew, Bangor, Maine 


Face iT: ‘‘We’ll only wash off the hot dogs 
beef gravy, or ice cream.’’ This suggestion 
stead of the routine ‘‘Come, let’s wash your face,’’ has turned 
four-year-old son into a cooperative boy at face-washing time 
is fascinated by the many ‘‘dirts’’ | can get off his 
face, and sometimes | even invent new ones— 
such as rocket dust. This has turned into a 
game, and my son's face gets clean!—Mrs. Jane 
Woynarowski, Birdsboro, Pa. 


| 
| 
7 


| 
U 
4 
Sarery BELLS: In addition to the usual precau- 
tions of keeping all possibly dangerous items 
out of the reach of children, | attach small bells 
to items such as medicines, cleaning fluid, etc. The bells s¢ 
as a warning so that if my small children hap} 
to get their hands on anything that may h 
them, | am alerted and accidents are 


Shes, SWITCH: For children too young 

lace and tie shoelaces, | substitute quar) 
inch-wide elastic for the laces and 
sew the ends together at the top Sy 
(instead of a bow). The elastic is , l 
tight enough to serve as a lace, yet it stretches so 
that the shoe can be slipped on and off without 
being unlaced.—Mrs. D. W. Boring, Portsmouth, 
Ohio 


Pastic PROTECTORS: When sidewalks and 

driveways are wet or muddy, | put elastic-bound 
plastic bowl covers over the wheels of my baby 
buggy. When | am ready to bring the buggy into 
house after a walk, | just have to take the co 
~ off to prevent mud and water ma 
from dirtying the floors.—Mrs. W. 
Johnson, Santa Rosa, Calif. 


Toy STORES: Our toy cupboard has sevé 
see-through drawstring bags for each cé 
gory of toys. One is for blocks, one for puzz 
and on down the line. This makes it much easier to find the desi 
toy without having to disrupt the entire room.—Mrs. 

S. M. Dickerhoff, Panama City, Fla. QW 


Zi 
Hanoy towet: When bathing my a 
baby, | clip two top corners of the Et 
bath towel around my neck. It LIBS 
hangs down like a bib and | don’t ¢ 
have to grab for the towel while five a 
handling a slippery baby atthe end of the bath—an 
stay dry!—Mrs. James Sekelsky, Park Falls, Wis. | 








Mebeoicine MANAGER: When a medicine dropper | 
on hand, | give my baby his liquid medicine in 
nipple. He has the medicine swallowed before 
realizes that it isn’t his regular fare. —Mrs. Mar 


C. Coonse, Houston, Tex. 


How do you solve your problems in bringing up children? The Journal pays |) 
to the first contributor of each item published. Advice of godmothers and bd 
sitters as well as mothers, is entirely welcome. Address your solutions to Julie 
Maxey, c/o Ladies’ Home Journal, Rm. 12,641 Lexington Ave., N.Y., N.Y. 100 
Please do not include snapshots, toys, etc., for submissions cannot be retur 
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eer desperation made me 
dd PO Wen” iis sept Scivation, Hoi 


f this is the sort of endorsement you ‘Absolutely astounded 

t feel it’s my duty to write you “T was absolutely astounded right from the 
start! Everything's immaculately clean. And the 

speration whites are just beautiful. 


t the New Jersey housewives on TV “Cannot begin to tell you what a pleasant 


-d me to give Cold Power a try, it 
desperation. My whites had been 
igier, both in hand and machine 


surprise and shock this was to me. Such a joy! 
‘So felt I should at least scribble you this brief 
word of thanks.” 
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STOPS DIRT COLD 
IN COLD WATER 
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ower —gets out the worst kind of dirt in cold water 
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Can This Marriage Be Saved? 
GLENDA’S HUSBAND WAS A PERFECTIONIST 


The 50-50 marriage is the most suc- 
cessful. I once made a study of more 
than 3,000 marriages to find who was 
boss. When the wife was definitely head 
of the family, 47 percent of the homes 
were happy; when the husband was the 
head, 61 percent were happy. That 
arrangement suited the wife better, in 
many cases. But the real 50-50 mar- 
riage, with equal division of rights, 
duties, responsibilities and obligations, 
found 87 percent happy! Two heads, in 
short, are better than one; but how can 
a job be run by two bosses? Obviously, 
there must be a division of labor. Thz 
partners must agree on this, and then 
each must keep out of the other’s 
sphere. Arthur didn’t, and this was a 
bad mistake. When he began to manage 
his own share of the operation and let 
Glenda manage hers, they got on the 
track to success. The counselor in this 
case was Mrs. J. H. Bernhard. 

PAUL POPENOE, Sc.D., 
Founder and president of the 
American Institute of 
Family Relations 


“Unless Arthur moves his office 
out of our home, and right quick, he 
can have the ten rooms to himself,” 
said 38-year-old Glenda, mother of 
four, in a voice as fiery as her bright- 
red hair. “If Arthur doesn’t sign a 
lease for an office in the next month, 
he will find himself with a promising 
career—my husband is a brilliant 
architect—but without a wife and 
children. 

“T mean exactly what I say. For- 
tunately, when I finished art school, 
I inherited a modest trust fund. I’m 
in a position to establish a separate 
residence, provide my son and daugh- 
ters with a little peace and quiet, and 
preserve my own sanity. And Arthur 
knows it. 

“During the recent building slow- 
down, his commissions took a beat- 
ing, and for several months I have 
gladly bought the groceries and paid 
the lion’s share of our bills with my 
own money. Not that Arthur has 
shown me any gratitude or extra con- 
sideration. The other day he was par- 
ticularly outrageous at lunch because 
I served hamburger and beans. He 
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By Dorothy Cameron Disney 


then objected because I had talked 
too long on the phone to a friend in 
charge of the community United 
Fund and another friend in the 
P.T.A. He said I had interrupted his 
train of thought. If he’d been work- 
ing somewhere else, he wouldn’t have 
heard me. 

“Arthur complained bitterly be- 
cause our Ellen, who is seventeen 
months old, dribbled milk down her 
chin and dropped applesauce on the 
floor. That domestic sight interfered 
with his creativeness. I’m an artist 
myself, but I’m smart enough to re- 
alize that children and messes go 
together. I said so. Ellen’s soppy 
dress, Arthur said, was typical of my 
bad management as a mother, the 
untidiness and the bad manners I 
was instilling in our children. When 
I told him that his manners could 
stand improvement and set a poor 
example for the entire family, he flew 
into a rage, snatched up his plate and 
went to the kitchen to finish his 
lunch. 

“That evening at dinner his cre- 
ativeness was still at low ebb, and 
his temper on the boil. He jumped 
twelve-year-old Billy and his sisters 
because they hadn’t greeted him with 
cries of delight when they came in 
from school (as an ever-available 
Dad, he is hardly a treat to any of 
us), and because they squabbled, 
pushed and teased each other at the 
table. He accused all three of being 
undisciplined and crude, although 
seven-year-old Janey is a perfect lit- 
tle lady and just as sensitive as 
Arthur himself. She burst into tears. 
Billy took Janey’s part and sassed his 
father. Arthur then ordered the three 
children to leave the table and go 
outside and practice self-control; he 
wanted them to pick three bouquets 
of flowers—if you can imagine mak- 
ing such an idiotic proposal to hungry 
youngsters! I told the children to stay 
put and continue the meal. Arthur 
ate by himself in the kitchen again. 

“At that point my stomach was 
tied in knots, my head was pounding, 
my eyes wouldn’t focus. Often I get 
so sick of my life and my husband 
and my home I can’t swallow. I have 
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headaches, backaches, spe 
sea. Days pass when I cai 
lift a broom and can’t be 
proach my easel. In the la t 
I’ve lost twenty-five pound} 
tor says I have a pre-ulcer¢ 
but that my ailments are} 
matic. Basically I’m as heg 
horse, or I would be—e 
Arthur. | 

“‘My husband has enormé 
and many virtues and lova 
ties. However, his sulkine 
ness, his indecisiveness, hi 
tination and, above all, hi 
presence in the house hay 
intolerable. . 

“Arthur and I have beet 
fifteen years and have 
present home for eleven y 
nowhere near furnished. D 
we have no draperies, not 
dow shades. Upstairs we ] 
tastically expensive araper! 
in Andalusia to Arthur’s 
tions. There is no sofa in @ 
room. Our guests sit on a lu} 
traption concocted of twa 
daybeds, set end to end, cov) 
Navajo blankets that Arthuj 
and I despise. I have dragg 
furniture stores, but he has} 
a sofa with lines, fabric andt 
tion that please him. | 

“Downstairs the floors art 
with rare Moroccan rugs th@ 
bought at auction, and 
envies us. Upstairs we are 
rarily’ getting by with ugly] 
straw matting that slide and 
are a menace to life and Iii 
Christmas my mother-in-la\ 
her heel in the hallway mat 
cracked three ribs. Arthur 
he would immediately rep 
straw runner with permanen 
ing, but ten months have ela 
he hasn’t done it. 

“Arthur has a fabulous 
design, but he wasn’t trainé 
practicalities of ‘una 
tion. A year or so ago, hi 
many hours of his valuable 
design a bureau for Janey’sb 
At aconsiderable price, paid 
money, a cabinetmaker buill 
stalled the bureau, (co, 





have been altered to conceal the identity of the couples who sought counseling. 
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Silk of 
Intimate 
Revlon 


‘Silk of Intimate’ 
The first full-length fragrance. 
Silkens and perfumes your 
skin from head to toe, 


Cherished as one of the 
world’s seven great fragrances. 
Created by Revlon. 
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A Hide-A-Bed® sofa by Simmons 
is at home anywhere—in your ski 
chalet, beach house, or one-room 
apartment! Anywhere you want a . 
special kind of elegance. Only a 
Hide-A-Bed sofa offers you the wid- 


est range of sofa styles and sizes... © 


custom cushions and magnificent 
decorator fabrics. 
Weary from skiing the expert trail, 

or learning to snow plow? Slip into an 
Laer (melo mel iaalanlel Meer. oe ge 
most comfortable bed for two in con- 
vertible sofas ... and the only one > 


Tae ke ec Mae 


-with PMB Curumaeicccs Many 


_ Super size mattresses! In every sofa 


_ Beautyrest® mattress. Hide-A-Bed — 
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Hide-A-Bed sofas, available with 


you have’your choice of either a 
famous Simmons or the |uxurious 


sofas by Simmons are priced from 
$199.95 to about $800. These days, 

no living room sofa is worth the — 

price unless it hidesabed. — ie 
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“Now, 
for every woman: 


the /second/deodorant” 
you may need 

every day whether you 
know 1t or not. 








“Norforms, the 


/jinternal/deodorant, 
kills Serms...stops 


feminine odor 
before it can offend. 


Most fastidious women use a deodorant every day for under- 
arm odor. But internal feminine odor, caused by internal germs, 
can be an even more serious daily problem. For this, women 
need the second deodorant." 

What to use? Douching is a nuisance, and doctors may say 
you shouldn’t douche daily. Now, thank goodness, there’s some- 
thing easier—and you can use it every day—Norforms.® 

Norforms is a tiny, germicidal suppository, thoroughly tested 
by doctors. It’s as easy to use as your underarm deodorant... 
and just as important. 

After insertion, Norforms spreads a powerful germicidal film 
that stops odor internally. Odor 
is no longer a problem—you 
can’t offend. 

Use Norforms, the internal 
deodorant, every day. 











a Here’s a 
gee Norforms...small 
B and easy to use! 





THE NORWICH PHARMACAL COMPANY 








THIS MARRIAGE continued 


which is a delight to the eye but not 
functional at all. The drawers are too 
deep for convenience and too heavy for 
a child to pull. Every morning I have 
to jerk out the bottom drawer so Janey 
can dredge up her socks and underwear, 
and frequently I forget to shove it back 
in place. 

“Not long ago, while prowling through 
the house thinking deep thoughts, Ar- 
thur wandered into Janey’s bedroom, 
where he had no business to be. He ran 
smack into the bureau. The bottom 
drawer was open, and he got a nasty cut 
on his shin. I was at my Thursday- 
afternoon art class and an elderly baby- 
sitter was spelling me. Arthur denounced 
this gentle, white-haired lady for his in- 
juries, scared the wits out of her, woke 
the baby. When Janey arrived shortly 
afterward, he yelled at her about her 
carelessness, the open drawer in the 
bureau, her untidy room, her dirty face, 
until she had hysterics followed by a 
tantrum—her first tantrum in months. 

“That evening when I paid the sitter 
she resigned. Next day, Janey was too 
sick to go to school. When my mother 
telephoned for her morning chat—time 
has hung heavy on Mother’s hands since 
she divorced my father—she inquired 
about our news. Naturally I filled her in 
on the passing of my favorite sitter and 
Janey’s nervous upset. Presumably Ar- 
thur was hard at work in his downstairs 
office, the full length of the house away 
from me. But he had his door ajar, and 
his hearing operates like radar whenever 
any trifle of the slightest concern to him 
is mentioned. Before I finished my con- 
versation, he came storming up the 
stairs, outraged because I had been 
mildly critical of him to an ‘outsider.’ 

“He grabbed the phone and told off 
my mother as well as me. Luckily 
Mother has a sense of humor, and doesn’t 
regard herself as an outsider or as a 
stranger to Arthur; indeed she is devoted 
to him. My father is equally fond of 
Arthur. When we announced our engage- 
ment, my parents were still working at 
their marriage, and both of them were 
delighted to welcome him to the family. 


Ae for me, I was overjoyed. Arthur 
is the only man I have ever loved, the 
only man who has ever interested me. I 
met him at sixteen, soon after I entered 
art school. Arthur was teaching an occa- 
sional class in draftsmanship at the 
school. I signed up for every class he 
taught, but he ignored me. Through 
family friends I wangled an introduction. 
Arthur was polite and took me out, but 
with no great enthusiasm. 

“At that time he shared an apartment 
with his mother, a remarkably unselfish 
woman who wanted a successful mar- 


“Were you planned, too?” 































































riage for her only son as well 
ful career in architecture, 
in-law was my ally in my len 
of Arthur—and ‘pursuit? 
word, I guess. From time to 
appeared completely from 7 
two years he served in the! 
very seldom wrote to me, 
mother every week and rea 
to keep in touch. | 

“Later Arthur and I 
shows, museums, concerts, 
We talked and argued frant} 
tellectual, artistic, political} 
discussed his ambition and} 
my painting. We were good | 
and exchanged a few kisses 
was little talk of roman 
twenty-third birthday, after! 
of on-and-off friendship, 
waited long enough and 
marriage. My father offe 
abroad for a year of pain’ 
accepted. | 

“On our next date, I ex 
plans to Arthur and said g¢ 
my astonishment, he propo se 
night. Two weeks later we wi 

“For two years Arthur j 
divinely happy, even though 
marriage fell apart during 


Arthur was a tower of stren 
my mother and father, to1 
and to me. In those days hea 
sex problems, no money pi 
in-law problems, no problem 
tion and taste, no problem ¢ 
sant meddling and bossines 
home was a small rented apa 
worked afternoons and ever 
one tiny bedroom. In the | 
worked under the direction 
architect. He left me every ¢ 
A.M. and was gone until no¢ 
him badly those four hours 
seems incredible. i 

“Tt was Arthur’s wish th 
pone having children until 
started in his profession 
was born we became imp 
in the apartment—the onl 
Billy’s crib was a corner 0} 
room—but Arthur wasn’t it 
buying a house. His Uncle 
real-estate promoter conside 
prosperous than my father, 
building lot in a desirable nei 
Arthur then designed an abs 
fect house for us, and said : 
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an office in a professional bui 
he was tinkering with his 
owner of the lot across the st 
house that Arthur couldn’t ak 
than live in view of such 
Arthur decided that we sho 
our baby’s comfort and re 
apartment. 

“He tore up his bluepri 
broke my heart, and infuri 
body in both families—his 








Jo wonder redheads are supposed to be so temperamental. 
No one ever made up to them before. 


othes, colors, cosmetics all seem to be Devonshire cream or a gardenia petal? 
‘blondes and brunettes. But just you To give you the ideal look, Clairol 
it (if you can) till your next visit to created nine color-correcting make-up 
> cosmetic counter. You’ll find Clairol shades. Not to mask your own skin tone 
ike-Up for Redheads! Created to give — but to combine with it. And your shade 






see (CLAIROL # 
u the ideal, perfect complexion color — will give you The Look. That luscious, | moisture make-up 
‘redheads. flawless creamy face is yours! | £ 
[t’s the one complexion color that Remember when youused to beteased \ i. Ret OL 
ly makes things happen for redheads. about being a redhead? Well now you ®& o " 
. : 7 : ae . : \ ee ee : a 
scribe it? Well,how do you describe can forget it. » pe Se roe 


Clairol’ Make-Up fae Redheads 


P.S.There is Clairol Make-Up for Brunettes, for Brownettes, 
Bui” INC. 1966 and for Blondes, too. But that’s another look entirely. 





























You can feel fresh,clean,confidentwith 
Tampax tampons no matter what 
day of the month it happens to be. 


Worn internally, they prevent 
odor, chafing and irritation. They 
free you from all the problems of 
pins, pads, and belts. They free you 
to shower and tub, every day. Dis- 
posal is easy, and so is carrying. They 
come in a package that tucks away 
easily in your desk or handbag. And 
each Tampax tampon has its own 
silken-smooth container-applicator 
that protects the tampon until used; 
insures easy, proper insertion. Dainty 
and feminine to use, hands need 
never touch the tampon itself. 

Tampax tampons are the only 
choice for millions of women —mar- 
ried or single, active or not—in over 
90 countries. Available in 3 absorb- 
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e 
No wrinkle- 
mother, his uncle, my brothers, my 


mother and father. At that point I 
threatened to take our baby away from 
him and sue for divorce. Arthur then 
agreed we could have a house, pro- 
vided it had office space for him. Even- 
tually my father located a house that 
satisfied Arthur, and made me a present 
of the down payment. 

“Almost before I realized what was 
happening, Arthur took over the original 
servants’ quarters for an office. His office 
directly adjoins my kitchen. In theory 
his door is supposed to be closed from 
nine o'clock until five. In fact, he bobs 
in and out dozens of times a day, and is 
always breathing down my neck. When 
he does receive his clients, he hollers for 
me to be less noisy or, maybe, to bring in 
coffee and cake and be quick about it. Or 
perhaps he steps outside and goes for a 
leisurely stroll in search of inspiration. 
I’m under orders to take his business 
calls, act as his secretary and send out 
his bills because he won’t hire a typist. 

“When I bring in groceries, Arthur 
instantly rushes out of his office and 
criticizes my purchases. I can’t keep a 
cook or cleaning woman; he instructs 
and pushes them around until they quit. 
He revises my menus, alters the arrange- 
ment of my pots and pans. Cooking and 
preparing food in my kitchen is like at- 
tempting to turn out tasty meals inside 
a perpetual-motion machine. Nothing is 
ever permanent, and few things tarry 
long in the places where I put them. 
Arthur uses my kitchen as a laboratory, 
where he tests out every new product or 
material that comes on the market and 
catches his fancy. In eleven years I’ve 
had five new sinks and more’ color 
schemes than I can remember. 

“Arthur promised faithfully to stay 
out of my studio unless specifically in- 
vited. But two weeks ago; while I was 
out of town on a sketching trip, he no- 
ticed a tiny crack in the studio ceiling. 
Without a word of warning to me, he 
called in a crew of workmen and tried 
out a new kind of acoustical tiles ap- 
plied with a new kind of mastic, which 
happened to be jet black. The mastic 
was inferior and didn’t hold the tiles, 
which slipped to the floor, one by one, 
like falling petals from a flower. The 
children have tracked the mastic through 
every room of the house, and my studio 
is uninhabitable. 

“Last week I asked everybody in both 
families to drop in for a private viewing 
of my studio. My mother and father, 
my brothers—brother Ben is a lawyer— 
agreed with me that the children and I 
were entitled to enjoy our home and live 
like other people, that Arthur should 
transfer his business to other premises. 
My mother-in-law was also on my side. 
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triality, you might descril 
three parts belong togeth¢ 

“T chose my career as |} 
Later I worked and studie¢ 
teen of the leading are 
West Coast and had one 
summer as a student of 
Wright, the Big Daddy of 
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rode ten or fifteen floors 
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me with reserve and susp 
we could start real talk, I 
pected to flatter, make joke 
kind of selling job for whic 
unqualified. I’m not the 
architect, and Glenda knoy. 
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electric light bulb. Just rece 
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rushed downstairs to my d | 
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(Cire a doesn’t ad 
mal office hours. It doesn’t 


barefoot and in pajamas. In 
utes I had the solution t¢ 
problem that had _ perplexe 
week. It would surely have} 
mind by morning. On the 
bed in a state of exhilarat) 
Glenda and passed along th¢ 
She didn’t congratulate me 
fused to join me in our bedr 
“She was sleeping on the! 
couch, despite the jumpin} 
cessantly complains of, to pt 
differences aired earlier in 
lunch, she had cooked hai 
beans for the fourth time t 
cause she was too a an 
of some other menu. She a 
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skin, stimulates, deep cleans, dissolves 
cosmetic build-up. In just 5 minutes, it 
smooths over tired lines and wrinkles, 
so they seem to vanish for hours. Gives 
you back a radiant, youthful glow you 
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wherever such products are sold. “T have no confidence that Arthur will 
3 yield to this 100 percent majority. I am 
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ouse by Gant familiar with his obstinacy, and I am 
ready to cope with it. Just this morning 
I paid for a thirty-day option on another 


disorganized and lets our ki 
with murder. It is futile tori 
decent standards of behavii 
our youngsters the joy andt 
discipline and order. 











house. It is makeshift, but has enough 
bedrooms to accommodate my children 
and me. If Arthur doesn’t move his 
office, I intend to exercise that option 
and move the youngsters and myself.”’ 


i is unfair to ask me to separate my 
work life, my home life, my emotional 
life,’ said 42-year-old Arthur, a tall, 
blond man with intense, dazzlingly blue 
eyes. “All three are parts of my essential 
make-up, aspects of my existence—a 
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your dishwasher * 
recommend that 

you use something 
besides a detergent 

to prevent water spots. 


They recommend: 
LIQUID 


JET- DRY. 


for dishwashers with automatic 
dispensers for JET-DRY | © 
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LIQUID JET-DRY causes glasses, silverware and china to shed water instantly after they are 
rinsed. No water drops are left on the dishes to dry into unsightly water spots. Dishwasher manu- 
facturers, recognizing JET-DRY as the answer to water spotting, equip many models to inject 
LIQUID JET-DRY into the rinse water. If your dishwasher is so equipped, don’t run out of JET-DRY. 
Even one dishwashing without JET-DRY can cause spots. 


SOLID 


JET-DRY. 


for dishwashers without 
dispensers for JET-DRY 


SM RASTOMETNG Gaim nencan 


mS Ss Oo eee 


SOLID JET-DRY is now available for dishwashers not equipped to dispense LIQUID JET-DRY. 
It dries dishes just as spot-free and sparkling (and just as automatically) as LIQUID JET-DRY does 
in dishwashers equipped with automatic dispensers. SOLID JET-DRY comes in the form of a bar 
which is neatly encased in a plastic basket. You simply clip the basket to any corner of the upper 
rack of your dishwasher. Remember to buy JET-DRY. At grocery stores and dishwasher dealers. 


* JET-DRY is recommended by the manufacturers of all 28 makes of dishwashers 
© Economics Laboratory, Inc. 
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enough. They didn’t budge. They 
mocked me openly, shoved each other 
and turned the meal into chaos. I ordered 
all three to go outside and calm down 
by picking and arranging bouquets of 
flowers, a task I’ve seen accomplish 
miracles with Japanese children. Glenda 
contradicted my orders, and the young- 
sters became even more obstreperous. 

“Although Glenda may not realize it, 
she constantly destroys my dignity and 
undermines my authority with our chil- 
dren. She jeers at my opinions in their 
presence, screams at me, slams doors, 
threatens divorce. This is damaging the 
kids: Billy is doing badly at school; Janey 
has a poor appetite, is argumentative 
and pigheaded (I know I’m pigheaded 
myself at times); Sue is nervous, bites 
her nails and has begun to stutter. 

Bee I proposed to Glenda, she 
promised that we would share the whole 
of our lives. She now speaks of my home, 
my kitchen, my money and even my chil- 
dren—as though Billy and his sisters 
had no father. 

“Originally I hesitated to marry a girl 
from a wealthy family. It was clearly 
understood between Glenda and me that 
her income would be spent on frills. I 
would be responsible for our basic sup- 
port. During a recent quarrel she in- 
formed me bitterly that she had bought 
the groceries since last February, paid 
the taxes and my insurance premiums. 
At first I didn’t believe her. She then 
showed me a pile of canceled checks and 
proved her point. 

“Tt’s her fault that our finances are in 
wretched shape. She is supposed to keep 
our household accounts up-to-date and 
keep me advised on our bank balance. 
She is also supposed to type and mail out 
monthly bills to my clients. After I 
plowed through a blizzard of papers on 
her desk, I discovered something she had 
neglected to mention when she abused 
me as a male parasite. She was three 
months behind in billing my clients, and 
during these three months she had run 
short. When those overdue commissions 
are collected, she can repay herself for 
the hamburgers and beans we’ve con- 
sumed lately—if that’s the way she 
wants it. With a little eeonomizing (by 
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design permanent sei 
certain the chairs 
my mother-in-law, an 

“T’ve heard Gl 
discussing those chair 
many times. Every mé 
to the telephone, distr 
and broadcasts our 1) 
everyone in both fan} 
ago she called her brot 
and asked whether sh 
steps and evict me frd 
He said no. 

“He told her I was} 
maintain an (conti| 
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“Never mind the singing commercial. Just give me the as 
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ou may have already WON in The Longines Symphonette’s 


chances to win A Sensational 
R Sportscar. Fully Equipped and 
ill deluxe accessories. 


—100 Elegant, Full-Length MINK COATS. 
Custom designed and personalized by the famous 
Hy Fishman Furs of New York. 





Chances To Win in The Longines Symphonette’s New FEPS 
“YES” on the attached card and you have already ‘“‘won’’ a valuable record album. _ 
















[RODUCING THE LONGINES SYMPHONETTE’S NEW FAMILY TRE: 


MUSIC FOR 


miner eae 
0D 


Ore. Ii 


V\editation 


FIRST TIME — every beloved song of faith 
‘tion you and your family cherish...ina 
ly Treasury! The 60 nostalgic songs and melodies 
e musical heart of America’s faith, courage and hope. 


ee | see eos ete 
1 2 ed _ es 
carl 


FOR 10 DAYS TO THE 69 FAMILIAR SONGS AND MELODIES THAT 
EVERY AMERICAN FAMILY’S SPIRITUAL HERITAGE AND BELONG IN EVERY HOME! 


ines Symphonette, The Singing Choraliers and The Cathedral Chorus transport you to a 
cal world where faith, courage and hope are a way of life! Five purest vinyl records bring 
ents for Meditation and Reflection with such sweeping selections as “May The Good 
id Keep You’, “Battle Hymn Of The Republic”, “Climb Every Mountain”, “Because”, 
guse’’, “Nearer My God To Thee”, “The Rosary”, “Kol Nidre”, ““Now The Day Is Over” and 
ist mail card or coupon for FREE 10 day audition in your own home... keep FREE “Sweet 
piration” record even if you return five-record Treasury and owe nothing. Music for 
d Meditation” belongs in every home record library! 


N ATTACHED CARD FOR FREE TRIAL AND FREE RECORD ALBUM! 
ay to find out if you are already a WINNER 


ord album (yours to keep forever) is “THE SWEET VOICES OF INSPIRATION” featuring 
iildren’s voices from Westminster Abbey and St. Paul’s in London, with The Longines 
13 selections include: “Prayer Of Thanksgiving”, “When You Wish Upon A Star’, ‘Auld 
3rahm’s Lullaby” and many more! Just check YES on Official Entry Card attached, get 
Ibum, listen FREE to the Family Treasury of Music for ‘Reflection and Meditation’... 
your Lucky Number has already won a valuable prize! The Treasury is not available in 
re—and you can own it for as little as $5 a month and save up to 50% of what you'd 
n fine record stores! Act at once and find out if you have already won! 


E THESE THE SONGS YOU WANT TO SHARE WITH YOUR FAMILY? 
(Just a few of 60!) 


Invictus Love Divine All Love Softly, Now The Light 
Trees Excelling Of Day 

ne Faith Of Our Fathers Go Down, Moses Count Your Blessings 
Lead Kindly Light Roll Jordan Roll Carillon 
Steal Away The Bells Of St. Mary’s Because 
God Is Ever Beside Me Song Of Songs Eli, Eli 

ah Pilgrim's Chorus | Heard A Forest Praying Goin' Home (New 


In A Monastery Garden 
You'll Never Walk Alone 
Calm As The Night 
Abide With Me 


Homing 

Ah! Sweet Mystery Of Life 
Morning (Peer Gynt Suite) 
Bird Songs At Eventide 


World Symphony) 
Bless This House 
Serenade 
ovely Day Now The Day Is Over 
be eligible. Your entry must list the official lucky number, 
and must be checked YES or NO. (‘‘NO’’ entries may be 
pasted on post-paid bind-in card.) Entries must be received 
by January 4, 1968. This sweepstakes is subject to all 
Federal, State and Local regulations. Prize winners will be 
notified by mail. If you send a self addressed stamped enve- 
lope a representative list of prize winners will be sent to you. 


works . . . The Longines Symphonette has 
ribed gifts for holders of lucky numbers, 
onic computers under the direction of the 
ration. Each Lucky Number coupon sub- 
ult 21 years or older will be checked 
il list of winning numbers. Employees of 
nphonette and its affiliates, or of this 
ons less than 21 years of age, shall not 





EON INTE 1D] 
YNGINES SYMP} 


a 


HONETTE® 


1e Family T 


Listen FREE for 10 Days 


NEW ANNIVERSARY 
EDITION 
FIVE PURE VINYL RECORDS 


60 beautiful selections 


JUST $5 A MONTH 


OR $1398 
No extra charge for full-color, I hi: Asa k f : 
stamped-in-gold Anniversary Edi- He BAH ath 8 RELCCTLON 
tion presentation case! 


re 


KEEP FREE RECORD ALBUM! remember—"THE 
SWEET VOICES OF INSPIRATION” is an exclusive new 
12” Record Album featuring the children’s voices from [7% 
Westminster Abbey and St. Paul’s. 13 sweeping selec- [x 

tions by the chorus and The Longines Symphonette. | 
Keep it even if you return “Reflection and Meditation”. 
Mail postage paid card or coupon today! 








The Longines Symphonette Society 
SYMPHONETTE SQUARE « LARCHMONT, N. Y. 10538 


YES — send my FREE record album along with the five-record Treasury of Music 
for ‘REFLECTION AND MEDITATION’’. | may return Treasury after 10 days and owe 
nothing or send just $5 a month until full price of $13.98 (plus modest postage- 
handling) is paid. | Keep FREE ‘‘Inspiration’”’ record album in any event. 


O STEREO EDITION just $1.80 more for all five records. 


Name 





(Please print) 
Address = : 


City..n ice ieeeistate spt LZ 


01191-975 


{1 No—do not send FREE record album, but let me know if ! have already won. 
! have copied the number from the postage-paid card bound in to this magazine: 


NUMBER_____ 


~ (Pleas e print carefully) 
































Rit creates the color it you create the sensation! 


6 decorator secrets 
you can steal with RIT. 


€ 4. Make this exciting 
=™ “decorator rope” 
* yourself with un- 
@ @ finished beads, 
simulated pearls, 
blocks—then dip 
in hot Rit Marine 
Blue. Unusual 
co-ordinated 
tie backs 
¥ for the 
draperies. 













= o® PERFORMANC if 


Good) Housekeeping 


Every featured item on 


4g 
MENT oR resuno 10 OO 


More ee 
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(it's easy! ) 


1. Bright Olive Green is this year’s 
fresh young color—so start this 
decorating theme by coloring 
your washable draperies with Rit. 
2. For a “Victorian” effect cover a 


small table to the floor with an un- 


bleached cloth dyed Rit Scarlet. 
Accent with a Rit Purple wooden 
rope festooned around the table. 
3. Co-ordinate the lamplight! Dip 
a washable fabric shade in Rit Old 
Rose (or just sponge it). 





5. Rit color-matches the unfin- 
ished wooden lamp base and bowls 
of colored water filled with flowers. 
6. Co-ordinate these washable cush- 
ion covers with Rit greens. Prints 
are fun to color! Do a swatch of the 
fabric first. Then you'll see what 
startlingly beautiful, often totally 
unpredictable effects you 
can create. 


Only extra-strength Rit 
dyes so many different 
materials and dyes them 
so many (35) colors. Easy. 
Economical. Dependable. 


this page was dyed in Rit. 


a tint 3,¢ Rit colors in depth. 


SPRING DE 


By Sybil | Leek 


ARIES March 21-April 19. Arians may face spring | 

2s furbishing with unusual enthusiasm this month. Wit) 

well aspected in your sign, there will be an urge to make hi 

chore into an adventure of creative activity. March 1st to 7th | 

a good period to plan the campaign, for you will want to ma 

drastic changes during that week. With your desire to be | 
gloomy past year, you will be looking for grand splashes of c¢ 

newest shades of orange and yellow, particularly between the _ 
21st. It will be difficult to be conservative this month until 

when some of your original enthusiasm will be tempered. | 


En TAURUS April 20-May 20. Taureans often consider | 


£ gourmets, so it’s not surprising that their main at t 
spring refurbishing will be in the kitchen. The energetic in 
Mars also will tempt you to redo your house completely, but bl ) 
poor finances this month you may have to limit your buyials 
find yourself resisting changes suggested by other members of 
ily, so take care not to become involved in arguments over s¢ 
small, like the moving of your favorite chair or table. Serious} 
should start on the 21st when Mars’ influence is particularly 
poor health will diminish your enthusiasm by the end of th¢ 





GEMINI May 21-June 21. Geminis will be less org 
their spring cleaning than many other signs. Your] 
aan will be even less decisive than usual this restless month 
won’t have time to think about your home until the forward ml 
of Mercury on the 18th brings a calming influence into your} 
year, spring cleaning and decorating may be a form of therapy \ 
your mind off personal affairs. Try to make a determined effor) 
on March 21st and cheer yourself up by buying things in ¢$ 
translucent blues, to which your ruling planet, Mercury, dr 
Your plans for redecorating may be frustrated by an emotio 
between the 2lst and 29th, so you’d be wise to settle for 1 
cleaning and buying, which may help you over a a 


(ee) CANCER June 22-July 22. Many Cancerians will find 
the heart rules the head this month. From Marc 
may find yourself indulging in a lot of buying for the house. 
moon always 1 influencing your ideas for décor, you have the te 
collect differént types of objects. Fortunately you are artistic e 
create a pleasant effect by mixing modern art with antique f 
Try to get your compulsive buying over by March 10th so you 
your spring cleaning. Between the 23rd and 31st you may fin 
cult to accomplish more than cleaning out closets because of un 
visitors or distracting news from distant parts of the count 


| 


t 


9) LEO July 23-August 22. Sudden demands on your 


) greatly limit the amount of spring cleaning and rede 
you do this month. Traveling and catching up with correspon¢ 
tween March Ist and 5th will take precedence over all other a 

but by the 11th you should be able to work out ideas for reé 

one or two rooms. Because of limited finances your only purch 
be small items in shades of gold and orange, which appeal to 

true child of the Sun. Try to resist your inclination to be overl) 
and remember that a fine piece of furniture usually looks 
space around it. Make the best of the 11th to the 21st, for this 

time you will have now for serious house beautification. 


“9 VIRGO August 23-September 22. Annual spring clea 
Lid: ) as much of an upheaval for Virgos as for others SI 
have a natural inclination to be tidy all year. This month you 
many articles to be dry-cleaned and made ready for another yea 
than buy new things. If you decide to make some changes, 
probably be in the bathroom, and March 21st would be a goo 
begin. Although you find neatness more important than color 
ing decorative harmony, pale yellows, gray with dashes of 
quoise or simple white finishes appeal to you. You are likely 
functional furniture and plain materials. On the 26th, presst 


\ 


| outside your home will bring your spring refurbishing to a sud 
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CLAIROL 


condition 


Tha Besuty Prescription tor Troulsied Hoir™ 
Beauty Pack Treatment 
No Heat Necessery 


x Net We 


ists 


Your hair may be starving for condition: 
The beauty prescription for troubled hair™ 


In winter, 
most women have one or more 
of these hair problems. Do you? 
(1) Winter-chapped hair? 
(1) Steam-heat dryness? 
CI No bounce? No body? 
1 Ragged split ends? 
1 Over-straightened droop? 
0 Over-lightened “straw”? 
O) Mid-winter dullness? 


If you checked even one dreary sign of win- 
ter, your hair needs condition*. This unique 
corrective creme actually makes hair stronger 
—right away. You'll feel bouncy new body. See 
a healthy new glow. Have hair you’re proud 
to show! condition* is so rich, it works deep- 
down—without heat! So rich, it corrects the 
drying effects of winter: indoors and out. Try 
condition* today. See how beautiful your 
hair can look. All winter! 
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ging the Met’s magnificence into your home 
mply a matter of putting your foot down... 


ure WOO! carpet. 





professionals choose carpet, 
se wool. 

> just done it again. This time 
vagnificent new Metropolitan 
ouse. Why? What's so special 


about pure wool pile carpeting? 

The answer's right in your own home. 
Because your demands are precisely the 
same as the professionals’. 

You demand beauty. Beauty that en- 
dures. Wool carpet has enduring beauty. 
The rare kind. Its unique natural fibers 
form the perfect base for great brilliance 
of color. And wool’s matchless resil- 
ience gives permanent retention of that 
vital, springy feeling. Supple. Sensuous. 
Majestic. 

You demand stamina. All right. Ask the 
professionals. When they carpet, they car- 
pet for the feet of thousands. What do they 
choose? The answer's at the Met. And in 
the most beautiful homes in America. 

You demand cleanliness. Wool cleans 


easily and dramatically. This natural fiber 
has an opaque shingle-like surface, unlike 
the smooth, translucent synthetics that dis- 
play every speck of dirt. Wool is burn re- 
sistant. It is mothproof. And it’s low in the 
static electricity that attracts soil. 

But wool is more than this. For their 
prestige installations, architects, interior 
designers and decorators specify pure wool 
pile. They choose it on the basis of “proven 
performance.” 

And most of all, wool is natural. From 
the same nature that puts the lustre in 
leather, the softness in sable and the 
warmth in wood. 

Look for the wool mark when you buy 
carpet. 

Be professional. 


PURE WOOL PILE 
The wool mark. Awarded by the Wool Bureau, Inc. 


to carpets of pure wool pile, quality tested for quantity of pile yarn used, 


backing construction and permanent mothproofing. 
Wool Carpets of America, 360 Lexington Ave., N.Y. 10017 
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Wear out | 


instead of 
yourself. 





Let your fingers do the walking. 
Shop the Yellow Pages first. 








"LIBRA September 23-October 23. Libras will not be in 
© “© of health this month, so major spring refurbishing y 
better left until they are physically more able to do it. Mars, int 
angle of your chart this month, may lead you into some imp si 
ing between the 1st and the 5th—particularlyvof brass a d) 
items—but beyond a few new and quite extravagant touches | 
furnishings you will not be greatly interested. Ill health betw 
18th and 21st will probably prevent you from rearranging room) 
had planned. This is a month when you will feel a special need 
mony with your surroundings, and for you this usually me 
of blues, pinks ‘and turquoise. 


eens | SCORPIO October 24-November 21. Scorpios will be \ 
“-s thusiastic about spring cleaning and redecorating at 
ginning of this month, and a concentrated effort should be mag 
as much as possible between the lst and the 10th. With Mé 
hard-driving planet—stimulating your energies, you can compl¢ 
work very early in the month, provided you don’t attempt tf 
structural changes. Because of your love for dramatic effects, ya 


| unusual combinations of styles of furniture, as well as fabrics) 


claret or gold. You may find yourself spending time away f 


ples’ lives, so spring-cleaning ambitions will not be renewed 4 
22nd, when you will want to concentrate on your cupboards ang 
“ee 

| GAD" | SAGITTARIUS November 22-December 21. Spring |! 
(ae - and decorating will be un rthodox for Sagittarians §} 
because they are going to throw away many old ideas. The acti 
Pluto and Uranus will produce changes in your usually cons¢ 
nature. Careful planning will be necessary between the Ist and 
in order to avoid mixing too many styles of furniture, which you 
tempted to do because of the disruption of your old ideas. Your 
conservative nature attracts you to shades of dark green and b 
be sure to take this into consideration when you feel drawn to 
different colors. Careful planning at the beginning of the mo 
keep you from feeling that you have been too dramatic with yo 
when your conservatism reasserts itself between the 18th and 


CAPRICORN December 22-January 19. Capricorns, \ 

ordinarily decisive enough to start cleaning and rede 
early in March, may find their plans defeated before they’re be 
cause of the gloomy influence of Saturn this month. Heavy ¢ 
would best be done between the 10th and 17th, and with your 
stable, it would be a good idea to spend some money brighte 
your home. Saturnine gloom draws you to very dark colors, b 
think in terms of light browns, or tans. If you find it difficult t 
about color this month, at least divert yourself with some house 
Green has a therapeutic quality that will raise your spirits. 


el AQUARIUS January 20-February 18. March is an é& 
Zi month for Aquarians to reorganize the home. After 
ning period between March 1st and 10th, be prepared to do so 
physical labor to release the surplus energy generated by hard 
Mars. Remember, however, that plans to redecorate the entir 
made early in the month under Mars’ influence may receive $ 
because Saturn will act as a brake. Aquarians have a natural int 
the past, so you are almost certainly attracted to antique furni 
backgrounds of white, gray or ivory to show it off to its best ady 
Take care that Mars doesn’t lead you to imprudent spending} 
haven’t managed to put your house in order by the 26th, outsidé 
may prevent you from completing all your original ambitious f 


(SZ PISCES February 19-March 20. With Mars, the plane 
“/ ergy, in the 8th house this month, and Jupiter, the p 
happiness and expansiveness, in the 6th house, Pisces will fin 
cleaning and decorating an adventure. From the 5th to the 1 
may find yourself in a frenzy trying to make changes around th 
You will want to spend a lot of money on antiques and painti 
because of a poor financial situation, you should resign yourself 
ing the best of the things you already have. It will be particula 
cult to resist compulsive buying between the 15th and 18th, and 
of Neptune’s influence you may find yourself buying furnishings 
lavenders, purples or sea green. By the 19th you should be finis 
things like cleaning woodwork and rearranging furniture. Howe 
will find even these ordinarily dull chores enjoyable this mon 
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Allshampoo- — 
polishers will f 
scrub, shampoc 

polish, and buff 

Butthisone | 
does every job | 
at the right spee 


And that’s 
a Switch. 






And that’s the secret. We put 
switch on the handle of the Ho 
Multi-Speed Shampoo-Polisher. / 
the switch, you increase the speed 
0 to 620 rpm. So you wax or scrub 
speeds that prevent splashing. Soy 
shampoo at a faster speed that get 
really clean. So you polish or buff 
higher speeds that make your floor 
with a new luster. All shampoo-po 
wax, scrub, shampoo, polish, and 
only one does every job at the right 
And that’s a Hoover. 


For better results, use Hoover Rug 
and Hoover Floor Wax. Part of a} 
line of products by the world’s lea¢ 
floor care company. 



























We’re the same company that mak 
vacuum cleaners. : 



































Teen-age recreation room: Kentile Berkshire Vinyl Asbestos floor. Individual tiles permit easy installation, flexibility of | 
design. Shown with feature strips. Five colors. Greaseproof. Your Kentile® Dealer? See the Yellow Pages under “Floors.” | 


Give yourself a Kentile floor for $55 and give a party with what you save! 


CSE RIERA About $55 is all it costs do-it-yourselfers for a 12’ x 15’ floor of 
SS thrifty Kentile Berkshire viny] tile. It’s long wearing; saves you | 


BBOORE money over the years, too. Easy to clean. Quiet, comfortable. | | 














Coloring, tinting, bleaching can 
dry out hair—leave it extra-dry... 
that’s why Toni has created this totally new kind 
of conditioner, Extra-Conditioning Tame Creme 


Rinse! Just rinse on after shampooing—NO 
WAITING -— it goes to work right away. Its extra 
conditioners are taken into your hair to silken 
and liven it. You can feel it happen, see the results 
right away. So—go ahead, color it, sun it, soak it, 
tease it; do what you want to do with 

your hair—but—be sure to use Extra- 
Conditioning Tame after every shampoo. 


38 























































PROJECT: YOU 


Here, how to get set for the three pretty,¢ 
hair looks, done especially for us by Ke 


The short—sho 
shown bottom lef 
115, is layé 
just two inches” 
the crown. The 
much shorter, Wy 
nape hair croppedji 
to the head. Ba 
medium—length antl 
wa Sideburns reach tg 

“ mid-ear. The hair 

wet, with setting lotion. Put a clusters 
inch rollers at the crown for fullness, 
reverse pincurls at the sides. Bangs ap 
hair are combed smooth, kept that way wi 
sue anchored by hair clips. When hair i 
dry, just brush thoroughly and fluff the 
into soft curls. For a sleeker look, renal 
of the curl by dabbing with moistened cott 
comb to conform to the shape of the head. 





\ 


Chin-length hair, 
shown top two 
pictures, page 
115, was cut 
blunt, the back 
slightly shorter 
than sides. Use 
s-inch rollers 
and set at an angle 
around the face; a S 
row from crown to / x ~ 
nape facing back; 
more on the sides, facing down. For a wide 
tousled look, brush hair in the direction| 
set, back-—comb gently all over, then smoot 
a brush. Soften by shaking head and pull 
little wisps of hair near face. For the 
with bow, brush out set, back-—comb crown § 
and smooth with brush. Pull side sections bi 
overlap above the nape. Anchor with a bob 
Fasten on bow, and arrange side wisps on ¢ 





Curly hair ¢ 
114, and the va 
of it, bottom 
page 115, is 
and is between 1 
three inches le 
eS over. Hair is Sé 
NN a one-inch rollers 
angle all arol 

face; a row from G1 

nape, facing back; ft 

the sides, facing down. f 
first version, brush hair up and back at 
and sides, then back-comb gently all ov 
head. Smooth with a brush, and use your 1 
or a hairpin to pull out little curls ané 
lets, arranging them as you wish. For the 
version, brush, back-comb and smooth } 
brush as above, then sweep the bangs back é 
a ribbon around the head. Arrange hair § 
the ribbon appears to be threaded through 3 
use a hairpin to pull out ringlets near thé 


1aimportant announcement 
any woman who ever used: 








Id cream to take off her make-up; 

sues to take off the cold cream; 

ap to take off what the tissues left behind; 
id another cream to put back 

at the soap took away. 


W Pacquin Rinse Off Cold Cream. 


inses off.With nothing but water. 

[the grime and make-up—even heavy 

> make-up-—rinse off with it. 

) more messy tissues to rub in grimy cream. 
no drying soap to take it off. 

id no re-creaming to moisturize. 


w Pacquin Rinse Off Cold Cream. 


‘more than a time-saver. 
a face-saver. 





SUA NE RSL NNN, AND] LENE] SRS) A) GT AT) NR) Se MC ee eB) 
CE 
i 


SAVE 3c 84 


on New Pacquin 


Rinse Off Cold Cream 


nthe United Sates 
Cash valu e 1/206. Mall to Pac oul nee 
8, Clin 


, lo a5D 732" 
This coupon expires July 31, 1967. : 
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Muscles: ee 
The Power of Pull , 








TO SIMPLIFY, UNIFY, ORGANIZE AND DRAMATIZE the 
whole fascinating world of science, the Editors of TIME-LIFE BooKs 
have created the LIFE Science Library. Every two months, a new 
realm of science is presented through LIFE’s vivid picture-essay tech- 
nique. Experts from each branch of science, backed by a distinguished 
board of consultants—Dr. René Dubos, famed microbiologist, Dr. 
Henry Margenau, Yale Professor of Physics and Natural Philosophy, 
and C. P. Snow, physicist and renowned author—contribute their 
talents to show you the ‘‘who,” ‘‘what” and “show” of the rapidly- 
expanding world of science. Each volume is complete in itself; 
together, they form an impressive encyclopedia of science that your 
family will be proud to display and eager to read. 


Some of the other volumes 
in the SCIENCE LIBRARY 


Peo ee Le 












@ Actuals 
8%" x Il 
@ Over 160 photogt 
drawings—80 in f 
© Over 35,000 words of inter 
by Alan E. Nourse, M.D. | 


e@ Hardbound in laminated Kivar finis 
@ Complete detailed index. 





TIME-LIFE BOOKS, Time & Life Building, Chicago, ! 














‘most fantastic, efficient machine ever created! 


THE BODY 


e its marvels and mysteries—from tiny islands that meter your sugar 
to one-way valves in your veins and a muscle you never use— 


AS A QUEST OF THE [M7] SCIENCE LIBRARY 


The Blood Vessels, 
Large and Small 


. 


|do you know about your own body? 
yth that your hair can literally stand 


TV “rabbit ears” and your hips have 
on? 
eally the vestige of a tail in our spine? 
he “blind spot” in your eye? 
there a remnant of a third eye in hu- 
igs? 

(See answers below) 


iarvel at our giant data processing ma- 
> tend to forget the incredible powers of 
chine which created them... the body. 
own brain. It weighs about three pounds, 
big enough to process its daily activities 
be the size of the Empire State Building. 
ur fist-sized heart. It pumps 5,500 quarts 
igh 60,000 miles of “tubing” every day. 
-made up of machines within machines. 
cells is so tiny that it takes millions of 
i half inch cube of your body tissue. Yet 
ese cells is an almost unimaginably busy 
‘atory. 


tific breakthroughs in probing the body’s 
tacular and give rise to widespread curi- 
tire subject. People want to know what 
” really is...why babies are born with 
i their skulls...how artificial kidneys 
.. what the problems are in transplant- 





ing living organs—eyes, for example...the causes of 
arteriosclerosis ...all about “dry surgery” and the ma- 
chine that makes it possible...and why it is that flash 
freezing of the blood may turn taxidermy into a for- 
gotten art. Therefore, the Editors of TiME-LIFE Books 
have brought together all these findings—and more—in 
The Body, introductory volume of the LIFE Science 
Library. You and your youngsters, through a brilliant 
text and photo-essay technique, will be fascinated by 
this colorful volume. 


You are invited to examine a copy of The Body for 
10 days absolutely free. Do so and you'll discover what 
makes our bones able to withstand 20,000 pounds of 
pressure per square inch. You'll learn why modern 
architects study human anatomy to improve the skele- 
tal structure of skyscrapers. You’ll explore the work- 
ings of our sense organs and see why scientists call them 
“the network that never sleeps.” You’ll come to under- 
stand the function of the endocrine glands. (It’s the 
adrenalin pumped into his veins that makes an angry 
man see red.) 


Because of vast facilities, large print orders and the 
method of selling directly to the public, Tmme-LIFE 
Books is able to offer you The Body at a price far 
beiow what you would normally pay for a book of this 
size, scope and quality—only $3.95 plus a small ship- 
ping and handling charge—and an opportunity to ex- 
amine it before you decide to buy. 


The Body consists of 200 pages with 35,000 words 
of text. More than half of the 160 illustrations are in 
full color. There’s a unique tabulation of human vari- 
ables, a life span world map, a sex differences guide, 
and a 9-page board game which makes learning physi- 
cal processes fun. 





SEND NO MONEY 


It will cost you nothing to examine The Body for ten 
days as the guest of TIME-LIFE Books. If not delighted, 
return it and owe nothing. But should you feel that you 
want to own this handsome book and that it will en- 
hance the value of your home library, simply keep it 
and pay only $3.95 plus shipping and handling. 


In that case you will have the privilege of previewing 
future volumes in the LIFE Science Library, sent a 
volume at a time at two-month intervals. The same 10- 
day free examination trial applies to all volumes. You 
may reject or retain each as you see fit. And the same 
low price—$3.95 plus shipping—prevails for them all. 
You may cancel this arrangement at any time simply 
by notifying us. 


So do fill out the postpaid order form today. The 
subject is your body. You'll find it fascinating. 


Answers to quiz (above left) 

. Each hair on your body is connected to an 
arrector muscle which can pull it straight in 
times of stress; this is an atavism, a useless 
relic of our early ancestry. 

- Both swivel on a universal ball joint. 


. Yes; it is the coccyx, the bone at the posterior 
end of our spine. 

. The “blind spot” is the opening in the eye 
where the optic nerves enter it. 

. Scientists believe that the tiny pineal body in 
the center of the brain is the remnant of a 
reptilian “third eye.” 
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A FAITH THAT MEETS 
OUR EVERYDAY NEEDS 





. Skin Trouble? | Look for the Gretial Introductory 


‘LADIES’ HOME JOURNAL 
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of this issue. 





In times of desperate need, almost 
everyone feels impelled to call on 
God for help. 

But this eleventh-hour resort to 
religion isn’t enough if we want 
true peace of mind. It isn’t enough 
if we want to get out of life a 
sense of personal fulfillment. It 
isn’t enough if we want the spir- 
itual security that every human 
being craves. 

That’s why Catholics make 
their faith such an important part 
of their everyday living. 

Like other Christians, Catholics 
believe that the Son of God came 
upon the earth to redeem us from 
sin...and to instruct us in a re- 
ligious way of life. We believe 
that He instituted His Church to 
pass these instructions on to all 
future generations... and to min- 
ister to the spiritual needs of all 
His followers to the end of time. 

Our Lord didn’t say that we 
were to call on Him only when 
the problems of life were too 
much for our own solution. He 
didn’t direct us to ponder the sub- 
lime truths only in our spare mo- 


ments...or to think of the next 
life only as we near the end of 
this one. He gave us a “blueprint” 
for everyday living that would 
keep our mind in tune with His 
own divine mind...a way of life 


that would be pleasing to God. 


Revolutionary changes are tak- 
ing place, of course, in our mate- 
rial way of life. But the infinite 
truths... the Christian concept of 
God and man... 
changed. And the teachings of 
our Lord, through His Church, 
continue to offer us the faith that 


remain un- 


meets our everyday needs. 


If you would like dramatic proof 
of this fact, write today for a free 
copy of our new pocket-size pam- 
phlet on this topic. If you belong 
to the vast family of Christian 
believers ... Catholic or otherwise 

.it will enhance your apprecia- 
tion of the Christian heritage. If 
you have not accepted Christ, you 
may find His way a better way 
of life. 


Write today ...ask for Pamph- 
let No. LJ-52. No obligation... 
nobody will call on you. 








==———— FREE—Mail Coupon Today! ---—---- 
Please send me your Free Pamphlet entitled ‘‘To Be A Catholic’’ LJ-52 
Name 

Address = 

City States 7. | pee ie 





KNIGHTS or COLUMBUS 


INFORMATION BUREAU 
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ple of glasses of milk before you 
leave home will make you more 
durable. Scientists tested this bit 
of folk wisdom and found that it 
works. They asked five men and 
five women to drink two pints of 
milk an hour apart. A half hour 
later, each drank a double whis- 
key. The alcohol effects were mild. 
When the same subjects drank 
the alcohol without the prelimin- 
ary milk, “all the female subjects 
and three of the male subjects 
showed signs of intoxication, from 
a slight feeling of dizziness or 
sleepiness to uncontrollable gig- 
gling and laughter and inability 
to focus.” 

On the other hand, the popular 
belief that exercise speeds up the 
elimination of alcohol from the 
blood has just been debunked. At 
the University of Edinburgh, nine 
young men were given enough 
whiskey to make them feel un- 
steady. Then they exercised on a 
treadmill. Even the equivalent of 
an eight-mile walk did not hurry 
the decrease of alcohol in the blood. 


Intrauterine contraceptive devices 
are not as successful as scientists 
hoped they would be. A new study 
by Dr. Christopher Tietze made 
for the National Committee on 
Maternal Health, showed that 30 
to 40 percent of 22,000 women 
had either expelled or removed a 
spiral device; 18 to 21 percent, a 
contraceptive bow; 21 percent a 
ring. In addition, reports Dr. 
Tietze in the American Journal of 
Obstetrics and Gynecology, many 
expulsions remain unknown until 
the surprise of pregnancy, so the 
“true expulsion rates” may be 
much higher still. Tietze also 
found 33 cases of perforation of 
the uterus caused by moving or 
improperly inserted devices; 27 of 
the 33 were produced by the so- 
called Birnberg bow. 

Even so, the devices may be 
highly useful where other contra- 
ceptives are unacceptable or in- 
effective. But they do need care- 
ful medical consideration and pe- 
riodic checking. Of course, all un- 
noticed expulsions do not signal 
immediate pregnancy, but there 
are from 1.6 to 11.3 pregnancies 
per year per 100 users, depending 
on the type of device. 


Many heart-attack patients May 
soon be referred to surgeons for 
operations. A vast new era of 
coronary artery surgery is quickly 
approaching, a day when at least 
one heart-attack victim in five 
may be helped by a heart opera- 
tion, says Dr. Donald B. Effler of 
the Cleveland Clinic. He made his 
prediction in an editorial in Swr- 
gery, Gynecology and Obstetrics, the 
authoritative journal of the Amer- 
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Here I am at “‘only”’ 


Now look at me. At 140 pounds with a new 
wardrobe to show off my new figure, I’m 
proud to say I’m Elizabeth Rhoads of 
Hightstown, New Jersey. 


I gave up diet pills and lost 60 pout 


180 pounds. I was still on my way up—to 200. I wouldn’t 
let anybody take my picture when I was that fat! I was too ashamed. 


By Elizabeth Rhoads—as told to Ruth L. McCarthy 


for years, but I kept getting fatter. And fatter. 

Not that this was anything new for me. I’d 
been ‘‘nice and solid’’ all my life. But 200 pounds at 
25 years of age is enough to scare anybody. 

My weight problem began with peanut butter and 
jelly sandwiches and sweets whenever I could get 
them. In seventh grade, I weighed 145 pounds. By 
the time I was in college, I had hit 165. What a 
shock that was to my husband. Only he wasn’t yet 
my husband. 

Dusty and I were going steady at the time. And I 
volunteered for a summer job with the American 
Friends Service Committee. He kissed me good-bye 
and I headed for Cherokee, North Carolina. There, 
a group of us dug ditches and helped lay pipelines to 
provide water supplies for the Cherokee Indians. 
You’d think with all that hard work, I’d have lost 
weight. But it only made my appetite heartier. All 
day I ate peanut butter and jelly sandwiches. In the 
evening, it was macaroni and cheese or spaghetti. 
Real blimp food. And did it show! 

Fortunately for me, Dusty saw beyond my meas- 
urements. He asked me to marry him anyway. 
When we set the date, I went on thecrash diet of my 
life. Cottage cheese and buttermilk—until I dropped 
to 135 pounds. 

At least, I was aslim bride. But the honeymoon was 
soon over, and on went the pounds again. Two preg- 
nancies added more weight. About 20 pounds each 
time. Permanent pounds 

By this time, my husband was in graduate school. 
There was little money for fun and there was no time 
for it if we had it. Babies, housework and books— 
that was my life. Eating was my only diversion. I 
tried to cover up its effect with full skirts and over- 


M: husband and I had been on a slim budget 
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blouses. But 180 pounds is hard to hide, believe me. 

Finally, in desperation, I went to a doctor. He 
prescribed reducing pills. Four weeks were all I 
could take of them, they made me so nervous. And 
they were all our budget could stand. I gave them 
up for good. 

Then my mother began a succession of bribes. I had 
been invited to the wedding of my best girl friend. A 
new dress, my mother said, if I’d lose weight. I 
didn’t—so I went in a dress that was much too 
tight. When I took off my coat, the skirt had worked 
itself up to my waist. It was so embarrassing, I 
wanted to cry. But instead I ate. 

Next, my mother said she’d give me one hundred 
dollars if I’d lose 25 pounds. I took off 2414 and 
couldn’t shed the last half-pound. Back up the 
scales I went. Even my feet gained weight! I went 
from a 714B to an 8C shoe. I was 200 pounds. Just 
in time for my husband’s graduation. 

What was I to wear? Again my mother offered to 
buy me a dress. This time with no strings attached. 
But we couldn’t find one. I finally bought the largest 
pattern I could get—added to it—and made myself 
a shift. I went to commencement exercises with a 
new outfit and a time-worn resolution: “I’ve got to 
reduce!” But how? 

Then came the luckiest day of my life. I read Edith 
Henderson’s story of how she’d lost 97 pounds with 
the help of Ayds—a vitamin and mineral reducing 
plan candy that contained no harmful drugs. Could 
they really help me? 

I bought both the vanilla-caramel kind and the 
chocolate fudge-type. I took them before each meal 
as directed. And I took them one other way, too— 
between meals. That, I think, has been the greatest 
help of all to me in reducing. Because my greatest 
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problem has always been betwell 
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Marvelous!...a nonelectric appliance that sweeps all floor surfaces: 
tile, wood, slate, cork, cement, terrazzo, brick, linoleum, rugs and carpeting. 


st time, you can get one sweeping action doubly efficient... picks up 
the different floor surfaces dirt coming and going. And the unique 
The new Bissell Gemini angled bristles ‘‘flick’’ even gritty sand 
> others leave off because it into the dust pans. All this for less than $17. 


oors as well as the deepest pile 
it goes everywhere quickly, 
lere’s no cord to tie you to 


Try the new Bissell Gemini... for every 
floor surface in your home... makes 
all other sweepers obsolete! 


BISSELL INC.,GRAND RAPIDS, MICHIGAN 49501 ® 


Another one of the great home-cleaning 
sive twin brushes make its values from Bissell. 





















































constipation? 


Then counton Phillips’ Milk of Magnesia. 
You see, there are many kinds of 
laxatives. As doctors describe them, 
there are irritant-stimulants like the 
candy types...there are bulk types... 
lubricants like mineral oil. But the 

one laxative doctors recommend most 
often is— milk of magnesia. 
Doctors say it’s thorough 
—yet gentle. Yes, it’s gentle. aa 


And... PHILLIPS’ 


MILK OF 


MAGNESIA - 


ANTACID-LAXATIVE 





That's one reason 
why doctors 
recommend 

milk of magnesia, 
more often 


than anything else. 
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MEDICINE TODAY continued 


Although flame-retardant clothing is 
available for military and industrial use, 
the average citizen has no such protec- 
tion. Of clothing fabrics currently in use, 
only wool is flame-retardant to any ex- 
tent. Cotton and viscose rayon ignite 
fairly quickly, but could be treated with 
chemicals to make them flame-resistant. 
Certain man-made fibers such as the 
modacrylics, high-temperature-resistant 
nylons and glass textiles are flame- 
retardant, but are not in general use in 
clothing. Obviously, further textile re- 
search as well as a campaign of public 
education is indicated before we solve 
this serious problem. 


Chronic asthma patients should not be 
treated like invalids, according to spe- 
cialists of the National Jewish Hospital 
in Denver, renowned center for the 
treatment of lung disease. Doctors there 
have found that controlled exercise pro- 
grams work better than prolonged rest in 
rehabilitating their patients. 

Thirty-nine patients with the allergic 
type of asthma were divided into two 
groups. For three months one group 
participated only in the routine hospital 
activity and was not allowed any physi- 
cal exertion. The other group had daily 
exercise, including one hour of strenuous 
calisthenics and one hour of a sport such 
as basketball. At the end of three months 
the groups exchanged, the exercisers 
becoming non-exercisers and vice versa. 
None of the patients was made worse by 
the increased physical activity and no 
increase in asthma medication was nec- 
essary. But 40 percent of the exercisers 
showed measurable improvement in 
their breathing. 


Teeth that are crooked, protruding or 
unduly separated can be improved, even 
when a person is fully grown. Dr. Mar- 
vin Goldstein of Atlanta says, ‘‘Pro- 
trusion and separation of the front teeth 
cause more unhappiness to more people 
than almost any other problems. Many 
young women in their twenties, thirties 
and forties have had severe protrusion 
corrected and found new doors opened 
to them. The improvement in many 
cases has led to marriage for the unwed 
and more confidence and happiness in 
every instance.”’ No adult is too old for 
orthodontic treatment, he says, as long 
as there is enough bone structure to sup- 
port the teeth. Irregularities in bite and 
spacing encourage both decay and gum 
disease. One grandmother said this 
treatment was the most exciting thing 
that had happened to her in many years 
and only regretted that she had not had 
the protruding teeth corrected when she 
was a “young girl”’ of 50. 


Women hear better than men. Joking 
about it, a scientist told The New York 
Times: ‘‘Husbands cannot seem to hear 
their wives speak, except perhaps for 
such phrases as ‘Dinner is ready.’ And 
at night wives can hear a dripping faucet 
that is inaudible to husbands.”’ Seri- 
ously, women do have a “‘slight but 
statistically significant advantage’ in 
hearing. Recent research at the Uni- 
versity of Minnesota Hearing Research 
Laboratory shows that women’s hearing 
is less affected than men’s by low- 
frequency roaring and rumbling noise 
and is more sensitive to high-frequency 
sounds. One possible explanation, says 
Dr. W. Dixon Ward, is that boys and 
men are exposed to more noises— power 
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-many lovely fragran- 
e all kinds of pleasing 
perfumes, colognes, 
s and lotions to dab, 
and smooth on any 
9f the day. Avon has 
1g oils and silky pow- 
r your beauty bath — 
agrance to carry with 
herever you go. And 
dur Avon Representa- 
n show them to you. 


When your Avon Representa- 
tive calls, ask about Avon’s 
exciting fragrances. A touch 
of fragrance can make you feel 
just wonderful. So however 
you wear it—wear fragrance 
by Avon. 
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This is what you 
clean Teflon with. 









Didn't you know? Food leaves a greasy film on Teflon that 
builds up and makes the non-stick stick. Plain soapy water 
| won't get it off. That takes Tuffy®. This nice little ball of plas- 

tic mesh. It gets the grease off. But it won't scratch Teflon. Or 
you-name-it. It just keeps things from going to pot. 


*Du Pont’s registered trademark for its TFE non-stick finish. 
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Why should Task Force girls smile more than anybody else? 
Because they are temporary office workers with 

one great freedom—they work when and where they 

want to, on changing assignments, according to their 
desires, skills and availabilities —full-time, part-time, 
evenings or week-ends. How about you? 


TASK FORCE 
IS THE FASHION 


for the office gal who wants 
something to smile about 


Task Force is the great nationwide service 
organization offering office reserves to the 
finest firms in business. Task Force “Minute 

Gals,” of all ages and skills, are known 

for their “efficiency with a smile.” 

You, too, can be a Minute Gal. Zask Force 
can bring you out of retirement or put you 
into a career—no fee, special incentives, 
chance for advancement, bonuses and 
vacations, too. Highest average rates. Work 
your own hours, where you want to, at 
assignments you prefer. Typists, general 
clerical, key punchers or sales solicitors 
—go Task Force and go smiling! 
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minute gals 

for temporary office help 

National Headquarters 

104 S. Michigan Ave., Chicago, I/l. 60603 

Division of 

Statistical Tabulating Corporation 
Offices in Principal Cities J 
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Dialogue with Mothers, by Dr. Bruno Bette 


When Children 
Use Bad Language 


First Mother: My boy is five. He'll 
wake up in the morning and be the 
most loving child. He’ll curl up on 
my lap for a little while, and talk 
about his dreams, and what have 
you, but ten minutes later he’ll be 
very angry with me. 

Dr. Bettelheim: What does he say? 
First Mother: Well, “I hate you. 
You’re a baby, get out of here!’’ 
Dr. B.: I’m struck by his calling you 
a baby. This is rather unusual. 
Second Mother: At age five you 
don’t like to be called a baby. 

Dr. B.: At age five they have a 
pretty good conception of what a 
baby is, don’t they? 

First Mother: Yet they use it on 
other children. 

Dr. B.: Yes, but only when they 
want to indicate that they think the 
other child is acting like a baby. 
“You're a baby” is unusual from a 
five-year-old to his mother. Have 
you asked him why he calls you this? 
First Mother: No. 

Dr. B.: Why not? 

First Mother: I think it’s a bad 
name. 

Dr. B.: I don’t think so, but we 
might as well talk about name- 
calling and bad language. Do the 
rest of you have problems with that ? 
Third Mother: My older one is two 
and a half. She’s picked up a few 
choice words from me, and she uses 
them. She says them when she’s 
frustrated with her toys 

Dr. B.: Like what? 

Third Mother: Oh, I’m in front of a 
lot of people. 

Dr. B.: Oh, say it. (Laughter. ) Don’t 
be ashamed. A four-letter word? 
Third Mother: Well, yes. When I 
get angry this is my word. And I 
heard her say it one time when she 
was trying to open her toy chest; 
she was very little. 

Dr. B.: Well, you’re not the only one 
to use that word. (Laughter.) 
Third Mother: It’s not the loveliest 
word in the world for a mother to 
use. I don’t remember my mother 
using language like that. 

Dr. B.: Where did you pick it up? 
Third Mother: From my peers, or 
my sister and brother. 

Dr. B.: It seems everybody’s quite 
familiar with these words. 

Third Mother: It was one of the 
first words she said. I was shopping 
and she was tired. She was only a 
year old, she wasn’t walking yet, 
and she was in the car, sitting and 
rocking like she does when she’s 
overtired and frustrated. I said, 
“We'll be home in just a few min- 
utes.”’ And she just said, ‘Oh ----.”’ 
(Laughter.) I tried to watch myself 
after that. 

Dr. B.: What was your emotional 
reaction? 

Third Mother: | was really kind of 
taken aback. She was just at the 
“mamma, dadda”’ stage. 

Fourth Mother: What fascinates 
me, Dr. Bettelheim, is how they al- 
ways pick these things up and use 


them in the correct 
marvelous! 

Fifth Mother: When my) 
started talking, he was 
just hung on everything} 
trying not to be overanx} 
were helping Grandma bg 
mas cookies and I knock 
off the jar and broke it, 
“Damn, damn, damn.” ] 
say it, but in the kitch 
break something . . . he’ 
when I’ve broken and spi 
Third Mother: You say i 
moments. 
Dr. B.: Exactly! You se 
these some of the first w 
how come they know hol 
them so correctly? | 
Third Mother: There a 
things my little girl says) 
not curse words, but th 















































me much more 
Dr. B.: Like what? 
Third Mother: When] dis 
very often I'll say, “Don 
that,’”’ and then she’ll say 
thing to me. I don’t wan 
ing to me like that, and] 
her that Mommy can do 
can’t, because I know 
logical to her. Yet I don 
be disciplined by her. 
Dr. B.: Why not? 
Third Mother: I just dor 
and especially when I k 
just saying these things § 
cause I say them to her. 
Dr. B.: Of course that’s wl 
them. But I don’t k 
wrong with it. Are you rea 
for your authority with 
a-half-year-old? 
Third Mother: No, I just 
to hear it coming from her 
Dr. B.: How is a child sup 
know that it’s all right for 
to talk like that and not 
Third Mother: I don't 
Dr. B.: How come youe 
child to know? | 
Third Mother: Because! f¢ 
the privilege to say things 
doesn’t. 
Dr. B.: Look, do you wi 
daughter to copy your 
don’t you? 
Third Mother: Not all the 
rather she’d copy my be 
Dr. B.: Ahh! But you an 
You have got to make 
mind whether you want y 
dren to copy you or not. } 
have it both ways. It does 
that way. We should also 


they learn these words so 
use them so correctly? It 
children, particularly the 
they are, react more not to 
say but to the clings 

That’s why the first w 
learn to say are Mommyan 
It’s not just because y 
parents, but also because 
them to recognize you for 
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of people think our prices start at $16 sq. 
0 up. 

a pity. Because our prices start at $35 
nd go down. All the way, dollar by dollar, 
yd. or even less. 
ou can afford $9 or $8 or even $7 sq. yd. 
fford wall-to-wall carpeting by Lees. And 
\d carpet you'll be getting. It won’t be 
tically thick and luxurious as our most 
e carpet. But it will be just as carefully 
ame good firm backing. Same carefully 
rs. Same finicky inspections. 
Ippose you can’t afford our lowest price? 
des, you've seen carpet advertised for less? 
do it. You may be lucky. But more likely 


you'll be disappointed. We've been in the business 
a long time and we know how mucha good honest 
carpet has got to cost. When you pay less, you’re 
taking a big chance. 

Here’s a better idea. Instead of wall-to-wall car- 
peting, consider a room-size rug. Or an area rug. 
Lees makes hundreds of them. Great ones. In every 
color, texture, size and shape you can imagine. 

If you can spend even $90 for, say, a 9 x 12 
rug, you can still afford a Lees. 

You honestly honestly can’t? Then you know 
what? Wait. 

Because when you get right down to it, if you 
can’t afford a Lees... you can’t afford a good carpet. 
And that’s the only kind that’s worth your money. 


Lees... The careful carpetmakers. 


©James Lees & Sons Co., Bridgeport, Pa., a Division of Burlington Industries. 















































Varicose vein 
relief from 
support hose? 





Somebody's 
pulling 
your leg. 


Support hose can help relieve tired legs. 
But that’s not enough for varicose veins. 
Varicose veins have to be firmly com- 
pressed. And Bauer & Black Elastic Stock- 
ings give you full, firm compression. Real 
relief. Comfort. All you'll need to feel bet- 
ter about varicose veins. (You'll look better 
too, because they're fashionably sheer.) 
So, be sure to buy Bauer & Black Elastic 
Stockings this time. They'll cost alittle more 
than support hose. 
But think of the 
pain you'll be miss- KENDALL 
ing. And we're not 
pulling your leg. 





BAUER & BLACK SUPPORTS DIVISION 


FREE BOOKLET ‘The Facts on Varicose Veins” 
Mail this coupon to: Bauer & Black, Dept. LHJ37, 
309 West Jackson Blvd., Chicago, Illinois 60606 
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DIALOGUE continued 


is a very powerful motive. Now, when 
you say “damn,” or what not, you 
also say it as you all described—when 
you’re very emotionally involved. The 
child gets very clear signals about what 
it means. 

So when you say ‘‘damn,”’ it’s pretty 
clear how these words were used, namely, 
to express your anger or your frus- 
tration or what not. So the child 
picks up the clue very easily that these 
are the expressions to use then. And, 
when you’re angry or frustrated, it’s 
particularly important to have expres- 
sions so that you don’t have to swallow 
it, which is very painful and hard, and 
can lead to worse. That is, in many ways 
these are expressive words, which also 
are discharge words. We get rid of some 
of our frustration by saying these words, 
hence they serve a very useful purpose. 

Certainly, the child must at some 
point learn to contain his frustration 
and anger. But it’s very important that 
we ask ourselves: When is the right 
time? When the mother, as in this case, 
tells the child, ‘““Don’t do that,’’ it’s 
again said with a great deal of emotion. 
And because of the strong emotions it’s 
said with, it becomes a signal to the 
child that this is the way to deal with 
similar frustrations. 

“Baby” is a little bit more compli- 
cated. Because baby is an emotional 
word that stands for something desir- 
able, but also, by the age of five, un- 
desirable. And therefore the emotions 
are much more complicated. A five- 
year-old can deal with opposite emo- 
tions at the same time. There is the wish 
to be a baby, and the wish to no longer 
be a baby, plus the jealousy of a new 
baby. So I really don’t know whether 
calling you a baby may not also contain 
the accusation that ‘‘you’re only inter- 
ested in the baby, not in me.” 

First Mother: It doesn’t come when he’s 
bringing me his successes from kinder- 
garten. It comes when he’s just up from 
his nap and crawls on my lap and has 
been cuddled and held. 

Dr. B.: Then I think he’s ambivalent 
about it. In a way, you’re a baby (in 
the bad sense) because you make him a 
baby (which he fights against but wants). 
This is the age when they still-need a 
lot of babying, and at the same time 
want to be very independent. So he’s 
fighting hard and projecting his fight 
onto you. But I’m more interested in 
your reaction to these children using 
bad language. Because with the four- 
letter words or with “don’t do that” 
they are telling us something that’s on 
their mind. At this age, say at two, 
two and a half, three, maybe four years 
old, they really don’t have the vocabu- 
lary or the ability to think things 
through, so they can’t tell us in any 
different form. We can stop that, of 
course, because we’re the big bosses. We 
are bigger and stronger. We can punish 
them, and can also reward. So we can 
have it almost any way we want. But, if 
we don’t encourage them to show their 
emotions, in a way they can express 
them and be free to do so, they may use 
these bad words when they’re sixteen, 
or fourteen, or twelve. They won’t have 
disappeared. We'll only have driven 
them underground. 

Fifth Mother: Still, many of us who use 
expletives, even with our children, we’ve 
kept them and still have them with us. 
Granted we don’t say them in polite com- 
pany. But we dosay them during the day. 


Dr. B.: All right. Do you think it does 
you some good to say it when you drop 
a dish? 

Fifth Mother: It clears the air. 

Dr. B.: Exactly! And as likely as not 
you’re not going to scream at your hus- 
band when he comes home. Haven’t you 
had the experience—I don’t know, 
maybe your husbands are all such won- 
derful men (laughter)—that he comes 
home and acts grouchy with you be- 
cause he couldn’t talk back to the boss? 
Maybe you don’t have such husbands, 
but most girls do. Maybe it’s better, if 
that’s what husbands do. Some come 
home and lock themselves in their study 
and hardly talk to you. I don’t know if 
you’ve heard about it. (Laughter.) 
Mothers: Oh, yes! 

Dr. B.: All right. Now why is that? 
After all, they are pretty good men as 
husbands go. And if they could have 
said ‘“‘to hell with you” to the boss, or 
“damn you,” not to mention the four- 
letter words, I’m sure they’d have come 
home without this need to lock them- 
selves up in the study, or to say, ““Leave~ 
me in peace.”’ 

Sixth Mother: I think this is part of 
everybody’s life. 

Dr. B.: Exactly. 

Seventh Mother: Isn’t that really what 
home is, for the people who live there to 
be really themselves? 

Dr. B.: Yes. Suppose you have repressed 
your anger or frustration about breaking 
a dish. Then your husband comes home 
and has to lock himself in his room and 
you have locked yourself in your room, 
so to speak. That’s a fine married life! 
So you see, the mother of the child has 
to swear sometimes, too. So you break 
a dish. You kind of break even with the 
dish by breaking a rule of polite behavior. 
We know that two wrongs don’t make a 
right, but if we could read the uncon- 
scious, that’s how it works. 

Sixth Mother: We use these words even 
though we know we could say ‘“‘darn,”’ 
“shucks” and “fudge,” but it isn’t the 
same, because it doesn’t get rid of the 
feeling. Yet we’re expecting our children 
to use the “shucks,” ‘‘darn”’ and “fudge.” 
Dr. B.: I wonder if you really get relief 
when you say, “Oh, shucks.” 

Sixth Mother: It wouldn’t offend any- 
body, but it wouldn’t serve the same 
purpose. 

Dr. B.: It wouldn’t serve as a discharge. 
And it’s very interesting that you say 
it wouldn’t upset anybody. Actually 
you don’t say it to upset anybody. But 
the fact that the privilege is mine is 
what comes to the fore in such a situa- 
tion. We’re upset, so we want somebody 
else to be upset, too. Then they can join 
us in our emotions. When we say, 
“damn it,’’ we are saying, deep down, 
unconsciously, that we want other peo- 
ple to know we’re upset and we want 
them to be upset, too. We want thém to 
recognize it, and by recognition we mean 
a kind of emotional joining. So the ques- 
tion is, how much do you want your 
child to bottle up in himself? And this 
comes really to the crux of the dirty 
word. How much or how little do you 
want the child to bottle himself up, and 
at what ages? How do you want your 
children to talk when they are little and 
how when they are adults? END 


If there is a child-raising problem you 
would like Dr. Bettelheim to discuss, 
please let us know. Direct all suggestions 
to Dialogue with Mothers, c/o Ladies’ 
Home Journal, 641 Lexington Avenue, 
New York, N.Y. 10022. 















Pamper yourself with 
splendor that was Ro 
Stevens “Romanesqn | 
Medallion” towels ay 
these fine stores and} 


Alabama 
Birmingham ..... Loveman 
Arizona oI 
Christowit. -eeees os ota 
Phoenixs —)....sisn eee Ae 
PNOENIK 2s. s\+ oa oa 
Phoenix: 5.22. oom 
California 

Alfiambraics.. ...ceee Bc 
Arcadia 5. «3: o-5.na 3 
Bakersfield ..........m 
@oronado™..,... 18 Coron 
Fresno ©... 2.3). 6 si 
Glendale ..°..... 023m | 
Highland Park .... 229m 1 
Los Angeles ... > 5.00 al 
Monrovia .:....:.. 60mm 


North Hollywood ..... 
Oakland ~.......2 Se 
Pasadena....... > enn ; 
Pomona %. 2.6 eee ooo 
Sacramento ...... sem : 
Santa Barbara .......09 of 
Santa Monica ....... aa 
Whittier .....:.........cgee a 
Whittier >. ..< 0.) cae 
Southern Calif. 

auahoremerercieee The Broadwa' 


Connecticut j 
Hartford... ...... ne 
District of Columbia 
Washington ...... Woody 
Washington .......... f 
Florida 

Jacksonville’. .).. 0am * 
Miami's set see Jordan 
Iinois 

Springfield ~ =... seca ; 
Indiana 

vans villemscy-sr sere The 
Muncie & Marion ..... 
South Bend ~ =... 220mm ” 
Terre Haute ..:.-. am a 
Iowa 
Cedar Rapids... a 
Davenport .... .:../ne 
Dubuque :...... 2s j 
Sioux City... . «.ae i 
Wiaterlooi.... =a j 
Kentucky 
oursvilleny.cre tee Stewe 
Louisiana 
New Orleans ...... oo one 
Shreveport. .\..+ seem —— 
Maryland 
Baltimore ..... vce can 


Minnesota 

Minneapolis ........sam 
Nebraska 
Omahaliees ante Orchard & 
So: Omaha 3.5.22. oan 


Nevada 
Las Vegas .... 


New Mexico 
Albuquerque ;......08m FI 


New York 
Buftaloscrss essere oa 
Rochesteterr. 22). ise 


North Carolina 
Charlottes-45 3.3 
Durham: 3.3.3... cee «4 
Greensboro: ~.. 2... sce 
Winston-Salem ........ “4 
Ohio 
Cimeinnatt \. .. = cece 
Cincinnati... ....3.2eee 
Dayton, }ovs us5.a.ac cep 
Springfield .....:.<«. sei f 


Oklahoma 
Ghesotahi =. -\0- see Sharp 
Tulsa. giaccis <tericrerseees Froug) 
Oregon ; 
Eugene racers eee Bon 
Portland>. 2%... esneee 


Pennsylvania 
Levittown... =... see 
Philadelphia ..... Strawb 
Pittsburgh :......--——n 
Scranton ...o.5..2 een 
Wilkes-Barre .. 


Rhode Island 
Providence =. —- «1 seen 
Texas 4 
Amiarillom. .32. White & Kar 
ENGR assess White Hous 
Fort Worth... =... 
EVOUsSton) stele ee Josk 

Wichita Falls ...... Fea 
Utah | 
Salt’ Lake ‘City: ~~ cen 
Virginia a 
Norfolkeaaeccrice «. - RICES 
West Virginia 
Charleston. ..-. -.2. --eae I 
Huntington. The Anderson- 
Wheeling ie cae. )srestele Le 


er 


Shown witlt ENTS 
WE ee ele @eniasrel tet ay tn 
and flocked wall covering 
by Birge—all for your 
Bel serel LE 

\ J.P. Stevens & Co.,Ine, 
New a doye eS | 


Other home fashions from Stevens: Forstmann blankets, Gulistan carpe 


ready-made draperies, and Stevens Fine Arts Collection of sheet: 


nd pillow cases 






































Win 25006 


LS Cr LUT Ol 
Siceepstiak 


Its Easy To Win! 


Compare the Crowns on your official © And to make your hair color dreai 
Crown Card to the Crowns on Miss come true, use Miss Clairol. J | 
Clairol® Haircoloring Packages— choose the formula that gives y 
Creme Formula and new Shampoo _ the results you're dreaming of. ..ne 
Formula. If Crowns match, youwin! Shampoo Formula (it’s extra-eas 

Look for the Miss Clairol Match- or Creme Formula (it’s extra-rich 
The-Crown Sweepstakes Display at Both come in the same range 
your favorite store. $275,000 in big natural-looking shades that ha 


cash prizes! 1001 chances to make made Miss Clairol the aa 
. 4 = s ous! 
your dreams come true! darling of perfectionists. 





e GUARANTEES 
< 0 
ENT On REFUND TO 






Does she...or doesn’t shé 








NRE cane ror, 





Extra Rich 








M 


ir color so natural only her hairdresser knows for sure.’ 


© Clairol Inc. 1958-1967 


Hh Pa 
Ahh \ 
iat 
Ot 
aye 
| 
| 
| 
Ay idl 
i| 
| 
| 
Hee | 
| 
| 
| 
‘| 
At 
Whi) il 
Mi 
Ht 
ill 
1h 
Wh 
1] 
\| 
i 
aii 


Sat 

Wit 

nit 
| 


















































Your dow depends on you ee a ibility 


shining coat and healthy skin. So 


vat wy take chances? Try new Pet’m' Coat 


helps make up what may be 


it to his food and we bet 


scratching from dry skin soon. : 
And wouldn't you both like that?) : 
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PCE ee Pennsylvania 19101 


_ *Pet’m 
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‘and Skin Daily Food Supplement. It 
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lacking in his regular diet. Just add 


Regular and new large 
economy size, both now at 
drugstores and pet counters ! 





3 





56 


You and Your 





Stomachs and Backs: Are you a 
stomach lady? Is your husband a 
back man? If so, you’re a member 
in good standing of the majority of 
the nation’s population. This is 
the word from Dr. Wilse B. Webb 
of the University of Florida, who 
has conducted a study of the posi- 
tions men and women favor for 
sleeping. Dr. Webb found that al- 
most twice as many women as 
men prefer sleeping on their stom- 
achs. The men, on the other hand, 
are solidly on the side of back- 
sleeping; four men for every woman 
in the survey favored this position. 


Night Life: One man spends his 
evening carefully studying a busi- 
ness report. Another passes the 
time in his garage shining his car. 
And a third just sits in front of the 
TV watching his favorite pro- 
grams. Who will fall asleep the 
quickest that night? Peter Hauri, 
a psychologist with the Dewitt 
State Hospital in Auburn, Calif., 
recently came up with an interest- 
ing report on this question. His 
study showed that the man exer- 
cising and the man relaxing fall 
asleep with equal speed. But the 
man studying will take somewhat 
longer to relax and drop into slurr - 
ber. Also, the dreams of this third 
man, as reported during wakings 
in the deepest periods of sleep, 
show less relaxation and more 
“‘self-involvement.”’ 


Sleep and the Menstrual Cycle: 
Sleep scientists have begun to look 
into the similarities between the 
tired, jittery feeling that women 
feel from premenstrual tension and 
the nervous exhaustion sleepers 
feel when they are deprived of 
their night’s quota of dreams. For 
some time now, researchers have 
known about the effects of dream 
deprivation. Human beings go 
through three or four phases of 
dreaming in the course of every 
night’s sleep. Deprive them of 
these dreams by waking them up 
just as the dreams start and they 
soon become anxious and irritable. 
Some sleep scientists believe that 
the accumulation of a neurochem- 
ical in the brain is responsible for 
dreams. If you don’t work off the 
chemical through the complex 
mechanism of dreaming, you may 
have to go through your waking 
hours under its influence. Re- 
cently Dr. Ernest Hartmann of 


By Bob Gaines | 
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Animal Dreams: Near 
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é Wow— 
_ your wash sparkles 
like magic! (Doesn’t 


she know 
about 


Dash?) 


The magic is... 


Dash rids the wash of dirt 
before the second rinse! 


2. See? Looks sparkling clear. How could 
there be any sudsy leftovers in your wash? 


e Dash rinse water test. Take a 


1e second rinse from a Dash wash. use Dash! 





Dash is different...concentrated power...controlled sudsing... 
made especially for automatic washers. 










3. No wonder your wash sparkles when you 
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Areyou *% 
giving your 
cat less 
than the 
nourishment | 
sheneeds? — 








THE’ 


Friskies. 


with flavors cats love. Maybe there is another diet as nourishing 
as Friskies. Maybe. But it doesn’t have Friskies’ flavor. 


Maybe your cat would like another food as much as Friskies. 
Maybe. But it wouldn’t give her Friskies’ balance of vitamins, 
minerals, and protein. 


You can trust the cat-lovers at Carnation to make sure of this: 
Each Friskies variety—liver, fish, and chicken—contains every 
single nutrient it takes to nourish your whole cat. 


Here, Kitty. You're going to like Friskies. 


from (arnation 












By Joyce Kuh 


Would you believe a 20-year-old cat 
that has produced $19,000 worth of kit- 
tens and still bears 21% litters a year? 
Her name is Berenice, and she can usu- 
ally be found snoozing in a corner with 
her latest litter at a shop called Fabulous 
Felines in New York City. Berenice has 
had 39 litters, with an average of five 
kittens in each, and the kittens sell for 
$100 apiece. Her offspring are a breed 





President Johnson and a Siamese— 
the Chocolate Point tranquilizer. 


known as Golden Siamese, developed by 
Milan Gree:, controversial cat breeder, 
fancier und owner of Fabulous Felines. 
Mi. Greer lias some unusual theories 
about tiie care, feeding and training of 
cats, und the buyer gets them all in a 
20-minute lecture before he is allowed to 
take his new cat home. (For example: 
give your cat chicken bones, but never 
give liin. milk unless it’s straight from 
the cow.) Although other feline experts 
rail at some of Greer’s unorthodox meth- 
ods, Mir. Greer shrugs them off by point- 
ing to his pride, Berenice, and his shop- 
ful of totally irresistible kittens. 
Another Greer theory is that one of 
the most important considerations in 
buying a kitten is getting the right cat 
for your own personality. When you buy 
a kitten at Fabulous Felines ($85 for a 
Siamese, up to $1,000 for a Russian 


Frank Sinatra and an Abyssinian. 
You can love him or leave him. 


Archangel), you get a guarantee (good 
only if you let Greer choose your kitten) 
that you may exchange the cat if it 
doesn’t suit you. 

Mr. Greer estimates that he has spent 
about 90,000 hours observing cats, and 
can predict the personalities of the 
breeds pretty accurately. We asked him 
to suggest the “right cat’ for a few 
celebrities. He said: 

“Lyndon Johnson should have a cat— 
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e Holy cats! Batman 
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Jeanne Hall 
did it again 
Saturday. 





Drove 10 miles to 


save 3¢a lb. on sugar. 


Then plunked down 
$1 for a single 
bar of soap. 


This soap. 





Penny-watching is such a habit with Jeanne 
Hall that sometimes her husband teases her 
about it. But sugar is one thing and her skin 
is quite another! So she treats it to the 
unequalled purity of Neutrogena®And con- 
siders it a bargain in beauty at $1 per bar. 


This all-clear, 
soap does things for a 


and neutral-acting 
sensitive after-20 


natural, 


complexion that no ordinary commercial 


soap can do. 
refreshed, 


It leaves her face clean, 
and silky-soft. Not robbed of its 


ever-more-precious oils and moisture. Not 
feeling tight or tender. Indeed, Neutrogena 


is 


so different that it 


$ patented. But to wash 


is to know. 


Find out why for just 10¢ 


Ccost of mailing trial bar). 


Send 10¢, your name, address 
to Neutrogena, 
California 90406. 
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and zip code (a must) 


Dept. J-3, Box 1660, Santa Monica, 
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Q: I am a registered nurse and I 
spend every afternoon attending 
to the needs of my invalid mother. 
Of course, I am not paid for these 
services—although it would cost 
her thousands of dollars each year 
if she had to pay anybody else to 
perform them. Will I be allowed 
to add the dollar value of my 
time spent caring for my mother 
to the amount of money I actu- 
ally contribute toward her sup- 
port—and use this total as the 
basis for claiming her as my de- 
pendent on this year’s Federal 
income-tax return? 

A: You may count only the 
amount you paid someone else 
in 1966 to care for your mother 
as part of what you contributed 
to her support. You cannot treat 
the value of your service as part : 
of the support. This is an unfair distinc- 
tion because your services to her were 
unquestionably of money value. But it’s 
the correct legal rule. 





Qa: Our son will soon be old enough to 
get his first automobile driver’s license. 
But our insurance agent informs us that 
if we let him drive one of the two family 
cars, our annual insurance bill will be 
more than $600. Short of letting the boy 
walk, is there any way to pare this astro- 
nomical cost? 

A: Yes. You can make sure your son goes 
through a driver-education course at his 
high school or at a recognized commer- 
cial driving school. This move alone 
could qualify you for a 10 percent dis- 
count on your auto insurance. You also 
can tell your son that if his driving rec- 
ord is accident-free for three years, there 
will probably be another 10—15 percent 
“safe driver” discount available to you. 
And if your son’s academic record is very 
good, you can inquire about a new “good 
student” discount of 25 percent now 
available in some areas. 


Qa: In my high school, all you hear about 
these days is “career planning.” But I 
don’t see why I should be planning a 
career because I'll probably get married 
and start raising a family soon after I 
finish college. And even if I don’t get 
married right away, I'll be able to get 
some kind of job to pay my bills until I 
do. Am I abnormal? 

A: You're not abnormal, but your atti- 
tude is not very well informed. Here are 
a few facts you should think about: 

More than half of all women workers 
in the U.S. today are married. 

More than one-third of all wives in 
this country are earning a paycheck. 

A girl coming out of high school today 
can expect to spend a total of 28 years 
working outside the home—before and 
while she’s married, and especially after 
her children are grown up. 

In sum, the reason for all the career 
talk in your school is that you are likely 
to spend a lot more time working for pay 
in the years ahead than you now think, 


“cc 


and it’s important that you prepare - 


yourself to spend this time in a way that 
will be the most meaningful and reward- 
ing to you. 


Q: My husband and I have separate 
checking accounts at our bank. In addi- 
tion, we keep nearly $15,000 in a joint 
Savings account at the same bank. Are 
we taking any chances by keeping a total 
of $21,000 in one bank? 

A: Assuming your bank is insured by the 
Federal Deposit Insurance Corp., all 
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By Sylvia Porter 


three of your accounts are insured sepa- 
ately for up to $15,000 each, or a total of 
$45,000. 


Q: How can a working mother be sure 
that her savings are inherited by her 
children if she should die before her hus- 
band does? 

A: She can—and should—draw up her 
own will, stating her wishes on how her 
own money should be distributed. Your 
family lawyer is your best guide on how 
to go about this. 


Q: My husband just lost his job because 
of a company merger. He is only 55 years 
old, but he is finding it awfully hard to 
get another job anywhere near the status 
of his old one. Employers tell him that 
because of his age it would not be eco- 
nomical for them to invest in retraining. 
A: The fact is, Labor Department stud- 
ies show, that the average 55-year-old 
stays on a new Job longer than a 25-year- 
old, that absenteeism is considerably 
lower in the older age group, and that 
productivity is at least equal in each age 
bracket. These facts should be brought 
to the attention of any employer who 
insists on outright discrimination on the 
basis of your husband's age. 


Q: I am a single woman, age 37. My 
job pays me $9,500 a year and I regu- 
larly put $30 a week into my savings 
account at the bank. I am covered by 
my company’s pension plan and, at least 
for now, my financial obligations to oth- 
ers are nil. Should I continue to keep all 
of my savings (a total of $4,500) in the 
bank? Or should I invest a portion in 
stocks and bonds? How should I be in- 
vesting my $30 in weekly savings? 

A: Top investment experts recommend 
a formula under which you would keep 
$1,500 of your nest egg in the bank and 
invest the other $3,000 in top-rated 
(“AA” or “AAA’’) electric utility or 
industrial bonds. These should pay you 
more interest than your money earns in 
an ordinary savings account. 

Under the same formula, you should 
invest $5 of your $30-per-week savings 
in U.S. “‘E” savings bonds with the ob- 
jective of cashing in the bonds after you 
retire and move into a lower income-tax 
bracket. You need not, you know, pay 
tax on the interest accumulated on your 
E savings bonds until you actually re- 
deem the bonds. 

Finally, invest the other $25 in solid 
growth stocks under a systematic plan 
to average out your dollar costs. Then 
reinvest—also systematically—the divi- 


dends and interest yo 
your securities. 
Above all, seek the 
competent, trusted 
guide you on specifie; 
and to help you dra 
cific investment pla 
your specific needs, 



















































Q: We are planning 
first home, which, of 
mean buying insurap 
Would we save on a 
er’s insurance policy 
separate coverages {¢ 
glary, theft and com 
personal liability? 
A: If you buy a pa¢ 
owner’s insurance pj 
savings will be in thi 
20-30 percent. Mor 
typical homeowner's i 

1 





a number of extras such 
against loss or theft of belon} 
from home, payment of yo 
living expenses in the event 
is destroyed by fire, and full 
cost of damaged or destroye} 
rather than just a portion 9 
based on the life of the prope 


| 


Q: How much should a ll 
for clothes? | 
A: On average, the U.S. far 
spends a little more than 10} 
its after-tax income for dd 
amount your own family bj 
clothes will, of course, deper 
own income level, the size off 
ily, the ages of your childre 
your family’s personal prefe 
priorities. A high-income fam 
ample, is likely to spend a g 
portion on clothes than a loy 
family. A large family, thoug] 
spend less per person on clot) 
small family at the same ind 


Q: I make regular cash coy 
throughout the year to my ¢ 
to various other charitable ¢ 
husband says that because ¢ 
record-keeping and because I 
contributions in cash, we we 
lowed to deduct a penny I gé 
tax return. Is this true? 
A: Technically, you are not al 
Federal income tax deductio 
solely by memory. However, 
ternal Revenue Service offic 
you deduct up to $50—80 a yee 
any proof of the exact amoun 
contributions—if you can co 
Federal revenue agent exam 
return that you actually m 
contributions. 


Miss Porter welcomes questions 
ers. Those of general intere 
answered in this column as spa 
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Tension 


THAT MADE HER WANT TO 


SCREAM! 


Edna knew tension! Every month 
—as her period drew near—‘“‘blues,”’ 
cramps and headaches made her so 
nervous and irritable she wanted 
to scream. 

Now Edna takes Mipor when these 
discomforts start and goes through 
the trying pre-menstrual period feel- 
ing more calm and comfortable! 

And Mipot is such a wonderful 
help during menstruation too, be- 
cause these tablets contain: 

e An exclusive anti-spasmodic that 
helps Stop CRAMPING... 

@ Medically-approved ingredients 
that RELIEVE HEADACHE, Low 
BACKACHE...CALM JUMPY NERVES... 
e Plus a special, mood-brightening 
medication that CHASES “‘BLUES.’ 


“WHAT WOMEN WANT TO KNOW” 


FREE! Frank, revealing 32-page book explains men- 
struation. Send 10¢ to cover cost of mailing and 
handling to Dept. Y-37, Box 146, New York, N.Y. 
10016. (Sent in plain wrapper) 





HAPPY 


AND COMFORTABLE WITH 
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Telephoning a Stranger 
Q: How should a man give his name 
when making a phone call to a 
stranger? Would he ever say ‘Mister 
So-and-so’? ‘Doctor So-and-so’ ?”’ 


A: If he is calling a woman on busi- 
ness, he says, “‘ This is Mr. Smith’’ (or 
Dr. Smith) and, if necessary, identi- 
fies himself with “‘of the Williamson 
Company.”’ If he is calling socially, 
even though he has not met the 
woman, he says, “‘“This is John 
Smith.” (A doctor identifies himself 
by giving his title.) If he is calling a 
man socially or in business, he says, 
“This is John Smith” (or Dr. Smith). 
In this country, a man calling for 
business or social reasons rarely an- 
nounces himself merely as ““Smith”’ 
to another man, although it is cus- 
tomary in England. 


A Divorcée in Business 


Q: I am divorced and plan to open a 
store with a male partner. I have been 
known professionally by my first and 
married names— Audrey Q. Williams, 
Interior Designer. My maiden name 
is unwieldy and would not be known 
to business associates. What name 
should I use in the announcement of 
the store opening? 


A: A woman who has been estab- 
lished in business under her former 
married name, preceded by her given 
name, usually continues to use it in 
business after her divorce and even 
after a subsequent remarriage. Her 
name actually is her trademark. I al- 
ways counsel professional and busi- 
ness women to use their maiden 
names in business from the beginning 
and to continue to do so after their 
marriages. It helps to keep their busi- 
ness and social lives separate. 


What to Do? 


Q: If one is ina strange situation and 
does not know the proper etiquette, 
what should one do? 


A: If you are at table, watch the hos- 
tess. If you are elsewhere, see what 
others are doing. If their actions give 
you no clue, don’t be afraid to ask. 
People usually enjoy being helpful. 





Finger Foods 
Q: We live in an easy western at- 
mosphere, but do try to practice good 
manners. Not long ago I entertained 
my son and his family at dinner, and 
on the table I had a relish plate with 
pickles, olives, celery curls and carrot 
sticks. I passed the dish to my young 
grandson, who tried to use his dinner 
eae to help himself. I said, ‘‘ Just use 


your fingers, dear. This is finger 
food.” ‘Not according to my other 
grandmother!’’ he replied. ‘‘She 
makes us use a fork.” I then argued 
that such food could not be handled 
with a fork, that I knew of none made 
for that purpose. My daughter-in-law 
remained silent and thus, in the eyes 
of the children, put me in the wrong. 
I suddenly felt as if I were asking 
everybody tc dip out of a common 
pot in a savage jungle! 

Will you please tell me just how to 
serve such food with a fork? Or am I 
right in thinking that in these days, 
it may be picked up gracefully with 
the fingers? 


A: That other grandmother was 
wrong. Pickles, olives, etc. have al- 
ways been finger foods. 


R.S.V.P. 


Q: At a luncheon recently, a wedding 
invitation was brought out for us to 
look at. Someone asked what the 
R.S.V.P. stood for. We all knew it 
meant that a reply was necessary, 
but no one knew exactly what the 
initials stood for. 


A: R.S.V.P. stands for the French 
phrase, Répondez, s'il vous plait—re- 
spond, if you please. Prior to the 
Civil War it was not used, since it was 
presumed that all cultured people 
knew that they had to respond to a 
formal invitation immediately. When 
many people entered society with 
Civil War fortunes, but without cul- 
ture, it became necessary to add this 
phrase (considered less insulting in 
French) so that people would reply 
promptly and the hostess could make 
her plans accordingly. 


Tip to Decorator 


Q: | employed the services of an in- 
terior decorator at a Pittsburgh de- 
partment store and thought I would 
be charged an established decorator’s 
fee. Later I found out that her service 
is free to customers. A tip is expected 
and proper, I would imagine. Should 
it be a percentage of my purchases or 
just whatever amount I want to 
make it? 


A: No tip is expected, but if you had 
a pleasant and satisfactory relation- 
ship with your decorator, you might 
give her a small gift or take her to 
lunch. 


Dutch Treat 


Q: What do you think about a 15- 
year-old boy going on a dutch-treat 
date? 


A: Dutch-treating is all right if ev- 
eryone in a large group wants it, but 
not for a single date. A boy should be 
man enough to suggest plans for the 
date that are well within his means. A 
girl would rather go for a walk in the 
park and have an ice-cream soda the 
boy could pay for than be asked to 
pay her own way. 


Entertaining People’s House Guests 
Q: My cousins were our house guests 
for eight days. Some friends of us all 
invited my cousins for dinner during 
their stay, but did not invite me and 























































my husband. I conside 
liberate insult and felt 43 
sins should not have a 
vitation. Am I right? 


A: It was an error, but 
it was a deliberate ; 
friends may have felt th 
taking your cousins off 
and that you might wel 
ning to yourselves d 
They should, however, 
you an opportunity to 
cousins, in turn, should 
cepted the invitation wit 
sure that you and your 
included in it. 


Lack of Conside 
Q: I believe that whend 
to be eaten, all those wh 
should come immediate 
band claims that if he w 
reading the newspaper 
his TV program before) 
the table, it is perfectly 
children and I have sa 
table many times waitin 
til the food got cold. 


. 
| 
| 


A: Your husband is j 
His mother should have} 
this problem when he 

suggest that you give 
advance notice as you 
child, saying, ‘“‘ Dinner i 
table in half an hour. I) 
when it is ready.”’ Ask hi 
know if he needs addit 
see the end of a prograi Ir 
finishing the paper can 
you are having a dint 
lutely cannot wait, ex 
him. Explain, too, tha 
irritable waiting bey 
pointed time. Be as el 
remembering that me 
been under pressure all ¢ 
fice need to be free from 
forced routine at home 
him, however, that the¢ 
his presence at the tabl 
ample of his courtesy td 


Miss Vanderbilt wel 
tions from readers, lob 
in this column as spat 


A new booklet by Am 
“Teen Manners,” 1s 
to JOURNAL readers. U 
are: ‘Engagement and 
quette,” “‘ Table Manners 
Etiquette.” Send 25c m 
booklet ordered to Miss 
bilt, Box 1155, Weston, { 



















































































The area code for the whole state of Montana is 
406. If you use the area code when you call Long 
Distance, your call goes through faster and easier. 





and Associated Companies 


rir 


eas 


And when you use the area code, you can dial most 
calls yourself. For area codes and dialing instruc- 


please consult your telephone directory. 


tions, 

















‘Skin Dew 
helps dew away 
dry skin lines 


24 hours a day. 


Skin Dew 


Moisture Cream 
with Collagen Protein 


For Dry Skin 


Helena Rubinstein 
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Skin Dew. 


Moisturizing 
Emulsion 


For All Day Beauty 


Helena 
Rubinstein 


Those little lines aren’t the end of the 
world. Just a warning to take the 
fastest action possible—Skin Dew by 
Helena Rubinstein. 

In the morning, slip into Skin Dew 
Moisturizing Emulsion. Its precious 
moisture seeps deep. Works invisibly 
to help dispel dryness. Leaves the bar- 
est, silky mist over skin so make-up 
flows on with ease— stays fresh longer. 

At night, re-dew with Skin Dew 
Moisture Cream with exclusive Col- 
lagen Protein (a natural substance 
comparable to the proteins in young 
skin). Its rich emollients, moistur- 
izers and softeners—all conspire to 
help fight wrinkles, keep skin soft, 
supple, smooth. 

Now go ahead and fib about your 
age—no one would believe the truth! 


Helena Rubinstein’ 
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A penny saved is a penny earned, and the oj 
can buy with it is a gum ball. 


Tt doesn’t really take all kinds. 


The trouble with planning meals is you usual} 
it when you’re not very hungry. 


This year’s bathing suits have to be believe 


There’s no point in knowing all the answer 
get anyone to ask the questions. 


It’s easier to move than have an apartment 


The trouble with very short skirts is, when 
you find yourself staring at your own knees. 


“Waste not, want not’? depends on what you 


Nobody knows the trouble I’ve seen, nobo 
my hairdresser, my neighbor, my mother, my denti 
woman I sat next to on the bus yesterday. 


Only one phone call in 500 is worth getti 
shower for. 


The real secret of looking young is being yo 


I wonder if the new math is going to solve 
budget problems? 


Every woman should have the chance—jus} 
lifetime—to be the best-looking woman in the room. 


Putting a crisscross of tape on the wall befor 
in a nail to hang a picture doesn’t keep the plaster from 
just keeps the cracked plaster from falling to the floor. 


J udge a book by its cover. 


A ffluence is having no qualms about throwin 
way light bulb with one way left. 


Wouldn’t it be wonderful to have a servant I 


There aren’t enough handy home hints in the 
up my collection of old nylons, old toothbrushes, coffee cg 
hangers, paper bags and string. 





How about something for those who think 1 


Banks today look more like they’re going te 
and doughnuts than keep your money for you. 


Fashion Experts say this season the well-dres: 
going to wear bug-eyed sunglasses, Donald Duck shoe 
clothes that give her a shiny-penguin look. Just one quest 
Experts: Can a bug-eyed, duck-footed, shiny penguin t 
wolf in a man? 


Haste makes waste—and, often, money. 
Never trust a woman who admits her real ag 


Here’s a tip on what to do with a paintbri 
hardened because of improper cleaning. Throw it out. | 


Women are braver than men. They have t 
those false lashes to their eyelids. 


Halt a laugh is better than none. 


The Great Look: The Great Leg 
in “Alives, the nev 


Sheer: Chic; “Alive” 

basic stocking with a ht 

To hold your legs. Mol 

Slim and trim and ney 

too tired for one more dance. 
Come on. Young up! 

Half of you is leg. 


Great legs deserve 


; need them. 








Se ee errr 





ae r oe - d 5 in, TO he i I Mae cee ae el ett ie  ce een  e  ae 




















a 





sloset igeas: wor 1OOKINg into 


| 


ate 


eer 
= ba-r5-4 


Salada icine eee eel 


Basie tisititt 
siginassires ts 
Hass easieysh: 


Pao ha 
‘ ce. z 
BiHEY 
rat 


retire 


3 


Peesyrrrrrirerrreriitsy, 
Re tre 


eT 
ro 
2s 
i 
© 
“ 
P~ 
io 
oe 
Pe 
ro 
bs 
ae 
E 
es 
ei 
pa 
‘es 
* 
es! 
Por 
Rs 
a 
a 
‘ 
be 
att 
& 
io 
Ps 
tas) 
B 
> 


n have you daydreamed about really 
nized closets—the kind that look so 
think up excuses to show them off to 

ell, the time has come to stop 

and take action. Any closet can be 
ed with just a little effort and 

on. Let’s start with a linen closet— 
r, its busiest season, approaches. The 
>is a standard size: 39 inches wide, 
deep, 88 inches high. So that 
g in the closet is easily available 
mmaging, we’ve installed shelves 
3 sizes and spacings (all are *%4- 
rood). There’s a slot for a garment 
storage for bedspreads, blanket 

d space for a four-drawer chest. 
h-deep, 16-inch-wide wood frame 
> door houses supplementary cleaning 
t and supplies. (To accommodate the 
sure shelves are set back six inches 
et’s outer frame.) A fitted window 

be drawn full length to conceal 
section. Closet’s interior, window 
elves and fittings are covered with 
abric by Everfast. Chest, bag 
3 are by Henry Enrich. Towels by 
Sheets, blankets by Pepperell. 
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e cherished woman 
Her radiance is a reflection 
of love shared...a love that sustains her 


in all she does. This is the woman 


who wears Prophecy Perfume. 


L. Prophecy 


new from PRINCE MATCHABELLI & 
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Meet pretty, 17-year-old Denise Nes- 
sas, a senior at Clifton High School, 
Clifton, N.J. She’s been walking on 
clouds ever since she was chosen 
the winner, in the Deb Division, of 
Singer's Annual World Stylemaker 
Contest. Her fabulous prizes included 
a wonderful, week-long stay in Paris, 
where the final contest judging was 
held. While in Paris, Denise and the 
other finalists visited couturier Pa- 
tou’s salon. “It was magnificent,”’ 
Denise said, “‘and even more elegant 
and beautiful than I expected it to 
be.” Another highlight of the trip: 
the luncheon at which she and the 





other finalists met French girls of 
their own age. “Their English is al- 
most perfect. They think and feel as 
we do about most things. But their 
dating system is quite different. A 
French girl my age probably wouldn’t 
go out to a movie with a boy. She 
would go to a party. instead. And, 
of course, there would be several 
adults present, too.”’ Denise was 
most impressed by the museums in 
Paris. “I’d like to go back again, just 
to visit the museums.”’ Denise also 
won a $1,000 scholarship, another 
trip (either to London, Rome or back 
to Paris—she hasn’t decided which 
yet), not to mention the Singer sewing 
machine and the trip to New York 
she won for being a regional winner 
in the contest. On a tour of the 
Journal offices, Denise was, of course, 
especially interested in our sewing 
workroom. Above, she and Pat- 


terns Editor Nora O’Leary inspect 
work in progress for an up-coming 
story. Denise is wearing Vogue Cou- 
turier Design 1592, which she made 
up in brilliant green silk worsted 


the prize-winning costume that 
made the dream come true. 






Get an old fur coat—a 
thrift-shop “antique,” or 
the one your mother never 
wears but can’t bear to 
throw away. Then read 
the directions above and 
make yourself a crazy 

‘second’ coat to wear 

with mini-skirts and 

tall boots, or with pants. 


>> 


Ilustrations by Alain Arandalise 


=, girls we know (including several teen- 


| ding out to there—into a zany new 
| 1967 model like the one _ below. 


_ shoulder padding and narrow the 











































Bright-idea blouse, left, combines 
everybody’s favorite classic button- 
down shirt with (what will they think 
of next?) rompers! As a blouse, it 
stays tucked in neat as a pin all day. 
On its own, it’s a playsuit, perfect to 
wear at pajama parties. By Gant 
Shirtmakers, sizes 8-16, $12. 

A fad among some of the smartest 












age models): making an old 1940’s 
vintage fur coat—with shoulder pad- 


Here’s how: First, slit open the lining 
at armholes and hem. Take out the 


shoulders by making a new armhole : 
seam one or two inches closer to the Bee er ie 
body than the old one. Use a razor ny 

blade to cut off the excess hide and on™ se EY 
handstitch the lining closed. Shorten a 7 — 
coat with the razor blade and_ tack lining to bottom of coat) 
cut off excess liningat hem, then heavy-duty needle and threat 
extra jazz, get a skinny | 
thong belt to sash around the | 
On almost everyone’s “lo) 
own” list for spring: a pretty 
crocheted dress like the oneé 
They’re $50 to $100 in the stor) 
wouldn’t it be more fun—ang 
more sensible from your p 








book’s point of view—to be 4 
say, “I made it myself’? Tf} 


Sono Se 





crocheted before, you'll be é 
turn the dress out in a jiffy. 
you haven’t, then now’s thet 
master the few basic stitches 
need. Dress can be made reg 
mini-length, sleeveless of 
sleeved. Or stop short a few ing 
low the waist and make the 
with-anything top, above. Bot 
made for us with Coats and 
Super Fingering yarn. Ins 
for the dress, top, variations 0 
in sizes 8-16, are free. Wi 
Coats & Clark, Inc., Box # 
partment JJ 3-7, Fairlawa 


TM A trademark of 
The Curtis Publishing Company 
















in some cities, Quaker Oats is calied Mother's Oats 


Waist not, want not. 


2 watching your waistline, why in 
1ould you eat good old stick-to- 
aker Oats for breakfast? Because 
k-to-your-ribs Quaker Oats is one 
t, most sensible foods you can in- 
diet.Whether you're 
10t. 

of Quaker Oats has 
few calories. Just 
‘ed. Only two more 
in a bowl of corn- 
yhat’s more, the cal- 





ories in oatmeal are pure warmth and satisfac- 
tion. Very important ingredients if you’re going 
to get through the whole rest of the day on a 
little cottage cheese and melba toast. 
Quaker Oats is a beautifully balanced 





food, absolutely loaded with good protein. And 
this slow-burning protein is balanced by fast- 
release nourishers and energizers. You not only 
feel satisfied first thing in the morning. Quaker 
Oats can help keep you feeling satisfied right 
up until it’s time for lunch. 

A steaming, smiling bowl of 
oatmeal fills you up and fuels 
you up. Without fattening you 
up. So with Quaker Oats you can 
be weighed in the balance. And 
not found wanting. 























Sere iS ee ee ee eet 2 ee ee 


“peter ee 































Color-Happy TEFLON 


MIRRO lights up your kitchen in a radiance 
of color. Cocoa range top utensils. Melon 
for bakeware. Green saucepans and pots. 
Black electrics and dishwasher proof chrome 
finished ware. Melded together, they’re bold 
functional art. No-stick cooking, no-scour 
cleanup, thanks to slickery, two layer 
TEFLON. But monotone monotony is out. 
Color is in. And only from MIRRO, the finest 
aluminum. Is there any better way to glow? 


At department, hardware, home furnishing stores. 
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Omelet and 
Double Fry Pan 
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MIRRO ALUMINUM COMPANY 
Manitowoc, Wisconsin 54220 
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Critic-at-Large 


Commercially Your 


By Judith Crist 


Bette Davis is drinking ersatz 
orange juice on my TV and Lauren 
Bacall’s on a coffee kick; Ginger 
Rogers is sniffing perfume and Ralph 
Bellamy’s denouncing tired blood— 
and I’m tossing my illusions out the 
window. We've gone a long long 
way—and a commercial one—from 
Shirley Temple’s Uncle Max, and as 
a star gazer, I object. 

The star-gazers’ mystique was em- 
bodied in an old cartoon of a Lower 
East Side stoop scene, with a nasty 
little ringlet-ridden girl making a 
moue at a stolid, undershirted old 
man, and her mother reprimanding 
her with “‘Would Shirley Temple 
make a razzberry at her Uncle Max?” 
For, whether it was Shirley Temple 
(to whom both publisher Bernarr 
Macfadden and Nobel Prizewinner 
Thomas Mann paid personal court in 
a single morning) or Rita Hayworth 
marrying an Aly Khan or Grace 
Kelly becoming a real live Princess, 
the stars in their day set a standard of 
politeness, of non-razzberry-blowing, 
of being beautiful and good and clean. 

Cleanliness was just about the only 
““ohysical’’ or just-folks attribute we 
were willing to assign the Hollywood 
Greats of that era. After all, we knew 
all along that nine out of 10 Holly- 
wood stars used a certain soap; clean- 
liness was bound to follow for all but 
that tenth lost soul. But otherwise 
human activities were for other peo- 
ple. Idols didn’t drink ersatz or even 
real orange juice; when they weren’t 
in a lather with that nine-out-of-10 
soap they spooned up ambrosia and 
guzzled nectar. 

Well, now the stars have been 
lowered, earthbeund, turned into the 
folks next door and the ads have 
walked right into our homes,via tele- 
vision. It was, perhaps, inevitable 
that the twain meet—what with all 
the money to be made by having com- 
mercials run again and again. 

It began unsurprisingly. There was 
Jane Withers—Shirley Temple’s side- 
kick, the bratty creature who would 
make razzberries at anybody’s Uncle 
Max and turned into a sugary Miss 
Fixit in her movies. There she was as 
a TV plumber peddling a cleanser. 
No illusion-shattering there; we al- 
ways knew that girl would wind up 
being a gas-station attendant or 
plumber. But—what’s this? Arlene 
Francis, that nice lady, and Joan 
Fontaine (ah, Manderley and all 
that!) and Joseph Cotten all up there 
reeling around and telling us they feel 
awful and take aspirins—gosh. I be- 
gan to expect to see Garbo telling us 
that for those who don’t vant to be 
alone a mouthwash is the solution. 

Along with Miss Davis, there’s 
Peter Lawford and Lena Horne and 
Richard Boone to tell us that the 
orange stuff they’re pushing is just 
like the real stuff, and Robert Taylor 
and spouse and Jason Robards and 
spouse (oh, Lauren, I remember 
when you just listened for whistles!) 
sit around drinking coffee like human 
beings. And it’s not even champagne 


















































or fine brandy that’s get 
seur approval, just wine! 
Silver Screen bon vivani 
Romero (but that’s The 
small son pointed out) 
Sanders. Tab Hunter ig) 
same routine, and leavin} 
nervous feeling that he’sjj 
the job. There’s Eva Gali 
cigars, while sister Zsa Z@ 
with double-entendres g 
station, and the ultimate’ 
Ralph Bellamy, who neve 
girl, wanting to know 
blood is getting me down 
Well, we’re grown-up 
face the fact that even 
have to work, particularly 
making movies. And com 
some part, do require pe 
even if not all are as creat 
of Bert Lahr and Beatrice 
potato-chip department, 
Alice Pearce in the ma 
But it seems to me to beg 
vasion of privacy. I dont 
have to know that ow 
heroes of yesteryear have 
More importantly, our 
} 

} 

| 


being claimed under fals 
When a _ patent-medicini 
rings the doorbell I war 
patent-medicine man—ay 
Andrews—staring me int 
when Diahann Carroll s 
my television screen, I 4 
sing and be beautiful and 
a pitch about color-coore 
checks and my checkboo 
have a legitimate claim oj 
tion—but to find them 
that claim to peddle a fF 
little embarrassing anda 

Of course, the stars hay 


| 
| 


| 
ing us something all alonl 
label of glamour—whell 
sweaters from Betty Gr 
straps and shoulder pads 
Crawford, triple-thick eye 
Elizabeth Taylor or slee\ 
from Audrey Hepburn or 
shirts from Clark Gable. 
subliminal sell, providing 
steppingstone to their gla 
Perhaps the celebrity-che 
us will dash out in the ho 
ing Miss Bacall at the cof 
the supermarket or Miss 
the drugstore; or are we 
name-drop at the dinner 
“Mmmmm-—is this the 
talked about the other 
“Darling, Eddie— Edwar 
son, that is—was saying 
HaviOIen. le ae | 
On the contrary. The 
we don’t want to rut 
glamour boys and girls) 
day is the su- 
permarket. 
its) brand 
enough we 
land there our- 
selves, but cer- 
tainly they de- 
serve some- 
thing better in 
their latter 
days. END 
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1t be surprised when 
ir manicurist 
fens your hands in this new 
washing liquid! 

















“A push-pull % 
: reclosable : 
“eGap! 






Relax. It’s Palmolive® Liquid. Really mild and then 
some...it softens hands while you do dishes. 





Madge, the manicurist, knows: 
Palmolive has invented a beautiful 
new kind of dishwashing liquid. 
So different (so mild! ) it can 

even be used to soften hands 


softens 


before a manicure. And it’s a lot oe HI 
do dishes 


more than just mild! Wait ‘til you 
see it... clear, clean, emerald-green, 
and it makes mountains of suds 

for the fastest, cleanest dishwashing | 
possible. Comes in a squeezy, plastic 
bottle with a push-pull 


| 
cap. From Palmolive! , i 
©1967, Colgate-Palmolive Company. ‘‘Be sure to watch The Andy Williams Show in color, NBC, Sundays 10:00 to 11:00 P.M. Eastern Time.”’ vy rey i | 
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Creamy Onion 
Dressing 1s 
always getting 
into something... 
like lettuce 
tomatoes | 
cucumbers ( cy 
baked potatoes 
cold meat 
asparagus 
sreen beans 
sandwiches 
and 
seafood. 
It’s a creamy, 
homogenized 
dressing 
brimming wit 
kicky bits 

of sweet onion 
and that’s 
what gives 
salads, 
vegetables 
and 
sandwiches 
a whole new 
personality! 
New Creamy 


Onion Dressing 
from Wish-Bone! 


Also try: Wish-Bone Italian - 
Thousand Island - Russian - 
Deluxe French - Cheese - 
Garlic Flavored French - 
Golden Italian - 

Monaco French - 

Tahitian Isle. 
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TOAST WITH THE MOS 
Things Your Mother Never Taught Y¢ 


A perfect piece of beauti 

ki gold, crisp and butte 
impossible to 

the United States an¢ 
Even here it is rare 
why, considering it’s g¢ 
make? Butter it up the m¢ 
toasted. This is Cardinal Rt 
Make sure the butter ory 

is soft. Otherwise—lumps, br 
tears (both kinds). Toa 
quickest, but broilers will y 
so will ovens (even be 
you're making toast for 
Arrange the bread 

a baking sheet or bre 
Broil until tawny 

sides, or set to bake in a 

oven about 5 minutes. No turning necessary in the ¢ 
keep a close watch. Toast burns fast a 









Butter before? Butter after? If you use a toaster, you have no 
Must be after. But with the broiler or oven, buttering before makes 
tastes almost as if the bread had been 
sautéed in butter. If you like crisp’ 
toast, spread with butter 
afterward. Almost any kind of 
rolls and muffins can be 
sliced and dropped into 
the toaster. Odd 
sizes, however, are 
easier to manage 
under the broiler or 

in the oven. 
Brown-and-serve rolls 
need not be pre- 
baked. Just cut in half 
and toast. (A great emergency measure!) 
English muffins present two faces, depending . . . if you pull th 
with your fingers, you’ll have hills and valleys, a rough, brown 
sliced with a knife, they’re smoother, hold less butter. 


i 


| 
| 
Heart-shaped croutons made with a cookie cutter or from pasteboare 
are not a conceit of Vj 
Day. In the haw 

of France, they are | 
as a part of the clas 

ture for a number of t 
dishes, including a blanquette 
various stews an] 
of lamb. Sm} 

of toast are p 
canapés. — 

them for tea or 
breakfast tree 
with sweet butter and hi 
for dessert, spread the hearts with 
cream cheese and spoon on strawberry or cherry 

Save the crusts cut from toast hearts to make savory nibbles 
with drinks, soups or salads (sé 












If youre not making fancy shapes, toast is convenient to eat cut 
after 1t’s cooked and buttered. Cut from corner to corner for trian 
pieces; side to side makes rectangles. Want some toast points for ¢! 
king, Welsh rarebit or for baby fists to grab? Easy—cut toast wil 
without crust, in quarters. (Toast dries out fast, so eat as soon as 
But crusts cut from dainty tea sandwiches or leftover bread from h 
shaped cutouts | 
can be brushed with 
melted butter, 
margarine or salad 
oil, sprinkled with Zs 
grated cheese, seasoned salt 
and pepper, then toasted 
on a baking sheet under the 
broiler or in the oven. Nib- 

ble or store in an air-tight jar. 
Have snacks for free or, if 
you like, break into bits and use 
as croutons to float on soup or 
toss in a Caesar-type salad. 
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GET A’ 3 o2 REFUN 
ON ANY 


ERAL ELECTRIC TOASTER 








When you purchase any G-E Toaster and four 
Toast’em® Pop-Ups, here’s all you do: Cut out special 
Toaster Seals from any four Toast’em Pop-Ups boxes 
carrying the refund offer. Send them with the Fact 
Tag from any G-E Toaster, together with your name, 





address and zip code to: General Electric Toaster 
Refund Offer, P.O. Box 1078, Kankakee, Ill. 60901. 
You'll be mailed check for $3 refund. Allow four weeks 
for delivery. Offer expires April 30, 1967, and is limited 
to one refund per family. 





This offer made to introduce you to a pair of breakfast “go-togethers” 


General Electric Automatic Toasters. Choose any model 
including the 4-slice and versatile General Electric Toast-R- 
Oven*. All G-E Toasters feature truly reliable toast-color 
controls, high lift to avert burned fingers, easy-clean crumb 
trays. Accept the above offer and get $3 refund 
on your toaster. A G-E Toaster and Toast’em 
Pop-Ups...a perfect breakfast combination! 


*TM General Electric Company 





Toast’em Pop-Ups—the ones with the juicier fruit fillings. 
Just pop ’em in the toaster, and seconds later—hot fruit- 
filled pastry that sparks up any breakfast, big or small. Five 
mouth-watering fruit fillings, now improved, and juicier than 
ever: Strawberry, Red Raspberry, Blueberry, 
Grape and Apple. You'll enjoy Toast’em Pop- 
Ups and get a $3 refund on your G-E Toaster. 
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Who made these 
brownies with no flour, 
no sugar, no eggs? 


PY lady 
Be an \ 


Free Color Recipe 


The Borden Co. 

Dept. LH 37 

P. O. Box 451 

Jersey City, N. J. 07303 


zeae se send me a copy 
ic Recipes’ with 





ADDRESS__. 


Crrva— 


OM PD lg a 


ZIP CODE__ 


vty Te 


BROWNIES 


1 cup (6-0z. package) semi-sweet 
chocolate pieces 
*% cup (% can) Eagle Brand 
Sweetened Condensed Milk 
_ 1 teaspoon vanilla extract 
Few grains of salt 


ean keri saats acs Cr cH 


1. In top of 7 Oe boiler, placed over 
ty water, melt chocolate. 


emaining ingredients. 3. Turn 
eased 8”x8”x2” pan lined with 
yaxed paper or metal foil. 

in 375°F. (moderate) oven 


out of pan onto cake ma 

{: f paper. Cool. 6. With sharp 
nife cut into 2-inch squares. 

SNACK SUGGESTION: spread 
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IIlustrations by Alice Golden 
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NEVER TAUGHT YOU on page 72. 











A TOAST. 
TO TOASTER 


Three cheers for toast. Everybody loves it—a big ev at 
lunch or tea. Three cheers for the toasters that turn te 
quickly—hot, crisp and golden-brown. Here and on page 7 
of the many different kinds of toast-makers available, fr¢ 
toaster to sandwich grill. And to turn out toast in large quant 
forget your range broiler. Use your oven for slowly browne 
melba toast. For more about toast-making, see THINGS You 


j 














POB=UDB toasters are more efficient and attractive 
Thanks to self-adjusting control on Sunbeam model, left, it 
uniformly browned toast, whether bread is fresh or frozen. 
cient than timer controls on older models.) Racks on Mo 
center, pop up higher than most, for easy handling of smal 
for English muffins. Another new feature: temperature contre 
White side panels give Westinghouse toaster, right, a new 


he ae 


FOUR=8SLICE 
are especially practical for large families. All can toast fré 
four slices at the same time. The Presto model at right has tw 
controls so that light and dark toast can be made simul 
Toaster at left is a new, space-saving, slim design that lo 
longer version of the two-slice model. Wood-grain-patte 
either side of this Toastmaster toaster are a new decoratiy 








OVEN=TY DBE toasters : Sy 

open-faced sandwiches, and are also more practical than pop} 
ers for making toast with toppings, such as sugar, cl 
cheese. The General Electric unit at left is actually a mini 
and broiler. Controls are at the front; the door slides up. Unit 
at right is also useful for oven-type heating. Controls are at 4 
glass door folds down. Both are useful in adozen ways. — { 
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10¢ OFF EASY-OF 


<2 SS A Se eS ee ces ee ee ee ee ee ee 


ANY SIZE SPRAY OR PASTE 


MR DEALER. We will redeem this coupon for 
face value (10¢) plus 2¢ handling fee provided 


you and the consumer have complied with terms 


of the offer Any other application constitutes 
fraud Use of the mails to collect for coupons not 


aoe 


properly redeemed will be reported to Postal In- 


BASY-0F spectors. This coupon is nontransferable and good 


——— 


' | 
’ | 
dee as } 


cen 


only on the products specified. Invoices 


Proving purchase of sufficient stock to 


cover coupons presented for redemption ; 
must be shown on request. Void when § 
Presented by outside agency, broker or 

others who are not retail distributors of ; 


our merchandise or specifically author- 


ized by us to present coupons for re- © 


demption, or where prohibited, licensed, 
taxed or restricted. Any sales tax must 
be paid by consumer. Cash redemption 
value 1/20 of 1¢. Mail coupons to 


Boyle-Midway, Coupon Redemption Program, 
P.O. Box 33 B, Mount Vernon, New York 10559. 
Offer expires 9/30/67. 


Easy Street 


L-037 
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but this 
will 


It’s Easy-Off® Oven Cleaner, the spray 
that makes oven-cleaning power- 
fully easy. For good reason. Easy-Off 
has 25% more power cleaner than 
any other leading spray. This extra 
power makes life easier for you in 
warm and cold ovens. Whichever 
you prefer to clean in. 

In fact, Easy-Off does a better job 
in warm ovens than those cleaners 
used only in warm ovens. And it’ll do 
a fast, thorough job in cold ovens, 
too. So make your oven-cleaning 
powertully easy with Easy-Off. And 
save ten cents in the bargain. Take 
this coupon to your grocer’s. Today! 
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A aaiene new Variatlen on 
America’s favorite cookie treat 


1 cup margarine 1 cup sugar 
1% teaspoons vanilla 2 cups sifted flour 

1 teaspoon salt Ye cup finely-chopped nuts 
1 6-0z. pkg. (1 cup) Nestlé’s® Semi-Sweet Chocolate Morsels 


Preheat oven to 375° F. Combine margarine, vanilla and 
salt in bowl, and blend well. Gradually beat in sugar. Add 
flour and Nestlé’s Semi-Sweet Chocolate Morsels; mix 


well. Press evenly into ungreased 15” x 10” x 1” pan. 
Sprinkle nuts over top. BAKE AT: 


375° F. TIME: 25 mins. Cool, then (NESTLE S= 


break in irregular pieces and 
drain on absorbent paper. 
Makes about 124 pounds. @& 










A TOAST TO TOASTERS 


continued 
















ELECTRIC GRIDDLES are excellent for} 
sandwiches, French toast, as well as for other grilled foods 
burgers, scrambled eggs, pancakes. Most of today’s newes 
griddles have temperature-control dials that maintain heat 
stant level. The West Bend griddle shown here is coated with? 
as are many. new models—and is easy to clean. Portable gri 
this one are so attractively designed they can be used right at # 





SANDWICH GRULL ~ crisply toasts sandwi 

top and bottom, when lid is lowered. To make brown, c 
wiches, butter the bread before toasting. Most grills, like th 
Dominion, have reversible grids (one side for grilling, the ¢ 
waffles). To get interesting design effects for certain sandwice 
them with the waffle grids in place. New sandwich grills 
perature controls, so there’s little chance of burning food. 
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TOAST=MAKING See accesso 
here: At left, a holder for splitting a slice of bread into two 
that are ideal for making melba toast. Bread is slipped in 
knife cuts down from top to bottom. Wood tongs at right 
nient for removing toast from pop-up toaster (never jab at toas 
metal fork or knife). Not shown, but also handy, are clamps th 
it possible to toast a sandwich in a pop-up toaster. 


TIDS FOR TOASTMAKERS 


BH Never immerse a toaster in water. Remove crumbs froma 
toaster by holding it upside down and shaking gently. Most nem 
have removable panels at the bottom that can be unlatch 
cleaning. A soft brush can be used if necessary. 


@ Use a sponge dipped in detergent solution to clean bright 
enamel parts of toasters. Use plastic-mesh pads to remove § 
spots without scratching your toaster. 


B To prevent scratches, use plastic or other special tools tot 
on Teflon-lined grills. 
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Tuna Bombay terrific with real mayonnaise...Best Foods nl 
LOOK nat S Nappened ta a Salad! MA essed up and re 2 tO please as ¢ eXCiuing tn 
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TUNA BOMBAY SALAD 
[ela t QUART | 
ce) cans tuna, 1/2 to 1 teaspoon ) 
ed and flaked (2 cups) curry powder (optional) 
/ 
Id, cooked rice 1/2 teaspoon salt 
dice 1/8 teaspoon pepper Combine first 7 ingredients. Toss with Real ments: whole peanuts, chopped green 
| a 1/2 cup BEST FOODS Mayonnaise. Makes about 8 half-cup pepper, toasted coconut, chopped | 
mon juice Real Mayonnaise servings. Serve with your choice of condi- scallions, raisins, Mandarin oranges. 


O PLACE FOR “‘SECOND BEST”... BRING OUT THE BEST WITH BEST FOODS REAL MAYONNAISE yA 
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A fascinating new system 
that can help any woman plan for a happier tomorrow. 
If you follow the instructions, this article may 
change your life. By HARRIET MACLEAN 





WS 


Young people are always 
making plans for their lives. 
They decide that they are ~—= 
going to devote a certain === 
number of years to graduate 
school, or that they want tobe ~ "=== 
married by the time they are 26, ~ 
or that they want to have babies by 
the time they reach their thirties. But 
once their lives are launched, most people 

seem to stop planning. They are caught up in the day-to-day mo- 
mentum and live as though they expect no changes in the future. 

Yet any woman in the midstream of life is going to face changes 
sooner or later. Some women postpone the realization. They refuse 
to look at a future with their children gone from them, and try to 
stop the clock by having a “‘late baby.’’ Others busy themselves so 
much in career, social activities, or love affairs that they do not 
have time to think. 

Sometimes it takes a serious illness to compel a woman to look 
ahead to her future and what it means. My situation had elements 
of this. The procedure I describe here helped me through this 
period, but I believe it would be worthwhile for anyone at any 
time, during a calm period or in a time of stress. 

The method is simple. It may turn out to be depressing or 
frightening, for it may bring up possible events that you do not 
want to face. This hazard is outweighed by the fact that realistically 
facing a problem allows you to begin adjusting to it or solving it. 

The first step is to consider your life from the center—that is, 
you yourself. Try to forget the socially acceptable or “‘what-ought- 
to-be” things in your life, and begin by listing across a page the 
significant people in your life. This listing should be done simply 
and quickly; the very way that these names come to mind is sig- 
nificant, and should be the real, not the accepted or expected, order. 

Next list the age of each person 10 years from today. This can 
be a real eye-opener. I found I had been cherishing some very un- 
realistic expectations here. 

Next, under each name, head a column “‘loss’” and another one 
“gain.”’ These columns help you consider what changes in the 
next 10 years in this person (which are possibly predictable) will 
come as a loss to you or a gain to you. Do not consider the losses 
or gains from the point of view of the person himself, but only 
what will affect you and your relationship to this person. 


SAMPLE 





Husband-age 55 ~=— Son-age 34 


Mother-age 78 
Gain Loss 


Sister-age 45 


Loss | Gain Loss Gain Loss Gain 


| | 
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+ For example, a son n 
- 24 in 10 years will 
i It is obvious to 
-. =mother, that there 
=a loss of emotional clé 
=~ ag he becomes involy 
establishing his own- hon) 
career. There is a_possibl) 
ag 4 for me of having grandchildre 
can be very meaningful to a | 
In looking at my own parents, I am distressed to reali i 
they may not be around in 10 years. Or they may be ill, di 
upon me for physical care, emotional support, financial s ' 
not the “towers of strength” emotionally that they are no 

Quite surprisingly, you may find, as I did, that a younge 
now busy and preoccupied with small children and home 1 
sibilities, in 10 years may be the person with whom to share 
relationship. By then her children will be grown, and s 
have time available to be a friend. | 

In my case I have had to look squarely at the fact that 
band, having already suffered two coronaries, may not be ¢ 
10 years. Though his chronic illness may bind me now t 
stricted professional and social life, without his emotional s| 
will I be able to use the freedom? Or will I be so frightened al 
alone that I will retreat still further? The steps toward beit 
to use freedom later must be considered now. I must rememl 
to restrict myself, but keep the ways open for my own fut 

Lastly on the page, list yourself. The age you will be 1( 
from now is most significant. Will you really want to do the 
years from now that you are doing now? Will you be able ta 
What satisfactions will you need to look for in your work? 
my work seems to involve me more and more in accounti 
cedures. Ten years from now will I want to be confined to w 
with numbers? No, at that age I will be entering my lo 
years, and I want to be working with people. | 

There is much to think of now that will lead to a better 
years hence. What interests outside of work have you dev 
that do not depend upon physical energy or special skills tk 
might or will diminish? What personal contacts are you © 
that will still be paying you emotional dividends when y 
older? Study the weaknesses of your spectrum of “sign 
people,’’ and see what you lack. Is your spectrum too né 
Are you running yourself ragged with too many people who 
won't really care about 10 years from now? 

In short, don’t be content with hopes, expectations, 
dreams. And don’t be frightened by diffused anxieties and 
Take a look at the facts and the probabilities. | 

It is only by being clear-eyed and realistic that you cal 
cise some control over your destiny. | 















































award: the best taste in trozen 
getables plus 50¢. 









ght, ma’m. We'll give you 50¢ if you'll just send in those Pe Genctahecede BO. Hee o6b Reece 7 i 

. They’re hiding out on the No.1 brand of fresh frozen BIRDS EYE t Kankakee: Ill. 60901 | 

les. Birds Eye®. | Caught those birds. Here they are on the | 

iu have to do is write your name and address on that | front panels from 6 Birds Eye fresh 

over there. And send it to us with the front panels from | frozen vegetables. Please send my 50¢ | | 

yackages of Birds Eye fresh frozen vegetables. | reward coupon to: | | 

we'll send you a certificate worth 50¢ on your next N | | ‘ 
: { CATT Se No a RN NRE LT 

e of six. 

are plenty for you to choose from. So here’s | Address 

ance to discover why Birds Eye is the most ee 
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“That morning it was like the first time Doctors have perfected a dramatic new 
way to help you quit smoking—without 
watching your figure puff up to king- 
size. The key? Simple exercises based 
on something you do about 28,000 times 


I tried to stop smoking—and failed,” says 
Lynn Blake. ‘I gulped my breakfast, 
tense because I hadn’t smoked. Then I sat 
like a coiled spring, desperately wanting 
a cigarette, while little Susan played with 


her cereal until she spilled it. Before I 
could think, I slapped her hand, and Tom 
turned to me reproachfully, and I was \—— 


ready to snap at him, too. 

“Then I remembered the breathing exercise I’d learned. In a 
minute I was calm enough to tell Susan and Tom I was sorry. That 
was when I knew I could really stop. 

“In three weeks I had done it. And this time I wasn’t up to 
size fourteen, as before. I gained scarcely an ounce.” 

Can so simple a device as a breathing exercise really let you 
stop smoking? And can you stop without growing fat? 

The basic answer to both questions is, yes. But medical research 
shows that this is a very personal problem. Each person smokes 
to meet his own physical and emotional needs, so no single way 
to stop works for everyone. After surveying the latest scientific 
studies, the National Better Business Bureau concludes: ‘‘A stop- 
smoking regimen must be followed which is tailored to suit the 
individual smoker.” 

The first questions that must be answered, therefore, are: What 
kind of smoker are you? And what has medicine learned to help 
you stop? 

Not all the answers are in. But enough is known to help you 
understand why you smoke, and to design your personal program 
for stopping, without gaining weight. 

Unless you have such knowledge, and such a plan, your chances 
of quitting are slim. It is now all too clear that the desire to stop is 
not enough, because 86 percent of the nation’s smokers are dis- 
satisfied with the habit, yet do not give it up. One study shows that 
even among heart patients ordered to stop, only one in four can com- 
ply. Among average smokers, no more than 10 to 15 percent succeed. 

Yet, despite this disappointing record, the smoking-withdrawal 
clinics of the New York City Health Department have achieved 
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a day. By Patricia and Ron Deutsch 


You Can 
Stov Smoking & 
Stay Thin 




































a most remarkable showing: 
percent of patients either quit 
cally cut down; the vast majority 
entirely. It was here that L 
learned how her smoking was dor 
by perhaps the most common cau 
need to release tension. 

Lynn made this discovery by 
ing questions about when she smo} 
felt the craving,” she says, ‘if one of the children was late 
ner, if a salesman came to the door, even if the phone rang 
I know I was really feeling slight anxiety and smoking} 
times a day to control it. a 

“The first time I tried to stop, I didn’t understand t 
replaced cigarettes with food. After breakfast, thinking of 2 
to do, I’d want to smoke. Instead, I’d take more toast an 
The least pressure and I’d reach for snacks. Then I’d almen s 
though I was fifteen pounds heavier, and nervous—Ww nN 
became very ill. I smoked again more than ever.” 

To confirm that Lynn was a tension smoker, she was 
keep a record, for a week, of what happened and what 
before each cigarette. “This,” says Dr. Donald Predriceaaay 
rects the New York clinics, “‘can tell you much about your 

Lynn’s record showed smoking in times of presvas a ar 
uncertainty —when a cake burned, when deciding what dres d | 
when behind in her housework. She needed a harmless way | 

| 
4 
| 








duce tension, and so she was taught a breathing exercise. — 
In clinics from Stockholm to Oregon, such exercises have: 
very effective in helping smokers, for there seems to be so 
ment of tension in nearly all smoking. There are variations) 
breathing exercise, but Dr. Borje Ejrup, a Swedish physicia 
working in the United States, who pioneered the basic ide 
scribes its essence as ‘“‘sighing.”’ a 
The exercise is extremely simple. When you feel the u 
smoke, you fill your lungs as full as you can, slowly. Then 
slowly, you empty them. Finally, you give an extra push te 
the last of the air. 4 
When she wanted to smoke, Lynn did this five (cont 
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Karo Dark Corn Syrup... right from the bottle for ham. 


a e Just use Karo right from the bottle. Or 
aZing oeS amazing mix with your favorite jelly or jam. 
Pour over meat or poultry during the 


‘ ~ 
thin « for meats last 30 minutes of baking or roasting. 
@@¢ 


Baste several times until well-glazed. 
Simply mouth-watering. 


Karo makes the glaze! No wonder so many homemakers are 


saying... The new) way 1 Cook Ws with Karo! 
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So every part of your body goes with 
every other part. 

Your bosom’s not too high or too low 
or too little or too big for your waist. 

Your tummy’s in line with your hips. 

Your hips aren’t too round for your 
thighs, or your derriére. 
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You get as ne 
you can have. 
Not just a plain body. 
A planned body. 
This is The Body-Do, and any store 
that has Warner’s will fit you for one. 
They're ready just as soon as you are. 


WARNER SLIMWEAR-LINGERIE. A DIVISION OF THE WARNER BROTHERS COMPANY 
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loquently simple, majestic gold knit. Pure, unadorned 
rrupted by a coupling of self buttons at the wrists. An pics : ee 
semble-maker for the new splashy prints. 





spring 67 interpretation of the classic. This bone pump 
ith a collar of vicuna. Wondrous wipe-and-wear Corfame 
1es, scuffs, and stains. Also in white trimmed with shining 
ing black with bone. Life Stride shoes are priced from 
own Shoe Company, St. Louis. 
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What good is a dishwasher detergent 
if it’s no good in your water? 


Every dishwasher detergent manufacturer knows that no one dish- 
washer detergent works equally well in all kinds of water. Yet nobody 
does anything about it — except the makers of FINISH. They have 
developed special formulas of FINISH for different types of water. 
Before they send your Special Formula FINISH into your area they 
test it in various types of water prevalent in your area. They make 
sure that your Special Formula 
FINISH washes dishes cleaner a 
and shines glasses brighter than MEW! SAAT Se 
any other detergent. 

It stands to reason that the world’s 


largest producers of dishwasher de- 

tergents wouldn’t go so far out of hy 
their way to give you tter prod- Minis 
uct if it weren’t important. Nor would FOR sporuess imam Hi 
the manufacturers of all 28 makes G tomatic 2 


ANN 





of dishwashers approve it. Do you 
consider it important enough to try 
your Special Formula FINISH in 
your dishwasher? 


>No 


Sah [Pa 


ree 
_futomati ane 
Dishwashing “= 2 


© Economics Laboratory, 250 Park Ave., New York, N. Y. 


STOP SMOKING continued 


or six times. Her tension would fall to a 
level she could handle. 

How does the exercise work? Tension 
tightens the muscles of the shoulders, 
back, chest and neck. Deep breathing 
moves these muscles in a way that breaks 
their contraction. 

If the contraction is not broken, it can 
produce symptoms such as the with- 
drawal headache by affecting nerves 
and muscles of the head. Many smokers 
think such symptoms occur because they 
are being deprived of some addictive 
chemical in tobacco. But scientists have 
never discovered such a chemical. The 
unpleasant effects felt by many people 
when they try to stop—headache, nau- 
sea, dizziness, cold perspiration—are not 
caused by addiction but by emotional 
and physical tension. 

Curiously, chemists find nothing in 
tobacco that would soothe such tension. 
The only important druglike constituent 
of the weed seems to be nicotine, and 
nicotine is a stimulant! 

The answer to this mystery? It looks 
as if tobacco probably breaks tension 
primarily through repeated inhaling, as 
in the breathing exercise. Psychologists 
think this is augmented by the ritual of 
the hands—lighting up, tapping off 
ashes. 

With this in mind, Dr. Fredrickson 
urged Lynn to try some smoking in pan- 
tomime, going through the motions with 
an imaginary cigarette, with deep in- 
halations. ‘It worked,” she says. ““And 
often it seemed to make the time before 
the next craving longer. The doctor 
thought this was possibly because, when 
I really smoked, the relaxation was only 
momentary. Then the nicotine, being a 
stimulant, set the stage for still more 
tension.” 

Some experts see another reason why 
the exercise helps. As you tense up, you 
tend to breathe shallowly. You get too 
little oxygen and retain too much carbon 
dioxide. This triggers a reflex to make 
you want to inhale deeply. The smoker 
can misinterpret this as a desire to 
smoke, when what he really wants is 
just more air. 

Breaking her tensions with deep 
breathing, Lynn did not notice any great 
increase in hunger. True, as she smoked 
less and less, her senses of taste and 
smell became keener, and she enjoyed 
her eating more, but not so much as to 
cause a serious weight gain. 
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“It’s a nice day—why don’t we go picket someplace?” 
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When Lynn asked if 
contain an appetite-kil 
that none had been foun 
one,” the doctor said, 
that heavy smokers 
Actually, doctors stud 
terns of thousands of pe 
ham, Mass., say those y 
a pack a day are usuall 
weight. This is perhap 
smoke to handle psych 
they might otherwise 
But, oddly, the heaviest 
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Minnesota University’s 
reports that researchers 
tries have found the sa 

Why? No one is yet 
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but they drink much cof 

Among average smoke 
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reveal, there tends to be¢ 
gain, perhaps five to 10 
seems to be largely te 
smokers quit with better 
of why they smoke and y 
it, as in New York, w 
negligible. 

“Tt was a relief to kno 
to be fat in order to stop 
Lynn. “But what was mo 
me was that I was not 
ing by anything mysterio 
to feel like some sort of f 
Once I understood the 
cravings, I believed I 
them.” 

Tension was not the 
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of these other common ¢é 
in the case of Ted Con 
made a record of his sn 
different from Lynn’s. 1 
not smoke until he rez ql 
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On weekends he smoked 
party he might consume | 
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almost without knowing 
drink in his hand, sitting 
a social situation. There is 
habit in most smoking. 
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uPont 5011s not 
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It’s Du Pont’s Certification Mark used to identify 
carpets that meet Du Pont quality standards. 


When you buy a carpet, confusion can cost you plenty. 

Don’t let it. Remember that “501” never means a fiber. “501” is a Du Pont 
Certification Mark, pure and simple—and hard to get. It stands for tested value. 

Any carpet certified “501” has passed five tough tests by Du Pont—for 
pile of 100% Du Pont carpet nylon, pile weight, backing strength, sunlight 
fastness, and resistance to pilling. 

We're not softies. We flunk one third of all carpets submitted to us. 

Price? It varies. Less expensive carpets may just meet Du Pont standards; 
more expensive ones usually exceed them. Differences in pile depth, styling, 
texture, and colors can affect the price you pay. 

But whatever the price, with “501” you get the biggest choice of carpet 
colors and styles in man-made fibers. A reputable dealer can help you pick 
the best carpet for your needs. 

No matter what somebody else says, be sure you say: “Show me the 
‘501’ Mark.” It’s the merit badge of the carpet world. 


Better Things for Better Living... through Chemistry OL DONT 


s fibers, not carpets. *Du Pont Certification Mark for carpets with all nylon pile meeting Du Pont quality standards. 
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StrOngHold" Nail Mending 
Liquid repairs nail breaks 
by coating your nails with 
thousands of tough invisible 
fibers. Now your broken nails 
can grow long and beautiful. 


© 1967, MAX FACTOR & CO. AVAILABLE IN CANADA 





StrongHold* is easy to 
use — just brush it 

on like nail polish. 
StrongHold* works 

as an instant patch 


on the outside of eS moor 


your nail. he. 7 ft} 
Vit 

Z NAIL MENDING 

Solve your broken LIQUID 


nail problems with... 


StrongHold 
by Max‘Factor 


*(There’s even a patent pending): 
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STOP SMOKING continued 


a tension smoker, became imbued with 
certain habits of smoking, even when 
she was not actually tense.” 

As Ted recorded his smoking, he was 
by how much tobacco he con= 
sumed, and realized for the first time 
that he was behaving by reflex: “I 
started smoking in college because it 
made me feel older. Other fellows smoked 
while studying, so I did. At parties, when 
I felt awkward, it gave me something to 
do with my hands.” Ted no longer felt 
awkward, or too young, but the habit 
persisted. Much smoking begins in ado- 
lescence, to meet adolescent needs. The 
need may go, but the habit remains. 

To break these stubborn reflexes, Ted 
was given simple tricks—putting his cig- 
arettes in a different pocket each day 
and not carrying matches, for example. 
“This made me think before I smoked,” 
he says. “Gradually I began to hide 
away the ashtrays and leave the cig- 
arettes in my coat, to make still more 
delay.” 

Neither Ted nor Lynn was told to quit 
all at once. For both, doing so would 
have applied too much pressure and 
probably made the task seem impossible. 
Both were asked to group their cigarettes 
in order of importance. Ted felt his least 
important were in social situations, and 
he began by abstaining from cigarettes 
at those times. In two weeks his con- 
sumption was halved, and he had begun 
concentrating on the toughest ciga- 
rettes—those he smoked while working. 

Like most smokers, Ted had tried to 
stop before. He kept snacks with him to 
meet his habits, and his weight zoomed. 
When he tried to stop snacking, he 
smoked again. The fact was that he was 
not really breaking a habit. Each effort 
to do so produced tension. 

To reduce the tension, he now started 
using the withdrawal clinic’s breathing 
exercises. And he added exercise of the 
more conventional kind. 

Physical exercise helps most smokers. 
It is a mainstay of the stop-smoking 
clinics of the Seventh Day Adventist 
Church. Here smokers are told to take a 
brisk walk instead of smoking, and to 
get some vigorous exercise every day. 
Why does this help? For one thing, it dis- 
charges the tension of stopping. For an- 
other, it makes you breathe deeply and 
also keeps you too busy to smoke. Fi- 
nally, it replaces some effects of nicotine 
to which smokers are accustomed. 


shocked 


- 


A cigarette provides much the same 
stimulations as a typical dose of adren- 
alin, producing a physical state like that 
of fear or anger. The heart speeds up. 
Blood vessels contract. Excitability in- 
creases. This effect is one reason why 
smoking is hard on the heart and circu- 
lation. Yet smokers feel unnatural with- 
out it. By producing many of these same 
effects in a more wholesome way, exer- 
cise helps eliminate the desire for nicotine. 

Another helpful effect of exercise is 
that while it controls the urge to smoke, 
it also controls weight. Studies at Har- 
vard University’s Department of Nutri- 
tion suggest that the body’s automatic 
appetite controls work better when one 
is more active. And, of course, the exer- 
cise burns off extra calories you may 
consume as food begins to taste better 
to you. 

A walk around the block may not al- 
ways be practical, but there are other 
ways to fight the urge to smoke. You can 
accomplish the same results by running 
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pantyleg inserts. 


“U.S, PatentsNo.3245409 and 3245410” 


The Adjust-A-Thigh pantyleg inserts flex with 
your leg, expand to comfortably fit your very 
own thigh size. Enjoy the freedom and com- 
fort of a panty girdle without constriction. 
Wear a... 


COMPENSATE’ 


Figure trimming Compensate girdles and 
panty girdles are made of lightweight power- 
net with DuPont machine washable Antron 
nylon and Lycra spandex ...in a full range 
of sizes and styles including front panels, 
front and back panels, front, back and side 
panels...to fit your figure type and your 
purse... from $6.95 to $12.50. The match- 
ing Compensate Bra with Adjust-A-Size cup 
frames, is only $2.95. 
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Margaret Merril 
Beauty Skin Care 


Consultant 


Beautiful complexions are entirely dependent on a 
regular and reliable beauty-care routine in order to 
remain youthfully smooth and exquisitely fine-textured. 
Here are some suggestions to help you cherish that soft, 
dewy bloom and promote the natural processes of skin 
beautification so that you gain greater loveliness than 
you ever thought possible. 


Complexion Loveliness 


To give your complexion a peaches-and-cream loveliness, 
smooth a protective film of tropical moist oil over your 
face and neck to ease away roughness and tiny lines, 
and to beautify and guard the skin against the drying 
effects of weather. Oil of Olay is recommended because 
of its special isotonic properties that help nature to 
maintain the natural oil and moisture balance of the 
skin. This unique beauty fluid is also ideal for use as a 
beautifying base beneath make-up, insuring that your 
complexion will look matt and flawless. 


A Beautiful Winter Complexion 


To clear away the dull, winter-dry look and to enliven 
the complexion, try this simple beauty hint. Wring 
out a face-cloth in warm water and press it gently on 
and off your face until it begins to cool. This will 
stimulate the circulation to give your skin the healthy 
English countryside look. Now, to complete the good 
of this warm, complexion beautifying stimulant, smooth 
on your oil of Olay to hold the radiant, healthful appear- 
ance of your lovely complexion. 


Cleansing for Loveliness 


For a truly fresh, clear complexion that never develops 
a spot or blemish, it is essential to use a special beauty- 
cleanser with a light dissolving action that does not 
stretch or clog the delicate pore-structure. Smooth 
Jelvyn cleansing milk over your skin to lift particles 
of dirt, powder and tinted make-up. After tissuing 
away the creamy Jelvyn milk, dab the skin with your 
freshener until the complexion tingles with well-being, 
then smooth on a protective, beautifying application 
of your moist Olay oil. 


A Weekly Beauty Mask 


ry 

lo give a dry skin a soft, velvety appearance, use this 
excellent mask once a week. Cut a mask from a piece 
of ordinary cotton cloth, leaving holes for your eyes, 


mouth and nostrils. Now soak the cloth in a little of 
your oil of Olay and place it in position over your 
face. Relax for twenty minutes with feet propped 
higher than your head. Saturation of the complexion 
with this moist beauty fluid softens away surface skin 
dryness and flakiness and enhances the lovely, youthful 
bloom of the complexion. 


Advertisement 


STOP SMOKING continued 


period. She thinks she cannot survive 
alone, but if she must she finds she can.”’ 

Mary was told to break off suddenly 
at a time when she could give full atten- 
tion to it. She chose a winter vacation. 
On the first day, she headed for the li- 
brary. There she had two allies, books 
to distract her and a No SMOKING sign. 

““As long as I stayed in the library,” 
she says, “I couldn’t smoke. I’d gone 
without smoking in such situations be- 
fore, though only for an hour or two, so 
I accepted the idea. 

“T knew now that I was not really 
addicted, in a chemical sense, and I had 
the breathing exercises and other devices 
to help with the discomfort. When the 
library closed, I ran for a movie, where 
smoking was not allowed. Somehow I 
got to sleep without smoking—maybe 
because I was so astounded that I’d 
gone all day without a cigarette. 

“The next morning I rushed to a mu- 
seum. For three days I stayed in places 
where I couldn’t smoke. I went to 
church. I took a long bus ride. It cer- 
tainly wasn’t painless. Even with the 
breathing exercises I had some awful 
cravings and headaches. But after the 
first day I felt so proud I kept going. 
In five days I was not thinking about 
cigarettes very much at all. The doctor 
was right. The experience was not un- 
like what happened when I lost the aunt 
who had helped bring me up. At first I 
could not stand the idea she was gone. 
I thought I would never stop thinking 
about her. But gradually I learned to 
live with the idea she was gone. It may 
sound almost blasphemous, but it’s 
true.” 

There is apparently some element of 
this same experience in most smoking. 
For many smokers, when the prospect 
of quitting is in sight, there is a reaction 
of anxiety about succeeding, of losing 
something that has been important. 
The block must be broken through, 
however. To demonstrate that they can 
get along without cigarettes, Dr. Fred- 
rickson may advise the blocked smoker 
to try and get through an afternoon, or 
a whole day, without smoking. Often 
when patients can do this, they are con- 
vinced they can succeed and should 
move ahead to complete cessation. 

These methods of stopping are not 
the only ones. But the important point 
to remember is that the programs that 
have been proved to succeed are those 
using a broad combination of knowledge 
and methods to manage the complex 
tangle of smoking. 
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Firm, fresh-tasting fruit 


in 12 minutes. 
New from Birds Eye: 


‘“Flash-Thaw’’pouch does it. 
Till now frozen fruit ate up m dre time than it was 
worth. And for what? Mush. Eirds Eye’s changed 
all that... with Fruits Continental. 
Frozen fruit that thaws so fast in our special 
“Flash-Thaw’”’ pouch, the taste stays fresh. The 
texture, firm. Just plop the pouch in a bow] of 
warm water. 12 minutes later, you've 
got it. How’s that for a fresh idea? 


ca Eo | Build up your 
| za | dessert power 
| @ o. _with Birds Eye’s 


“ Seeery 


Legpee “) | 
ee | unique new 


| recipe book. 
ca oe 25¢ and 2 

Weana Fruits Continental 
labels, and it’s yours. 





General Foods, P.O. Box 1241 
Kankakee, II]. 60901 


That recipe book sounds great. Send me one. Here’s 
my quarter and 2 Fruits Continental labels. 
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(And bright is better 
than clean and white) 


Brand new Bold puts the 
ax to old-fashioned deter- 
gents. Its revolutionary power 
formula drives your wash be- 
yond clean, beyond white. 
All the way to bright! 

Packed with blue, green 
and white granules, Bold 





cuts through dirt, sé 
through grime. 
You'll get not only whi] 
whites, but blacker blag 
greener greens. Even ché 
ier checks. 

So remember, M’am. E 
clears the path to bright! 


Ladies’ Home Journal e March, 1967 \ 























How the Remarkable 
Auchincloss Family | 
Shaped the Jacqueline 

Kennedy Style oooscsesscrs 


It all happened so swiftly and quietly that no one is exactly when or how. At some point, while 
John F. Kennedy, the young senator trom Massachusetts, was becoming a figure of national importance, it 
was noticed that his wife, ‘‘the former Jacqueline Lee Bouvier,’ was a woman not only of astonishing beauty 
but also of considerable chic and elegance. Now that Jacqueline Kennedy has become without question the 
most famous woman in the world, there is the added, continuing awe at the way she handles the copious 
burden of celebrity. She started out extraordinary, and, as was so evident during the controversy about | 
William Manchester’s book on the late President’s assassination, she keeps getting more so. (continued) 





91 


Painting by Bernard Safran 




















Where does it 
all come from? 

To those who 
know her back- 
ground, the an- 


swer is simple. 





Jackie’ smother; stepfather, Hugh D. Auchincloss 


‘ 


“After all,” they say, ‘she’s an Auchincloss. 
Her stature is bred in.”’ 

Of course Jacqueline Kennedy is not an 
Auchincloss, not really. But she has, from the 
tfme she was 12 and her mother married into 
this remarkable family, been reared as one 
and trained as one—by Auchinclosses and 
among Auchinclosses, including two step- 
brothers, a stepsister, a half brother and a half 
sister, all named Auchmcloss. 

Thanks to her mother, Mrs. Hugh D. 
Auchincloss, Mrs Kennedy is solidly linked to 
what has been called “the most marvelously 
connected family in the United States,” a 
family whose members occupy nearly two full 
pages of the New York Soczal Register, some 
47 separate listings, compared with 42 for 
Rockefellers, eight for Vanderbilts, and a 
mere two for Astors. 

Through what society terms “brilliant” 
marriages, the Auchinclosses are kin to such 
formidable families as the Saltonstalls, Win- 
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throps, Sloans, Jenningses and Rockefellers— 
and to their respective fortunes—as well as to 
those of the Frelinghuysens, the Van Rens- 
selaers, the Cuttings, the Reids, the du Ponts, 
the Grosvenors, the Truslows, the Tiffanys, 
the Bundys, the Gores, the Adamses, the 
Ingrahams, Burdens, Vanderbilts and, of 
course, the Kennedys. The lacy branches of 
the Auchincloss family tree spread across the 
entire landscape of American society, in and 
out of millions made in railroads, investment 
banking, oil and thread. From time to time 
the huge clan assembles in family reunions for 
which ballrooms must be hired. Louis Auchin- 
closs, the author in the family (The Rector of 
Justin, etc.), describes these occasions as 
‘“‘more like stockholders’ meetings than family 
gatherings.’’ Wilmarth Lewis, who married 
one, commented, ‘‘The Auchinclosses aren’t 
a family. They’re a land mass.” 

Presiding over the land mass are Mr. and 
Mrs. Hugh D. Auchincloss—he, the ac- 
knowledged leader of the clan, and she, the 
only woman in the family with the undisputed 
right to be known as “the Mrs. Auchincloss”’ if 
she wished to be, which she doesn’t. Hugh, 
whom everyone in the family calls ‘““‘Hughdie,”’ 
is a large-framed, genial, handsome man of 69 
with merry blue eyes, a silvery mane, and the 
ruddy complexion of an outdoorsman. Though 


Auchinclosses, with spouses and 

offspring, numbered 117 at this party 

for Charies C. Auchincloss. One 

family member says these huge “‘gatherings’’ 
are more like stockholders’ meetings. 


he lives in a world that requires him to 
for dinner on most evenings and where 
bowls are present even at lunch, he look 
comfortable in baggy tweeds, a well 
sweater and a shapeless tweed hat. 

Janet Auchincloss is slender and you 
looking, with light-brown hair done ina 
style, and the graceful, slightly toed-ou 
of a horsewoman. She dresses simply, 
tweedy, easy-fitting things, favoring 
with wide, swinging skirts. 

Hughdie Auchincloss cares little for 
matters as family history, which oth 
chinclosses take with extreme seriousn 
once asked his wife, ““Was my grandmo 
Judson or a Goodsell?” Janet Auchi 
keeps track of things like this, and wasa 
give him the answer: a Goodsell. It is 
who possesses the quality known in the 
ily as “the Auchincloss style,” a style t 
come to a sort of climax in her dau 
Jacqueline Kennedy. 

When Janet Lee Bouvier married Hu 
it was 1942 and wartime. She had her o 
—_ » children, Jacqueline and 
y Bouvier, and Hughdie had 
by his two previous wives. 
Janet and Hughdie had twe 


| Half brother, James Auchis 
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their own—Janet Jr., born in 1945, 
es Lee, born in 1947—the fabric of 
bined families drew closer. The seven 
of three mothers and two fathers 
r snapshots, hands on shoulders, like 
ng stair steps from the oldest to the 
faiueh Jr., Jackie, Lee, Nina, 
, Janet and Jamey. 
e two Bouvier girls, Jackie was the 
and the more modest. She would 
» spend hours with her sketch 
. pad. In the family scrapbooks 


Jackie, a clan member since ’42 





are some of the drawings she 
made as a child of the others in 
ly. She also seemed genuinely ashamed 
act that she was bright. With boys, 
arly, she went out of her way to make 
ink that they were smarter than she, 
mother would overhear her saying to 
man who had flunked a math exam, 
n terrible at math, too!’’ even though 
excellent at it. Her mother, a great 
e of ““‘be yourself,”’ never quite under- 
is. “She was so afraid of being thought 
ycking,”’ Janet Auchincloss says now. 
ew husband liked to divide his year 

two large estates—Hammersmith 
Newport, Rhode Island, and Ham- 











mersmith’s equivalent in McLean, Virginia, 
called ““Merrywood.’’ Both places were de- 
signed for children, but also for servants. 
Hughdie Auchincloss’s mother, to keep Ham- 
mersmith tidy, had employed 14 gardeners. 
Now there were none. Wartime restrictions 
had reduced the house to one telephone. The 
place seemed impossible to maintain, but 
Hughdie Auchincloss was—and_ is—stub- 
bornly and sentimentally attached to Ham- 
mersmith Farm, and has always cheerfully in- 
sisted that he intends to die there. His wife, 
furthermore, is a woman of determination and 
energy. Her own background is solidly upper 
class—she is one of the Lees of Maryland, an 
aristocratic offshoot of the Lees of Virginia— 
and she is used to the problems of large fam- 
ilies and large houses. (Her first husband’s 
family, the Bouviers, were nearly as numerous 
as the Auchinclosses, and nearly as august.) 
She has been trained—like an Auchincloss— 
to rise to occasions, and to put the best face on 
misfortune. She put Jackie and Lee to work 
pruning rosebushes and fruit trees, clipping 
wi, topiary, and cutting grass. Jackie 
and Lee took turns doing tele- 
phone duty. 
Janet Bouvier also had the 


i Sister, Princess Lee Radziwill 


formidable Auchincloss family to contend 
with—a family that had a motto: “‘Obedience 
to the Unenforceable.’’ These words were 
adopted as the family creed by Hughdie Au- 
chincloss’s cousin, Dr. Hugh Auchincloss, a 
prominent New York surgeon. Dr. Auchin- 
closs required that all the children in the family 
recite this phrase before they could be seated 
at his Sunday dinner table, and the words are 
carved in stone in the chapel of the Groton 
School, of which Dr. Auchincloss was a 
trustee. (Groton is to Auchincloss boys what 
Porter is to Auchincloss girls.) The stern rule 
the words teach is this: ““The most important 
~ laws to keep are those which a 
man imposes upon himself:’”’ The 
f Bouvier girls, too, had to learn 
, to pronounce the noble family 
catechism: “Obedience. . . 









Though both girls were voted, by such au- 
thorities as Cholly Knickerbocker, “‘Number 
One Debutante” of their respective coming- 
out years, it was Lee, not Jackie, who was 
considered the beauty in the family. Jackie, 
despite her best efforts to establish a contrary 
reputation, was known as the brainy one. It 
was Lee, in her long white coming-out gown, 
whose photograph — (continued on page 161) 





=m Half sister, Mrs. Janet Rutherfurd 
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Girl with — 
15 Speeds 





Ilustration by Allan Marden 


VV... summer ended, he'd have to go back to the States and finish college; but first there was this problem. He 
was bicycling through Ireland, strong and brawny —or so he thought, until this slip of a girl passed him, as if he were nailed 
to the road. When it came fo girls, he was a born loser. By JOHN SAVAGE 


Her bicycle was magnificent. George first saw it at a youth hostel in the Glen of Aherlow, County 
Tipperary. It was leaning against a wall of mossy stones, between the kitchen and the well. George 
dropped both buckets to admire it. 

One thing he’d seen plenty of, this summer, was bicycles. It seemed as if half the college students of 
America—including, of course, himself—had been devoting the vacation to stacking bikes outside the 
youth hostels of Europe. 

But, man. Not like this. Frame, female model, lacquered forget-me-not blue. Spokes and handle- 
bars gleaming in the misty sunshine like platinum. Saddle bags of finest leather-oh. 

And speeds. The sprockets were piled up like griddle cakes. That meant a dozen forward speeds, at 
least. If you did your shifting right, you could climb the side of Dublin Castle. Why should a gi7/ have 
such a bicycle? She must be pretty peculiar. George didn’t like his girls peculiar. Not since that flap 
with Lillian and her banjo, back at Michigan State. 

He sighed, picked up the buckets, and proceeded to the well across the road. Anyway, it was a nice 
morning. A mistle thrush hopped ahead of him, flipping its tail. A wood pigeon kept making a five- 
word announcement, coo-r00, coo-roo roo, from a treetop. The cows of the resident warden were moo- 
ing in their shed, out in back. 

Nobody else was up. George had sneaked out of the men’s dormitory without waking the German 
medical student or the Pakistani guitar player. He’d tiptoed through the Common Room, past the 
closed door of the women’s dormitory, and down the stairs. Now he filled the two buckets at the well in 
solitude and peace. Curiosity, too, though. He couldn’t help wondering about the owner of that bike. 
Hefty? Hungarian? Forty-nine? 

He carried the buckets back to the kitchen, still thinking about it. He’d gone to bed early last night, 
having ridden all the way from the Foulksrath hostel, with a long stop at the Rock of Cashel. He 
hadn’t seen any women here at Ballydavid Wood last night, except for the warden herself. So the girl 
with the fancy bike must have turned up after he’d gone to bed. . .. Well, that was one item on her, at 
least: She was the night-owl type. 

He didn’t really care about her, but it would be sort of interesting if she would come down to fix her 
breakfast before he had to leave. She didn’t, as it turned out. At six A.M., which was the earliest they’d 
let you use a hostel kitchen, he fried his bacon and eggs. The German medical student came down, 
yawning and scratching, just as George finished washing up. Nobody else. 

After breakfast George went upstairs to fold the blankets he’d used. By the time he’d done that, 
the warden was up and about. George told her he’d like to do his chores early and hit the road, so she 
had him sweep the Common Room. Then she gave him back his card. He climbed into his back pack 
rather slowly, but no other female turned up, so he shook the rain off his bicycle and rode away. The 
blue bomb was still parked against the wall. He’d never know. 

The ride to Caher, through a mild drizzle of rain, took him an hour. He turned right, at the three- 
way intersection, and headed for Cork. Between Caher and Kilbeheny, he came to a long uphill 
stretch, over the shoulder of the Galtee Mountains. It was on that stretch that he first saw the blue 
bike in motion. 

He was puffing along, pumping hard. The girl passed him so fast that he hardly knew what was 
happening. Her ‘“‘Morning!” floated back to him in a voice as soft as a wood pigeon’s, and then she was 
getting smaller in the distance up the hill. 

Her legs in their green ski pants were moving easily and fast. (His own were grinding along very 
slowly, because he had only one speed.) She wasn’t wearing a back pack. That would be because she 
had saddle bags. And she wasn’t forty-nine. Too much golden hair. Not enough ski pants. 

By the time he got over the hill, she was out of sight. He stopped for lunch at Mitchelstown, 
spent a piece of the afternoon at Moore Park House, and pedaled up to the Cork hostel at nine P.M. 
Her bike was outside, glittering like the Cross of Cong, but the girl herself had already eaten and 
gone to bed. 

So she wasn’t a night owl after all. Changeable, that was it, just like Lillian. Too many speeds. You 
never knew where you were. 

He failed to see her the next morning, because he needed an early start to make Killarney. It was 
sad, somehow, but at least the day was beautiful. 

That was the day she passed him in the Derrynasaggart Mountains, on the Kerry border. He’d 
been sort of listening for her, but her bike was just too quiet. She sang out “‘Hi!’’ and he sang out 
“Wait!’’ but she was already gone. 

At the Killarney hostel, Aghadoe House, he got a good look at her at last. Or anyway, he hoped the 
girl he was looking at was the one. There were several complications. Aghadoe House is almost the 
biggest hostel in the country. It has everything from life-size statuary to indoor plumbing. There were 
thirty or forty bikes leaning against the porch pillars or lying in the buttercups outside. One of the 
bikes was hers. 

In the dining room that night, an American girl with green ski pants and golden hair taught a group 
of French children to make folded-paper birds that would flap their wings if you pulled their tails. 
George stood at the edge of the group, not wanting to interrupt. French children never sleep. By ten 
P.M. she was showing them how to make a turtle, and George had to get some rest for the long day 
ahead. If he fell behind schedule, he’d miss his ship. He didn’t sleep right away, though. He lay in an 
upper bunk, with his eyes open, starting a corrected dossier in his head. Slim and friendly. Loves chil- 
dren. Obviously the quiet type. 

The next day, she passed him between Knocknagashel and Kilkinlea. 

That night, through a stone wall a foot thick, he heard her singing ‘‘Old Dan Tucker”’ for a dor- 
mitory full of Irish girls. Quiet, my foot. 

On the day after that, he had an accident. At least he could say it was an accident. He’d been look- 
ing back over his shoulder, not far from Bunratty Castle, and his bike happened to tip over and he 
happened to skin his knee. The girl on the blue bike happened to be a hundred yards behind him. 
She’d been gaining fast, but of course she stopped. 

“T think it’s broken,’”’ George said, without getting up. 

She looked at his leg and smiled. “I don’t.’’ She got a tidy little first-aid kit out of one of her 
saddle bags and swabbed his knee with something cold. 

““You’re the motherly type,’”’ George told her. 

““Goodness! I’m not a type at all. At least I hope not.’’ She stowed the kit, stepped gracefully 
astride the blue bomb, and left him lying there. Her mother must have told her not to stand around 
jawing with strange men. 

He got on his bike and rode on toward Ennis, thinking hard. This was to be his last full day in 
Ireland, but he just plain wasn’t ready to sail for home. School. Well, (continued on page 173) 
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In June it seems that love is 
forever: but November chills 
the heart. By GEORGE R. CLAY 





[he way the telephone in his family’s 


apartment started to ring just as he 
stepped off the elevator was so uncanny 
that for a moment he stood clutching the 
1ewel post, afraid to move. Ever since 
coming down from New Haven yesterday 
afternoon, he had had a premonition that 
something would go wrong—that Leslie 
would miss her train, or get her weekends 
mixed up, or that the friend she was going 
to stay with on 72nd Street would sud- 
denly, this mild November afternoon, 
come down with double pneumonia. It 
was entirely possible—anything was pos- 
sible for Leslie. He ran down the corridor, 
jammed his key into the lock, shoved the 
apartment door open with his shoulder, 
and pounced at the telephone. 

“Hello! He was trying not to shout, 
trying to sound cheerful and suave. “‘Just 
blew in,” he said, grinning at the ceiling. 
“Heard your ring as I was crossing Park 
and 50th and ran the ten blocks home— 
pause; laugh.” 

There was a long silence, then a girl’s 
voice said: ‘Hello, Timmy.” 

“Why—hello,” Tim said, puzzled but 
friendly, wondering who outside his family 
would be calling him Timmy. 

“T guess you didn’t get the—” 

“Martha! I thought you were at West- 
over—”’ 

“Well, I—” 

“For a minute there I didn’t know 
your voice. I mean, I guess this is about 
the first time I’ve heard you over the 
telephone.”’ 

“That’s right,” Martha said. “I thought 
of that before I called. I wondered if 
you'd...” the sound petered out. 

“Martha?” 

“T’m still here,” she said. What the hell, 
he thought. There was another pause. 
Then it came: “You didn’t answer my 
letters—my last letter. But I had a week- 
end permission and was coming to New 
York anyway, tostay with a classmate, so 
I thought I’d just—see how you were.”’ 

“T’m glad you called,” Tim said. “It’s 
wonderful to hear your voice, Martha.”’ 
He cleared his throat. ““‘How long did you 
people stay on the mountaintop?” 

“Till the middle of September.”’ 

“How was the Labor Day dance?” 

“Wonderful. No, it wasn’t It 
lousy. Timmy, can I see you?” 

“Well, the thing is, I—”’ 

“Can I see you for just a minute—ten 
minutes—any time this weekend?’ The 
urgency in her voice was so pathetically 
obvious that for a moment he wished, sin- 
cerely wished, that he still felt the same 
way about her. 

“Sure, Martha. Sure,’’ he said, looking 
at his wristwatch. He should have known 
it wasn’t Leslie—her plane wouldn’t even 


was 


be in for another ten minutes. Besides, 
she would never be the one to call him. 
“How about right now?” he said into thi 
telephone. ‘‘Wher« ou?” 
“Sixty-eighth, between Lexington and 
Third. You don’t have to, Timmy.”’ 
“Don’t be silly, I want to. If I weren’t 
so tied up, I’d—between Lex and Third? 


I’ll hop a cab and be right down.”’ 
““T could come up there if that would 


“Don’t be silly,” he said, thinking, 
That's twice I’ve said that. ““Be down in 
ten minutes. Good-bye, Martha.”’ 
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“Good-bye, Timmy. Timmy 

VES 

“You don’t even know my address.” 
“Gad, that’s right. Shoot.” 


She came out of the townhouse as Tim 
was paying the cab driver, and he thought, 
with relief, At least I don’t have to meet 
the family she’s staying with. I'd like you 
all to observe Timmy Dunham, my sum- 
mertime neighbor, my seasonal love .. . 
but she didn’t look bitter. She looked asshe 
had always looked—sweet, enthusiastic, 
ready for a fast set of tennis; the straight- 
backed, big-boned, windswept type that 
always seemed so lost in high heels and 
hats with veils. 

“T have to be back in five minutes,” she 
said, smiling as if she were prepared to 
spend her life handing him gifts she 
couldn’t afford. 

“You promised me ten, remember?” 
The way he said it sounded exactly right 
to him: affectionate but brotherly. He 
smiled, took her head between his hands 
and gave her a kiss on each cheek, under 
the veil. He felt a little awkward doing 
it, but she must have got the point; 
she frowned when he had finished, 
then looked abruptly down, fumbled in 
her purse, brought out a tiny handker- 
chief and blew her nose. He looked 
casually over his shoulder at Lexing- 
ton Avenue, then back toward Third. 
“Let’s try Third,” he said, offering 
her his arm. “The bars are so noisy 
they’re private.” 

“Bars?’’ She snapped her purse shut 
and looked up at him as if he had said 
something quite profound which she 
could not quite grasp. She smiled uncer- 
tainly and took his arm. He gave her hand 
a slight squeeze, intimate but measured, 
and began walking. 

They looked straight ahead. The clack 
of her heels sounded lonely on the cold 
pavement. He fished a cigarette out of his 
coat pocket and paused, without letting 
go her arm, to light it. When he looked up 
she was gazing at him with unashamed 
adoration. Now, he thought, zs the danger 
point: right now. 

“T’m sorry,” he said, in his most rigor- 
ously honest voice, “‘about not answering 
your letters. Things have been kind of 
hectic—learning the freshman routines 
and stuff.” 

“Please, Timmy—”’ 

“No, I mean it. Those were wonderful 
letters, and I should have answered 
them.” 

“Tt doesn’t matter now.” 

“But it does matter, Martha. Even 
friends—” 

She reached up and put her hand over 
his mouth, just touching his lips with her 
fingertips. ““Not yet,” she said, scarcely 
breathing the words. “‘Not this second. 
Not for the next ten minutes. Eight min- 
utes. Whatever it is.” 

“Funny—’’ he said, as they began to 
walk again. 

“Me?” 

“How different you are, here in New 
York.” 

“T know. I belong any place else— 
beaches, mountaintops—’”’ 

“T didn’t mean it that way.” 

“Of course you didn’t, darling—look 
at that enormous baby carriage aban- 
doned right on the street corner. I 
wonder if there’s anything in it—any- 
thing alive.” 

“Martha 

“Yes, darling? You don’t mind if I call 
you darling, do you, darling? It’s just a 
manner of speaking—some people do it to 
everybody.” 

“Martha, listen to me—’”’ 





Pie) 
have a 
Tilia 
ds left.’”’ 


“Tt doesn’t mean anything, it’s just a 
habit I’ve picked up working backstage 
on this play at school—the backstage 
type, that’s me all over... what were you 
about to say, darling? Oh—bwy me one of 
those stuffed pheasants some day,’’ she 
cried, wheeling him around to face a fly- 
specked shop window. “That’s exactly 
what New York makes me feel like: a 
stuffed pheasant in a Third Avenue junk 
shop.” She slipped her arm out of his and, 
taking his hand, held it in both her own. 
“But go on, Timmy darling—I’m listen- 
ing. I really am listening.” 

He looked past the pair of pheasants 
and saw a man peering at him from the 
dimly lit shop: a shabby, aged lepre- 
chaun who, as soon as he caught Tim’s 
eye, began to make his way forward 
between the umbrella stands and the 
Franklin stoves. Tim looked over the 
man’s head to the clock on the wall. Six— 
seventeen. Leslie had already arrived 
at the airport. He turned and gazed 
anxiously across Third Avenue, scan- 
ning the signs. 

“Let’s duck in there,”’ he said. 

“Where, darling?” 

“That bar over there.” 

“Do we have to, Timmy ?” she said, no 
longer even trying to hide the hysteria in 
her voice. ‘‘Can’t we just walk around 
holding hands? Must we really spend our 
last few minutes in a dreary little booth, 
burying the corpse?” She dropped his 
hand and covered her face, as if by press- 
ing hard enough she might stop herself 
from shaking. ‘‘I think you'd better take 
me back.”’ she whispered. 

“Wartha—don’t.” 

“‘T swore to myself I wouldn’t. I—” 

“Listen to me, Martha—now listen,” 
he said gently, taking her by the shoul- 
ders, pleased with the mature tone in his 
voice. ‘‘This is not the casino overlooking 
Loon Lake. Those are not Japanese lan- 
terns—they’re street lights . . . and this is 
not August. It’s New York, in November, 
and I am in love with a girl named Leslie: 
Leslie Hunter. She’s just arrived from 
Washington, and she flies back tomorrow, 
and I have to call her. Now. Before do- 
ing anything else I have got to cross 
this street and go into that bar and 
pick up the pay telephone and call Leslie 
Hunter.”’ 

She nodded, then took her hands away 
from her face. She was blinking but there 
was, incredibly, a smile on her lips—not 
wistful or self-pitying but a smile of reso- 
lute good-sportsmanship: the girl who 
lost the finals. ‘All right!’ she said. ““But 
hurry, Timmy—try to hurry—because I 
still have a few minutes, a few hundred 
seconds left. When they’re up, I turn back 
into a stuffed pheasant.”’ 


Tim piled his change on the narrow 
shelf under the telephone, flipped through 
his wallet until he found the match cover 
with Leslie’s friend’s number on it, slid 
the door of the booth shut and began to 
dial. He made a mistake on the third 
digit, then dropped his dime as he was 
gouging it out of the coin return slot. He 
could see it on the floor between his feet 
but he couldn’t pick it up without either 
opening the door or stooping in his heavy 
overcoat. Rather than waste the time he 
took two nickels from the pile of loose 
change and started over again. His hand 
was trembling. He forced himself to dial 
slowly. looking at the match cover for 
each separate digit. When the telephone 
began its ringless ringing inside his ear he 
leaned against the door of the booth and 
for ten seconds, held his breath. 

He was staring through the glass at 
Martha; a tall, (continued on page 174) 
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the skirt to swit 





» town: casual, comfortable, coordinated. Just 
in extemporaneous evening. The girl: Missy Mead. 
and-photographer Art Kane (they were married last 
ants suit: a white military-look jacket of wool 
brown wool worsted pants. Second exposure, right: 
h to, in matching brown wool worsted. All wool 


mark by Don Simonelli for Modelia, 4-14, $145. Roger Van S bag. 


ariner. All fashions at Saks Fifth Avenue, ail stores. 








To ES FONE OT! Chal WE Tnink is one of the chicest, most versatile and practical buys of this or any other | 
season. Photographers and mode 


dels, always among the first to see and approve (or disapprove) of any new fashion, 
e, each a fashion pacemaker, took to the pants-suit-plus-skirt idea instantaneously, 
Wear them here, there, everywhere in their own busy lives—sometimes as pants-suits, sometimes as skirt-suits, 
sometimes teaming the skirt or pants with various shirts and sweaters. Their photographer husbands, all at the top | 
of the pr ofession, and irnportant image-makers in their own right, also know a good thing when they see it. 
And like these doubly trend-setting couples, so will you. By TRUDY OWETT, Fashion Editor 





Se vn 











Pants suit on the move: traveling from suburb to city, from city bail \ 

to city, or just around the corner to the nearest supermarket. 4 Za \ 
The girl: Angela Howard (she was a Vogue cover girl at 16 ). The man: ie Baan 
her husband, fashion photographer Bill Helburn. The pants suit: ; ‘ 
an officer-style white wool chinchilla jacket and beige wool flannel e \ 


pants. Second exposure, right: matching beige wool flannel skirt. 
All by John Anthony for Devonbrook, 5-13, $90. Sorella handbag. 








————_———— 
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Pants suit in the pink (even in the rain—it’s water repellent ): 
proving once and for all that pants suits are not only practical, but 
pretty and feminine, too. The girl: Hilke Richards, from Germany 
and a former photography student. The man: her husband, 
Dick Richards, the photographer who discovered her. The baby: 
heir nine-month-old Kevin. The pants suit of rayon gabardine. 
Second exposure, right: its matching, eased skirt. By Louis Clausen 
for PRL, 5-13, $60. Sutain sunglasses. Round the Ciock tights. 





wheres be “ ae Ce ef ei | 
a ct tl S j hee’ . : 4 P | 








Pants suit takes a walk: Of course it does, that’s what it was made 
for in the first place—to wear on a walk in the woods, acountry road, 
acity park. The girl: Sheila Ducrot. The man: her husband, 
Jerome Ducrot, who brought a fresh, natural approach to fashion 
photography from Paris. The little girl: their daughter Cecile, 2. 
The pants suit: a linen tattersall check “hacking” jacket and 

_ matching pants. Second exposure, right: matching skirt. 
By Faye Wagner for Dani Jrs., 3-13, $100. Geist & Geist sweater. 





























102 


Pants suit st 
right i na 
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photogrz The pe 


rown pants 


at home 





: totally at ease, thoroughly elegant, 

just for two. The girl: Liz Campbell. The man: 
her husband, Gordon Parks, writer, novelist, composer (as well as 
nis suit: chrome yellow jacket, white shirt, 


cond exposure, right: pants-matching skirt. All wool 


mark by Gayle Kirkpatrick for Atelier, of wool crepe. 6-14. Jacket, 
‘55; pants, $32; shirt, $32; skirt, $25. Evelyn Schless shoes. 





Pants suit goes to work: It’s the working uniform of most models and 
many other non-secretarial types. The girl: Jane Dillard. The man: 
her husband, Norman Griner (his partner took these photographs 





tor us ). The pants suit: an orange wool gabardine jacket buttoned on y } Na ; 
the double and matching pants. Second exposure, right: the skirt to Ae he 4 
wear on the office scene. By Victor Joris for Cuddlecoat, 5-15, 6-16, Iie 4 


$160. Bonnie Doon tights, Golo shoes, K JL earrings. 




































By Margat 
Finding and decorating a house in 
Washington, D. C., last year for an 
energetic family of six (plus two 
frisky boxers), one that would pro- 
vide lots of elbow room for four busy 
children, was a challenging new proj- 
ect for interior designer Emily Ma- 
lino—particularly since the family 
was her own. Reason for the search: 
her husband, James Scheuer, has a 
new job as Democratic Congressman 
from New York’s 21st District. 
Despite a strong personal and pro- 
fessional preference for contemporary 
design and architecture, Emily Ma- 
lino Scheuer decided that one of 
Washington’s big vintage houses 
would best suit the needs of her fam- 
ily. In Georgetown, one of the city’s 
most charming historic sections, she 
found exactly what she wanted and, 
with Jim’s wholehearted approval, 
rented it instantly—a three-story, 
Southern-style house that dates back 
to the Civil War, with six bedrooms, 
sprawling porches, lawns and a gen- 
erous assortment of odd-size rooms 
for family activities to spill into. 
Likemany of today’s best interior 
designers, Emily Malino is not at all 
concerned with decorating that re- 
creates any one period in museum- 
like detail. Instead, always keeping 
the basic character of the house in 
mind, she prefers an interplay of 
many styles and periods, from the 
most fanciful Victorian to the most 
functional contemporary. She used 
this imaginative approach—highly 
creative and uniquely personal— 
throughout the Georgetown house. 
A look at the living room, right, 
shows how delightfully this can be 
done: A_ strikingly contemporary 
zebra rug plays up an old polished 
pegged floor; a modern black leather 
and chrome footstool is teamed with 


an American Empire chair; table 


lamps with Tiffany-style shades 1l- 
luminate an abstract (continued) 
The hou hy as built in 1854 
yafa ym Alabama. 

During the Cit Va nion soldiers 
pitched their tents on the sweeping 

house 
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1 HISTORIC HOUSE: 


‘el White, Decorating Editor 






1 





)DAY’S WAY 


| »9r photographs by Mike Cuesta 











At one end of living room, a The Scheuer family, clockwise from 
lished steel cylinder table with left: Jim with lyre (he’s an accom- 
mirrored top beside a Victorian sofa» | plished musician) ; Emily, holding John, 


overed in bright silk moiré. aad 7; Laurie, 15, Betsy, 12, Jamie, 9. 


The Scheuers’ boxers, Whistle and Bimba, in 
the book-lined second-floor hall. At left, 
graceful American Empire table in rosewood (an 


auction prize) ; over it, a contemporary tapestry. 


, 
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painting above the sofa; a steel and glass cocktail table. At 
the windows, lace curtains in the Victorian style. 

The Biedermeier secretary in the left corner is one of sev- 
eral great auction finds. It cost only $125, is worth consider- 
ably more. Its monumental scale is well suited to a big house, 
but would be overpowering in most new houses and apart- 
ments. For this reason, pieces like it can often be picked up 
for very little money today—a lucky thing for those who 
live in big old houses. (And these roomy older houses are 
usually great bargains in themselves for a growing young 
family to rent or buy.) 

Another advantage of a house like this one is the spa- 
cious dining room that usually comes with it. In the dining 
room, opposite, Emily once again used an eclectic approach, 
in this case mixing several different traditional styles, but 
underplaying the contemporary. Wallpaper in a classic Vic- 
torian pattern, already there when the family moved in, set 
the style of the room. Everything else evolved from it: the i 
lacy Victorian curtains, the 19th-century girandoles on the | 
mantelpiece, the chandelier and Victorian dining table and ] 
the Chippendale chairs. 

The dining room is the most formal room in the house; it 
was also the most expensive to furnish. Even so, it is not a 
room that’s “‘saved”’ for special occasions only. ‘“We don’t | 
like rooms just to look at,” said Emily Malino. ‘We use this ih 
house intensively —every room, every inch of it, all the time. 
We're backgammon buffs, for example, so there’s a table 
more or less permanently set up in the living room, and a 
portable set in the library. We also spend a lot of time in the 
music room playing records or listening to Jim and Jamie i 
play guitars. Wet AL 

“We entertain a great deal—mostly our friends are people Wl | 
with whom we work and have a community of interests, so vy 
this is reflected in the house, too. We’re the kind of people I 
who have talking parties, and almost every room is arranged We 
so that people can easily sit in small groups. (continued) j | 

| 
| 




















































Jamie and Johnnie Scheuer, In the kitchen, a large restau- Betsy’s flower-strewn The headboard of Laurie’s 

; on their way to bed, peer rant stove helps cope with bedroom with brass bed is made from a section of 
into the dining room just e big-family meals. For snacks, bed and Victorian old porch, upholstered 
before a small dinner party. a cabinet-turned table. marble-topped dresser. with pink and green paisley. 
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“And in a house that has four growing children and two dogs w 
furniture that can be sat on and jumped on without making us unhé 
Even though comfort and practicality are essential to their way 
Emily Malino places an even higher value on surrounding her famil} 
things that are aesthetically satisfying —things that please them for a¥ 
of reasons: because they’re beautiful (the Chippendale chairs in the 


Emily did the zebra needle- The Scheuers spend a lot of 
point cover for the footstool in a time on this porch, eat here every, 
corner of the living room. evening when the weather 1s wan 
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DeWolf plaster 


the Elsie 
special personal 


because they’re amusing or nostalgic 
es in the music room above); because they have a 
g (her plants are important to her and flourish in every corner of the 
In fact, there’s hardly a thing in this house that doesn’t have a strong 
il significance. And for this reason, the whole effect is wonderfully 
and human, a marvelous mélange of past and present. END 


Like many old Southern 
houses, this one is as charming viewed 


The music room, a favorite 
from the back as from the front. 


family gathering place, was 
once used for dance parties. 


























This daughter had 
everything: love, discipline and 
the solid foundation of a fine home. Then, 
suddenly, there was a letter... 


One day in our local newspaper there ap- 
peared an account of five young boys who 
had been brought to court for misconduct 
too serious to be labeled boyish pranks. There 
were familiar names, names which for gen- 
erations had never shown up in court news, 
names of families who were honorable in 
our community. After telling about the guilty 
pleas and the disposition, the newspaper re- 
port mentioned that the boys’ parents sat 
together toward the back of the courtroom 
and that many of them were weeping. 

My husband and I knew some of these par- 
ents, and shared their shock and bewilder- 
ment. We knew their sons had been brought 
up in love-ruled homes where respect for 
authority and respect for self were not only 
preached but practiced. There didn’t seem to 
be any easy reason to explain their actions. 

Yet this past summer my husband and I 
joined the ranks of weeping parents, and I 
begin to see we are all victims, in many cases 
innocent victims, of a sickness of our times. 
It’s afflicting not neglected and abandoned 
children, not overprivileged, overindulged 
children, but the strong, healthy offspring of 
average American parents like us who did all 
the right things. People like us had given our 
children stable, secure homes, religious train- 
ing, a clear-cut moral standard. People like us 
had the courage to say no when it was the 
right answer, and dared be the only ones who 
wouldn’t allow this or that because we knew 
in our hearts it wasn’t right. Yet children of 
people,like us are suffering increasingly from 
the deadliest disease of all—moral dry rot. 

Our initiation into the distinguished but 
unenviable fraternity of weeping parents came 
on a sunny morning when nothing more bur- 
densome occupied our minds than whether, 
with our eldest daughter going off to college in 
six weeks, we could afford to squeeze in a few 
days at the seashore. It was unexpected, vio- 
lent and shattering. It came in the form of a 
letter my husband, gray-faced and shaking, 
handed to me. He had left his office in the 
middle of the morning to bring it to my quiet 
research library across the street. 

I bent over the letter. It was as though I 
innocently leaned near to a sewer pipe to 
examine a possible leak and it exploded in my 
face choking me with its stinking effluvia. 
This simile was to be particularly apt in the 
ensuing weeks. It seemed we would succeed 
in plugging up one place only to have it break 
out in another. 

Halfway through I let the pages flutter 
to my lap and whispered, “‘I can’t... .” 

My husband said harshly, ‘‘Finish it.’ 

It was a letter pornographic in language, 
cynical in its philosophy, knowledgeable in 
matters that I, a married woman in her for- 
ties, could only guess at. Its chief characteris- 
tic was a total depravity, as though the writer 
were completely devoid of the usual accepted 
beliefs in goodness, faith, idealism. It wasn’t 
really a grim letter—it was the letter of a 
realist who sees evil, but philosophically ac- 
cepts the fact of its existence; it contained a 
willingness to surrender to the inequities of 


fate; it calmly contemplated self-death as a 
solution to any problem that became too 
pressing. Nihilism breathed from every word. 

It was written by our 16-year-old daughter. 

I said the first thing that came to my head: 
“She will have to go away.” 

Because it was obvious she was sick in 
some strange, terrible way. 

Before we could reach a decision as to what 
could be done, our other two adolescent 
daughters, one older and one younger than 
the girl already mentioned, became embroiled 
in separate situations that had one thing in 
common—all had their roots in the present- 
day morality. The 18-year-old had used the 
family car to pick up three boys she knew 
slightly to drive them to a liquor store, and 
then drive them to another place where they 
drank the liquor. She drank nothing herself, 
but she broke the law of our state, which for- 
bids minors to drive with liquor in the car; she 


_ deceived her parents, whom she told she was 


going to visit a girl friend; she lied about the 
matter when questioned, and she knowingly 
withheld information from the police. One of 
the boys was picked up drunk and identified 
our daughter as the driver of the car. We were 
able to settle the matter in a private hearing, 
but she lost her license for 30 days. 

The youngest girl left the house one mid- 
night when everyone was asleep and met a 
boy who was running away from his mother 
to avoid being taken to their winter home in 
Florida. Their plan was based on the belief 
that if they spent a night together their par- 
ents would have to let them marry. If the 
parents didn’t accede right away, the girl was 
to say she was pregnant; or, if necessary, try 
really to be pregnant by then. 

To understand the incongruity of any one 
of these things happening to us, it is necessary 
to sketch in our background. We are church- 
going, middle-class people living in a good 
neighborhood in an attractive home. We en- 
tertain some, we go out some, but on the 
whole our pleasures are simple and generally 
family-oriented. I leave for my job after the 
children are off to school and return home at 
approximately the same time they do. We 
have always been genuinely interested in our 
children’s activities, and know by sight and 
name most of their friends. My husband and 
I came from similar backgrounds. Neither 
family, as far back as could be remembered, 
had ever had a member involved with the 
police, yet in the past six months we have had 
official dealings with police, probation officers 
and school officials in dizzying succession. 
These encounters dealt with incidents rang- 
ing from drinking beer in the school locker 
room to consorting with riffraff and leaving 
school without permission. Through unofficial 
sources we learned of other drinking episodes 
and instances of promiscuous behavior. The 
authorities all know us and our family back- 
ground. They handle us gently—and they are 
as angry, baffled and frustrated as we are by 
the growing phenomenon of problem children 
coming out of good homes. 

Why is this happening to us and others like 
us? It seems to me American parents will go 
to fantastic lengths to perfect their children’s 
physical appearance. Even families who are 
not particularly well off consider it necessary 
to spend money on orthodontics for buck 




















































teeth, orthopedics for knock-knees 
and shots for acne. No defect, howe 
escapes treatment. On the other! 
often little or no real effort is ma 
serve, protect, nourish and stim 

minds (beyond the obvious one | ( 
them off to school). | 

All during the time our : daa 
growing up we sought to exclud 4 
harmful but trite influences. We del 
ting television until after they had 
read, and for several years after w 
it we kept a supervisory eye on y 
watched. They never attended a 
children that we didn’t first pass 6 01 
we still do not hesitate to ban obviou 
films even now when the children a 
teens. We discouraged reading cor 
and provided more suitable readi 
We did all this because we hoped) 
and form their tastes by first eXpos 
to good examples so they would 
their own accord the mediocre an¢ d) 

Looking back, I can see that the 
their minds had started even then ¥ 
were still very young girls. While| 
striving to create a climate favorabl 
healthy mental and physical growtl 
The Outsiders, The World—were | 
lure them with hints and glimpses | 
ment as yet unknown to them. ” 
found out that while they were cot 
curled up with a Nancy Drew book, 
gling with their first knitting, other 
age were getting All Dressed Up ane 
Night Dancing School. While our 
forward to their weekly Brownie Se¢ 
ing, their one outside activity, some 
friends were rushing about aftern¢ 
afternoon to swimming, dancing, | 
lessons, club meetings and _ hairdre: 
pointments. It was extremely hard _ 
single eight-, nine- or ten- year-old g 
to come for an afternoon and just p 
girls compared the ice skates, dolls al 
they got for Christmas with the stere 
players and expensive watches th 
friends were getting. ; 

It is difficult to explain to young 
something as abstract as values b 
dren are simple creatures governe¢ 
stinct. They want something withou 
to whether it is or isn’t good for the ; 
reach for what is there in tangible shi 
rather than wait for some promise 
benefit. But it is possible to wait W 
environment’ is controlled. Then th! 
we want let in can be let in; the t 
want excluded can be kept out. But) 
living makes this desirable exclusion 
ingly difficult. The things we don't 
come in nevertheless do come in: via’ 
phone, magazines, newspapers and 
word-of-mouth. 

Our present-day society with its do 
triple standards places our young cf 
a frightening, exposed position. Co 
them from all sides are warring id 
clashes of beliefs, conflicting evid 
what’s good and bad—long before thé 
ficial training, because of its comple 
depth, has had time to arm them. 1 
headed on a collision course almost ft 
cradle. Trouble is inevitable when a@ 
not once, but (continued on pt 
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The object of the game: to find imag- 
inative places to put the wonderful new 
appliances and equipment you’d love 
to own but can’t fit into your kitchen. 
By Margaret Davidson / Home Management Ed. 





M 
ee your large @ppliance 
S a piece of furniture 


eZ 


—__ p= 


= 


a. ELLIRZT PD rH 
a 


Store broiler-rotisserie in 


4@ Inside 


£L227, 
———————— 


Z err ee a Sto pe I We used a decorative| 


side of G.E. dishwasher. Controls are accessi| 


4 Broil King broils steak, chicken, fish; also bakes rolls, 

3 A round swivel table, like the one by Yield House, makes this storage arrangement even more CO 

he window seat: coffee cups, West Bend Percolator, a Dominion Broiler. _§ Whirlpool Freezer has servingt 
and, if you like, a brass-plated foot rail. 6 Hall closet is simple to make: jus 

sections, front frame, pull-shades to close. Inside: cleaning aids, floor polisher, paper to 








dishwasher is rolled out. @ Roti] 
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Illustrations by Ron Rae/Dave Johnson 
} ' 
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: 
soos —— | 
Small, whe I | 
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e kitche ini 
‘ n/dinin 
eep dishwasher on divider ca 





8 Keep small vacuum cleaner \ 
and tools handy in a hamper. F aiving Ghia on 


eas 4a breakfast bar. 


10 Mount 


wheels—us 





rain fronts of Philco’s refrigerator- 

rmonize with some furniture woods. 

aamper: Sunbeam vacuum with wide-track wheels for easy maneuverability. 9 Small Rhinecold-Alaska freezer can be slipcovered in felt 

th room décor. §@ Breakfast-table clutter is held to a minimum when toaster, coffeemaker (these, Sunbeam) are kept on small revolving 
-ortable KitchenAid dishwasher can be wheeled from table to sink. JZ G.E. refrigerator on wheels has convenient serving top. 
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with lots of wave 


NEW YORK | 


= CROSS-COUNTRY SHORT CUTS 


In New York, Chicago, Los Angeles, the experts all agree: the short 
cut’s shaping up as the cut to take this year—and it’s such a good 

i idea, everyone seems to have thought of it at once. How short? 
Trend-setting hairdresser Kenneth (left, center), whose pretty, feminine- 
looking cuts are catching on in New York, says: ‘‘It 

depends on you, your face, your features.”’ Gillis MacGil, 

right, head of Mannequin Fashion Models Agency and a model 

/, herself: “‘There’s no one haircut. Short hair just feels right for now.”’ 
< Carol Bjorkman, Women’s Wear Daily columnist, left: ‘‘Short hair i 
exposes more neck, and you need lots of neck with today’s clothes.”’ | 
Here, short cuts plus comments from Kenneth; more short looks from 
other experts follow. By SUSAN HARNEY, Beauty Editor | 





“This is another losk | love: “Here’s the same cut again—chin- 
chin-length hair, drawn back with length hair, soft, wide waves, a 
a big bow at the nape of the neck, tousled look. Short hair shouldn't look 


flirty little cheek tendrils." skimpy. | cut to look full.”’ 
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pea 
onderful, frothy 





“Even this short-short cut is “This has a kind of w 


bouncy, looks like lots of hair. Top feminine quality. It’s a slightly 
fullness can be brushed down smooth. tamer version of the look, opposite, 
Then you get a whole other effect.”’ threaded through with a ribbon.”’ 
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Photographs by Francesco Scavullo 











See Awwy 


Fredrick Glaser, the 
man to see for short 
hair in Chicago, loves 
freedom, the look of 
shiny cleanness that 
hair gives a w man,’ 
calls his cuts “‘two., 
or four-finger cuts,” 
because he cuts tome: 
two, three or four fing 
out from the scalp, 
Far left, DIANE 

VAN ESS gets a 
“three-finger’’ cut, 

“| never tell hair wha 
do—it tells me. The 
of the head, the texty 
of the hair make ajf 
the difference in the 

! work and the final, 
finished look. Please, 
rollers, no dryer with 
this cut. Instead, whe 
the hair is washed, us 
your fingers to ‘pull’ 
it dry. Make the hair 
stand up straight allo 
the head, then push it 
around, work it into sj 
Fluff it up for fullness 
where you need it, 
sleek it down flat ; 
where you want it smo 
Diane’s hair, left, hasé 
great, thatch-y look, 
perfect with this 
Tiffeau-Busch suit.” 


4 


| 
| 








“Some women think lo 9 
hair is more feminine= 
they use it as a crutch. 
say, if you can’t projec 
femininity with your hai 
short, you won’t be able 
to with long hair, either. 
As for short hair 

with bare evening dressi 
! personally think it’s 

a fantastic look—much 
more contemporary tha 
piles of hair sitting up 
there on top of a woma 
head.’’ Diane’s hair for 
evening, left, is brushed 
sleeker, smoother—a 
shiny little mini-cap with 
feathered sideburns. Thé 
dress, by Tiffeau-Busch. 














Photographs by Victor Screk 


CARRIE WHITE of \ 
Beverly Hills (the pretty 
brunette, center /eft) 
is 24, and the first girl 

in a long while to make a 
real name for herself as I 
a hairdresser. She likes 
short hair plus curls— 

she calls them ‘‘curlies’’— 
and does all her cutting 
with thinning shears. 
“That way | can cut blunt, 
with the accuracy of 
scissors, but still get nice, 
tapered strands for the 
very pretty, wispy, 

curly look | love. 

Women should dress for 
men, and that means hair 
should be soft and fluffy; 
even eyelashes should 
look fluffy.’’ SALLY | 
HENRY, /eft, near the | 
pool of the Beverly 
Hills Hotel, has a | 
longish version of Carrie’s 

short, “‘curly’’ cut. 








Actress JULIE GREGG, Hh) 
below left, has a | | 
shorter variation with 
long bangs and sideburns WM 
of this same basic cut. ‘‘All We ain 
my cuts,’”’ Carrie says, ‘‘are | 
full on top for height, qi 
clipped in close at the nape | 
for the illusion of a | | 
longer neck, because most i 
| 


women need both—more j 
height and more neck. Mt a | 
| feel you get as much out 
of a hairdo as you put into | 
the set. / use rollers | 
at an angle all over the 
head. When the rollers 
come out, | brush, brush, 
brush—always in a 14 
direction opposite to the 
one in which the hair will 
finally be combed. This 
‘relaxes’ the set, gives it 
a nice, easy look.”’ 
DOLLY DEL NOSTRO, 
left, has a third variation of j 
the cut. Her hair was back- 
combed (teased) just at 
the roots. It doesn’t 
damage the roots and 
gives her head a pretty, | 
rounded shape. | 
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| top (4338). Both Valtex fabrics. 





Long dress, deliciolh 
colors, of Soptra’s() 
dotted Swiss (437¢ 
earrings, Capeziost 
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Flowered cotton canvas skirt 
(Butterick 4434); poorboy cotton 


Crocheted shoulder bag (to 
send for directions, see page 160). 






Sleeveless suit of 
Avondale’s cotton denim 
(4311). Marimekko hat. 


Halter dress in brilliant 
Tree of Life print on 
Soptra’s cotton dotted Swiss 
(4304). Directions for wool 
tasse/ earrings on page 160. 





Whirl-skirted skimmer of 
William Lind cotton dotted Swiss 
(4424). Round the Clock 

stockings. Golo sandals. 
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JUSt we 
DR We we 
KICKS 


hey come—mini- 
ind smock dresses, 
ass suits and short 
;, splashy prints and 
Id stripes—all the 
|, newest, youngest 
» stitch and switch 
; spring, and all But- 
2atterns. By NORA 
'Y, Patterns Editor 


ight-as-air dress of 

crimped nylon knit Xie 
). Colony link belt. 
, Robert Originals. 


Dn, Gayle Kirkpatrick's smock 
dress of Bemberg georgette 
by Joycette (4346). Wool earrings. 












orale 


Warm-weather coat of 
Avondale’s cotton canvas 
(4343). Madcaps hat. 





























aN 
‘dress, squared armholes, 


ed acetate tricot by Crown 
its (4415). Capri bracelet. 


| v r y d 
Culottes of bright-striped 
dress-weight cotton canvas 


(the fabric to watch this 
season) by Valtex (3552). 







¢ y Seatac 
DY F/ 

Tent dress of Tiger Fabric’s 
daisy-dot cotton print (4425). 


ographs by Ray Kellman 


Backviews on page 160 
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Chocolate Cur! Pa 





Speedy Sabayon 7: 








@ork Gondei 


milk products are often overlooked, indeed ignored, wh 
turns to news in food. Unjust! Dried milk, for instance, has turn | 


recently in a myriad of extra-handy products like whipped-to ' 
mixes, powdered chocolate malts and other flavored drinks (a qu 


ears, evaporated, c 1 and dried milk products have been these 


kitchen—good, sweet milk, whenever 
ration, taking a minimum of storage 


space. But perhaps just beca hey have been standbys for so long, 
So 





tandbys in the An 
you needed it, requiring no 


ilk Products 


rink, for instance, gives you a full and complete breakfast) chicken drumsticks in an outrageously creamy her! 


acles and more—we’ve used milk products in all kinds of | sauce; old, old-fashioned peach or strawberry ic: 


d as budget-wise substitutions in dozens of dairy-oriented blender with condensed milk. Recipes for all the d 


ou must try our Curried Carling (and other cream soups); plus more, and a raft of hints on using milk products 
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THE THOUSAND RECIPE 
CHINESE COOKBOOK 


Journal Cookbook of the Month: 
Number 17 of a Series 


ne cookbook worth a whole course in Chinese 





cookery.” 

“Did Confucius say that, Pop?” 

“No, | say so. Suggest that Honorable Son peruse 
the new Thousand Recipe Chinese Cookbook by 
Gloria Bley Miller, the Journal’s cookbook condensa- 
tion for March (Atheneum, $20). 

“Definitive work on Chinese cookery ...expounds 
the supreme simplic ity and logic of Chinese cookery, 
even to chapter on brewing the perfect cup of tea—an 
art that Honorable Son might do well to learn. Every- 
thing from using chopsticks to most artistic presenta- 
tion of food. Glossary tells all—even has a section on 
substitutions. (What to do if you ¢ ant find agar-agar/ 
Use unflavored gelatin.)”’ 

“But Pop, I can't tell a wok from a ginger root. 

“Neither could author Gloria Miller twelve years 
ago, until she discovered memorable Chinese feast in 
back room of San Francisco Chinese restaurant. Mrs. 
Miller set out on track of basic Chinese « ookbook, but 
found none. Has been assembling all clues and evi- 
dence on the subject ever since. That's why this book 
is worth more than a thousand recipes. She begins 
with the basi: s, covers all details of most honorable 
centuries-old cuisine. 

“Consider the results of her investigation al right. 
first, Lion’s Head~spic ed balls of pork fried till golden, 


nested on mustard greens. Above is Braised Beef Balls 


with a slight touch of sherry, piled on spinach; below 
is Jade Belt Duck—p of duc k wrapped in leaves 
of leeks, cooked in delectable sauce; far right is Basic 
Braised Chicken, cooked th a medley of exotic 
ingredients. For further enlisht iment, please turn to 


page | 32. Case is close 


Recipes from The Thousand Rex ese Cookbook by Gloria Bley 

E 

Mille r. Re printed by permission of A Publisher py right © 1966 

by Gloria Ble Miller Food picture | y Elbe rt Budin 
y 
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a THE HAMBLETONIAN 
WONDER-WEEK DIET a) 


Say | ‘H: :mbletonia ' and a man oni of a trotting race. 
But a woman's mind lee aps to the Hambletonian Spa in Goshen, 
N.Y., where for a mere $475 to $550 (tips excluded) you can 
find a New You, 4 to 7 pounds trimmer, all shiny, vital, beau- 
tiful. Exercises are important, but the nub of the Wonder Week 
is the diet. Here, for the first time in any publication, is the 
entire regimen— mouthful by mouthful. Just what, when and 
how much to eat. Follow it faithfully for as long and as often as 
you like. Perfectly balanced, slyly designed for health as well 
as slimming! Poppy Cannon lost 4 pounds, Amy Vanderbilt, 7, 
as have many others—in one week. The secret: small portions 
gently shrink the appetite, and something to eat 6 times a 
day keeps you from ever becoming ravenous. All the family 
can share these menus. (Serve non-dieters double or! 
triple portions, plus a few ‘“‘frills.’’) Always dessert for lunch 
and dinner .. . it’s a Hambletonian principle. Com- 
plete Wonder Week Regimen and recipes begin on page 141. 
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1. Ambrosia Delight, 2. Strawberries Parisienne, 3. An- 
gel Lime Pie, 4. Raspberry-Cherry Gel, 5. Peach Whip. 
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‘makes them taste excitingly new. 














=T GREEN BEAN BAKE EASY PARTY CARROTS AND ONIONS 

(9 oz. each) frozen YB cup milk 1 Ib. (about 8) carrots 1 can Campbell’s 

beans 1 teaspoon soy sauce halved lengthwise Cream of Mushroom Soup 
ampbell’s Dash pepper 1 Ib. (about 18) small whole 1 tablespoon chopped parsley 

n of Mushroom Soup 1 can (3% oz.) French-fried onions white onions 4 teaspoon paprika 

nd drain green beans. In 1-qt. casserole, blend soup, milk, Cut carrots in 3-in. pieces. In covered saucepan, cook carrots and 
Ice, and pepper until smooth; stir in beans, 4 can onions. onions in water for 30 min. or until tender. Drain. Stir in soup, 
it 350°F. for 25 min. or until hot. Top with remaining Vo Cup water, parsley, paprika. Heat; stir now and then. Garnish 
Bake 5 min. longer. 6 servings. with toasted slivered almonds. 6-8 servings. 


| BROCCOLI 


1 broccoli (about 2 Ibs.), 14 cup milk 

mall head cauliflower, Dash nutmeg 

10 10 oz. frozen packages 2 tbsp. buttered 

her vegetable) bread crumbs 
ampbell’s Cheddar Cheese Soup 4 slices cooked bacon 


jrain vegetable. Place in 114-qt. shallow baking dish. Stir 
lend in milk, nutmeg; pour over vegetable. Top with crumbs. 
t 350°F. 20 min. Add crumbled bacon. 4 to 6 servings. 


Exciting Cookbook Offer! For 608 quick and delicious recipes get 
‘Cooking With Soup,’’ Campbell’s 200-page cookbook. Just send 
50¢ to: COOKBOOK, Box 510, Maple Plain, Minn. 55359. Offer may 
be withdrawn at any time. Void if prohibited or restricted by law. 
























































1 St. David’s Day. Ancient Welsh set 
leeks in their hats. We make quick 
Cock-a-Leekie Soup: cut 6 leeks or 
large scallions into ¥%-in. pieces. Sim- 
mer 15 minutesin 3 cans chicken-with- 
rice soup, 2 cans water. 

2 For Texas Day . . . LBJ’s favorite 
dessert, Tapioca Cream. A low-calorie 
version is made with skim milk, arti- 
ficial sweetening, garnish of fresh 
blueberries. 

3 Spring must be near . . . there’s 
lamb’s lettuce in thegmarket. (Some 
call it ‘‘corn salad.’’ agin name is fet- 
ticus. In Paris, it’s la mache.) 


4 Chefs at the Hilton hotels make 
individual Bird of Paradise Salads 
from perky little whole fresh pine- 
apples (see page 140). 

5 ‘Mothering’? Sunday—a day to visit 
mother and ‘‘quaff a bragget, strange 
and spicy’’: combine a quart of beer, 
%4 cup honey, 2 cinnamon sticks, 6 
cloves, 2 tsp. ginger, dash pepper. 


a 


Simmer for 5 minutes. 

6 Remember the Alamo with Bronco 
Pie: butter and garlic-rub a baking 
dish. Add a can each chili con carne, 
Mexican corn cup pitted olives. 
Cover with canned, dr d tamales 
(husks off!), deep layer gra cheese. 
Bake (350°) 25 ‘minutes. 

7 Lifted from The Alluring Avocado by 
Judy Hicks and Mims Thompson, a 
Tomato Beef Soup. He don’t boil, 
1 can each condens t ato soup, 
beef broth, water; 1 T iorse- 
radish, sherry; dash seas 1 salt 
and pepper. Top with scatters of 1 
medium avocado, peeled and diced. 
Pass lemon wedges. 

8 Broccoli is a lady-come-lately or 


American scene. Have you tried it be- 
dewed with lemon butter, sprinkled 
with pine nuts or cashews? 
9 This is the Day of the 40 Saints. 
!n Romania, they bake co/aci, little 
loaves of bread in the form of a figure 
8, as alms for the poor. 
10 In honor of Sugaring-Off Time, 
we’ll have Maple Snow: fresh snow or 
ice cream, drizzled with maple syrup. 
11 For Johnny Appleseed’s Day, ‘‘pio- 
neer’’ pot roast and gravy (now comes 
in a dip-thaw plastic bag) and an 
old-time Apple Goodie made in a new 
way (see page 139). 
12 Pea soup for Carling Sunday, the 
day famine in Newcastle was relieved 
when a ship came in with dried peas, 
then known as ‘‘carlings.”’ 
13 Bellissima morsel at a dinner given 
by the Academia Italiano—Salame con 
Fromaggio: wafer-thin slices of salami 
sprinkled with grated Parmesan, set 
under broiler till cheese melts. 
14 Grapefruit season! Dieters rejoice! 
One physician suggests, to get all the 
nutriments, grapefruit should be cut 
and munched off the skin. 
15 Hilarity unfettered at the Japanese 
Fertility Festival. Eat Yakitori—cut-up 
fryers, marinated in 1% cup each soy 
sauce and sakeor sherry, 2 Tb. brown 
sugar, 2 tsp. ginger. Broil. 
16 Little Bright Eyes needs her car- 
ots. She’ll adore them Pittsburgh- 
style, cooked or canned, drained, 
glazed in butter or margarine, catsup 
1 honey (equal parts). 
17 Once, on Irish Airlines on St. Pat- 
rick’s Day, we had: St. Bridget’s (a 
stout barley) Broth, Baked Limerick 
Ham with oven-browned Praties 


(means potatoes), Slane Salad (wa- 
tercress and apples). 

18 Sheelah’s Day. Some say she was 
St. Patrick’s wife; some say his 
mother. For her, the shamrock must 
be kept and worn ‘“‘till drowned and 
drunk in the last glass of the evening”’ 
(hot chocolate, perhaps?). 


19 Palm Sunday. This year it’s St. 
Joseph’s Day, too! Great feasting in 
Italy with breads shaped like scepters, 
crowns and crosses, sfinge or tiny 
cream puffs filled with sweetened 
ricotta or whipped cream. 

20 Passion Week. In Bulgaria even 
the meals go into mourning—all black 
and white. 

21 Make lamb centerpiece (shown 
above) for Easter. Press 2 Ibs. solid 
margarine into a lamb-shaped mold, 
rinsed in cold water. Freeze 2 hours. 


Setin hot (400°) oven, countjustto 15. - 


Unmold. Chill in freezer 5 minutes. 
Eyes are cloves. Silver bells and blue 
ribbons around its neck, encircle 
with a nest of braided coffee bread 
or buns. 


22 In Czechoslovakia they make Judas 
Ropes, a kind of cruller. We roll re- 
frigerator buttermilk biscuits each in- 
toa‘‘snake,’’ twist, brush with melted 
butter or margarine. Sprinkle with sug- 
ar. Bake at 425° for about 8 minutes. 


23 Maundy or Green Thursday. In 
Hungary the first green vegetable of 
the year is served. In Germany, they 
say ‘‘whoever doesn’t eat a green 
salad is in danger of becoming a 
donkey.’’ 

24 Good Friday . . . Hot Cross Buns. 
Improvise by brushing brown-and- 
serve rolls with a little cream before 





Hamantaschen, little tarts, from 
pastry cut in 3-in. triangles. Int 
center, 2 Tb. poppy seed or pru 
filling. Pinch up sides to make 
cornered ‘‘hats.’’ Brush with beat 
egg, bake 10 minutes at 375°. 
26 Easter ham glaze: Melt a 6-oz. 
| 
} 
| 


baking. Decorate while still var 
25 For the eve of Purim, "4 
: 
) 


of currant jelly; add % cup light co 
syrup, %4 cup port wine. Brush 0 
canned or cooked ham. Bake at 7 
5 minutes per pound. Baste nowa 
then. Chill. Decorate with flowe 
hand-molded from butter or mae 
rine, or use tiny cutters. 
27 “‘Ducking Monday’: in Hungar 
boys used to playfully duck the a 
in streams or fountains—a local ri 
of spring. The girls then made dinn 
Goulash? Fifteen minutes! Brown 2 
tenderized steak, cut in small stri 
with % cup chopped onions. Add 
can beef gravy, 1 Tb. each vinega 
paprika, 1 tsp. caraway seeds, 
tsp. marjoram, %4 cup sherry. Co¢ 
15 minutes. Serves 4. 

28 In Bristol, England, children st 
celebrate the medieval Easter custol 
of eating ‘‘tuppenny starvers,’’ hug 
fruited buns. Since dark bread We 
the usual fare, this was a special trea 
29 Have you heard there are fir! 
sliced salad tomatoes in cans? | 
30 Yes, you can keep ripened banang 
in the refrigerator, for 2 or 3 days, é 
least. Use a plastic bag so they don] 
‘perfume’? everything. Skins Wi 
darken, but the fruit stays fine. 
31 Newest of the easy-open cans has) 
ring that slips on your finger, slig 
tug, lid’s off smooth, all in one piect 
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Y cup cocoa 

¥%, cup boiling water 

1% cups sifted cake flour 
134 cups sugar 

1 tablespoon baking powder 
1 teaspoon salt 


A perfect chiffon cake is easy to make with light, light Kraft 
Oil. Dissolve cocoa in boiling water; cool. Sift*together dry 


ingredients. Add oil, egg yolks, cocoa mixture 
and vanilla; mix well. Combine cream of tartar 
and egg whites; beat until stiff peaks form. Fold 
egg yolk mixture into egg whites. Pour into un- 
greased 10-inch tube pan, Bake at 325°, 1 hour 
and 10 minutes. Invert pan; cool. Heat fudge 
topping; glaze cake. For successful frying, bak- 
ing and salad-making, count on light Kraft Oil! 


plantation cream puffs 


VY» cup Soft Parkay 1% cups milk 


Margarine 1 cup heavy cream, 
1 cup boiling water whipped 
1 cup flour 34 Cup chopped pecans 
Ys teaspoon salt Y% teaspoon cinnamon 
4 eges Kraft Butterscotch 


“kee ® 


1 pkg. (3%4-0z.) instant 
vanilla pudding mix 


Topping 


Like your cream puffs light and crisp? Use new 
Soft Parkay Margarine. Melt margarine in boil- 
ing water. Add flour and salt; stir vigorously 
over low heat until mixture forms a ball. Remove 
from heat; add eggs, one at a time, beating until 
smooth after each addition. Place spoonfuls of 
batter on ungreased baking sheet, making 10 to 
12 mounds. 
from baking s 






et; cool. Combine pudding mix 
and milk; beat | minute. Fold in whipped cream, 
nuts and cinnamon. Cut tops from puffs; fill 
with g¢ mixture. Re; 
top serves 10 to 12. 
Soft Parkay comes in ready-to- 
serve cups—pertiect 
your table! 









Tron cake 


VY cup Kraft Oil 

6 eggs, separated 

1 teaspoon vanilla 

Y teaspoon cream of tartar 
Kraft Fudge Topping 





high-rise souffles 


1 3-oz. pkg. orange 
flavored gelatin 
1 3-0z. pkg. lemon 


3%, cup syrup drained 
from peaches 

Y% cup cold water 
flavored gelatin 1% cups (1-lb. can) peach 

2 cups boiling water slices, drained, chopped 

1 8-0z. pkg. Philadelphia 1 cup heavy cream, 
Brand Cream Cheese whipped 


These peach-studded soufflés get their rich, 
creamy goodness from famous Philadelphia 
Brand Cream Cheese. Dissolve gelatins in boil- 
ing water. Combine softened cream cheese and 
syrup ; mix well. Gradually add gelatin and cold 
water; chill until slightly thickened. Fold in 
peaches and whipped cream. Secure a 3-inch 
collar of foil around each 

. dessert dish or cup. 

Ge Pour mixture into 

dishes; chill un- 

til firm. Re- 

move collar 

before serving. 


a Serves 8 to 10. 
” Philadelphia 
a Brand is the 


guaranteed- 
fresh cream 
cheese from 
Kraft. 








2 cups medium white sauce 


1 6%-0z. can water chestnuts, 
drained, sliced 


The fine cheese flavor in this dish comes 
from the best-tasting pasteurized process 
cheese you can buy— Kraft American Slices. 
Stir eggs and water chestnuts into white 
sauce; heat. Top toast with cheese; broil 
until cheese begins to melt. 
Cover with creamed eggs 
and sprinkle with onion. 
Serves 8. You get extra rich 
cheese flavor in every bite 
of the slices marked Kraft! 


oy 


ea le 





liynasty eggs 


8 slices French bread, toasted 
6 hard-cooked eggs, chopped 1. 8-oz. pkg. Kraft American Slices 
Pasteurized Process Cheese 


Chopped green 
onions 





tuna "tater puff 


Y% |b. Velveeta Y% cup chopped celery 
Pasteurized Process 3 cup chopped onion 
Cheese Spread, cubed ‘4 cup chopped pimiento 

2 cups hot mashed Dash of pepper 
potatoes 1 7-oz. can tuna, 

1 egg, beaten drained, flaked 


This potato puff main dish is enriched with mel- 
low, golden Velveeta from Kraft. Blend Velveeta 
and potatoes. Stir in remaining ingredients; pour 
into 1-quart casserole. Bake at 350°, 50 minutes. 
Serves 6. Use nourishing Velveeta often in main 

dishes and sand- 
4 wiches. It’s full of 

health from milk! 


VE AS 
fCVELVEETA;. 


Fell of Mealth trom mbite / 


swiss cheese fondue 


1 8-oz. pkg. Kraft 
Natural Swiss Cheese 
Sliced, cut in strips 

1 tablespoon flour 

1 garlic clove 


1 cup dry white wine 
Salt and pepper 

Dash of nutmeg 

2 tablespoons kirsch 
French or Vienna Bread 


Nut-sweet Kraft Natural Swiss gives this fondue 
its fine flavor and texture. Toss together cheese 
and flour. Rub inside of fondue cooker, chafing 
dish or electric skillet with cut clove of garlic. 
Pour in wine; heat until bubbles rise to surface. 


Gr) 


cubase 


— 








Add cheese mixture, % cup at a time. Stir con- 
stantly, letting each amount melt completely 
before adding more. Continue stirring until 
mixture bubbles lightly. Stir in seasonings and 
kirsch. Keep fondue bubbling while servi 
Serve with bite-size chunks of b 
crusty edges for dunking in fondue. 
Serves 3 to 4. 




















YOU’LL FIND 2 MORE COOKBOOK-SIZE PAGES ON REVERSE SIDE 
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anything,’’ writes the Busy 
ing, “if only someone would 
lecide what to serve tonight.” 
| to give anything. Just lend us 
. Here are answers for every 
irch—31 meals and each one 
g-o-o-d, easy, interesting. For 
Vine-Glazed Ham (above) see 


Y, No. 26. 


e other starred recipes, flip to 


> Index on page 181. . 
l. ST. DAVID’S DAY 
*Cock-a-Leekie Soup 
Velsh Rarebit on Toast Points 
bbage-and-Carrot Slaw 
>h Halves with Cointreau 
2. TEXAS DAY 

ith Corn Fritters and Bacon 
ry Braised in Consommé 
yinach Soufflé (frozen) 
ssident’s Tapioca Cream 
3. SING OF SPRING 
*Scallops Duxelles 

Lettuce and Julienne Beets 
ill-Buttered Potatoes 
3eans with Green Peppers 
late Whipped-Cream Cake 
ETTY LADY LUNCHEON 
0 Creole Soup with Shrimp 
heese Soufflé (frozen) 
3ird of Paradise Salad 

Rolls and Tiny Sweet Buns 
Raspberry Sherbet 
HERING SUNDAY SUPPER 
nd Cranberry Juice Cocktail 
Broiled Pork Chops 
lled Pears and Peaches 

ble Salad, French Dressing 
ngerbread @ *Bragget 
EMEMBER THE ALAMO 
ted Relishes @ *Bronco Pie 


Grapes, Pecans on Watercress 


*Harlequin Parfait 





Minted Pineapple Cubes @® Ladyfingers 





7. ALLURING AVOCADO 
*Tomato-Beef Soup with Avocado 
Broiled Swordfish Steaks 


Potato Puffs @ Green Beans/Rosemary 


*Strawberries Parisienne 
8. BROCCOLI BE-DEWED 
Oregano-Broiled Chicken 
*Broccoli Be-Dewed 
Kidney Beans with Italian Dressing 
Romaine Salad @ Italian Ices 
9. FORTY SAINTS’ SUPPER 
*Salmon Baked with Sour Cream 


Baked Potato @ Baby Peas with Onions 


*Romanian Culaci @ Cherry Strudel 
10. SUGARING-OFF TIME 
Old Fashioned Corned Beef Hash 
Succotash @ Mashed Potatoes 
Blueberry Muffins (packaged) 
*Maple Snow 
11. FOR JOHNNY APPLESEED 
Pot Roast and Gravy Sandwiches 
Raw Cauliflower and Spinach Salad 
Butternut Squash Cubes 
* Johnny Appleseed’s Goodie 
12. CARLING SUNDAY SUPPER 
*Curried Carling Soup 
Grilled Frankfurters @ Relishes 
Hot Potato Salad @ Tossed Salad 
*lemon-Lime Royale 
13. BELLISSIMA DINNER 
*Salame Con Formaggio 
Breaded Veal Cutlet 
Rice Milanese (packaged) 
Italian Green Beans in Lemon Butter 
Babas au Rhum (canned) a la mode 
14. MID-MARCH MENU 
Grapefruit © Braised Lamb Riblets 


Escalloped Tomatoes @ Candied Sweets 


Deep-Dish Blueberry Pie 
15. JAPANESE FERTILITY FEAST 
*Yakitori ® Steamed Rice 
Green Beans with Water Chestnuts 


16. HEARTY HOT MEAL 
Calves’ Liver and Mushroom Caps 
New Potatoes @ *Carrots Pittsburgh 
*Ambrosia Delight 
17. IRISH FARE 
St. Bridget’s Broth 
Baked Limerick Ham Steaks 
Oven-Browned Praties 
*Slane Salad @ Kilkeel-Jam Tarts 
18. FOR SHEELAH 
Cold Sliced Roast Beef 
Scalloped Potatoes @® Cabbage 
Rice Pudding with Apricots 
Shamrock Drowned 
19. PALM SUNDAY 
Green Olives @ Minestrone 
Roast Rack of Veal 
Ziti with Mushrooms 
Figs @ *Sfinge or Tiny Cream Puffs 
20. BLACK-AND-WHITE MEAL 
Black Bean Soup with Raw Onion 
Char-Broiled Steak 
Endive Salad ® Baked Potatoes 
Compote of Prunes and Pears 


21. ’TIS SPRING 


Spring Lamb Chops 
Green Salad with Raw Mushrooms 
Stewed Rhubarb and Strawberries 


22. LOVELY LUNCH 
Green Onions and Carrot Sticks 
Barbecued Spareribs 
Sauerkraut with Apple Slices 
* Judas Ropes 
Garbanzo Bean Salad 
Caramel Custard with Candied Nuts 


23. GREEN THURSDAY 
Lentil Soup with Escarole 


Linguine with Butter, Parmesan Cheese, 


and Cottage Cheese 
Watercress and Chicory Salad 
Italian Bread @ Spumoni (frozen) 









24. HOT CROSS BUN DAY 
*Whiting with Maitre d’Hotel Butter 
Creamed Onions @ Pickled Beets 
Cucumber Salad @ Hot Cross Buns 
*Peach Whip 
25. EVE OF PURIM 
Chopped Chicken Liver 
Hot Borscht with Boiled Potatoes 
Boiled Beef with Horseradish 
Brussels Sprouts with Chestnuts 
Pickles and Relishes 
*Hamantaschen 
26. EASTER SUNDAY BRUNCH 
Red Eggs with Assorted Dips 
*Currant-Port Wine-Glazed Ham 
Mashed Sweets @ Fresh Asparagus 
*Lamb of Butter, Easter Breads 
*Lime Angel Pie 
27. DUNKING MONDAY 
*Fifteen-Minute Goulash 
Nood!es ® Sweet-Sour Red Cabbage 
Fresh Baked Yellow Cake 
Walnuts in Shells @ Port Wine 
28. BRISTOL TREAT 
Mixed Grill of Chops, French Fries 
Zucchini with Cream Sauce 


Cream of Chicken Soup with Vegetables Tuppenny Starvers @ Lemon Pudding 


29. LUSTY LUNCH OF LEFTOVERS 
Corn Chowder 
Ham with Potatoes au gratin 
Canned Sliced Tomato Salad 
Mustard Mayonnaise 
Boston Cream Pie 

30. BURGERS ’N’ BANANAS 

Caponata (canned) or Eggplant Caviar 
Hamburger with Sautéed Bananas 


Gingered Carrots @ Coconut Custard Pie 


31. CAN-OPENER QUICKIE 
*Braised Beef Balls on Spinach 
Soft-Fried Noodles 
Snow Peas (frozen) with Bean Sprouts 
Frozen Tangerine Juice over 
Ice Cream @ Almond Wafers 



























































CHINESE COOKBOOK 


continued from page 125 


Substitutions for unusual ingredients 
are listed on p. 136. 


LION’S HEAD 

This dish gets its name because the 
meatball and sliced cabbage suggest the 
head of a lion with its mane. Lion’s Head 
keeps well and can be made in advance 
and reheated. 
4 to 6 dried black 


STEAMED DUCK WITH HAM AND LEEKS 


2 slices fresh 
ginger root 
2 tablespoons 


1 duck 
(3 to 4 pounds) 
Water to cover 


1 pound smoked sherry 
ham 3 tablespoons soy 
1 bunch leeks sauce 


2 cups duck stock 1% teaspoon salt 


1. Wipe duck with a damp cloth. 
Place in a pan with cold water to cover 
and bring to a boil; then simmer, cov- 
ered, 20 minutes. Drain, reserving duck 


stock. 





mushrooms = 
1 pound pork 
10 water chestnuts 


Variation: Omit the leeks. Arrange 
the duck and ham rectangles crosswise in 
alternating layers in the heatproof bowl 
and top with 6 canned mushrooms; or 
slice ham very thin and wrap each slice 
around one piece of duck. Steam as 
above. Serves 4—5. 


For the bowl-in-a-pot method: Place 
the whole poultry in a heatproof bowl. 
Set the bowl in a large pot, wok or 
roaster and surround the bow! with boil- 
















1. Remove fat and tendons 
then mince or grind. 4 


along with dry bread crum 
ter, cornstarch, salt and she 
well, but do not overhandle n 
into walnut-size balls. 


Brown beef balls quickly but 
remove. Drain fat into anoth 
4. Heat remaining water 
pan and stir in soy sauce. 
balls. Bring q 

boil; then sir 

xj ered, 30 minut 


2 scallion stalks 

2 slices fresh ginger 
root 

legg 

114 teaspoons cornstarch 

1 teaspoon sugar 

1% teaspoon salt 

Dash of pepper 

1 tablespoon sherry 

Oil for deep-frying 

1 head mustard cabbage 

2 tablespoons oil 

1 cup stock 

1 tablespoon cornstarch 

14 cup stock 


1. Soak dried black 


Me medical authorities 
say it is wise for every- 


body to substitute vegetable oil 
for solid fats whenever possible. 

Today’s smart homemakers 
are going along with this advice. 

Solid fats are highly saturated. 
Vegetable oils are low in satu- 
rates and high in polyunsaturates. 

And of all leading national 
brands of oil, new, improved 
Mazola 100% Corn Oil is high- 
est in polyunsaturates. 


Whenever you use Mazola as 
a substitute for solid fats you 
help to balance the fats in your 
diet. For instance: 
1. Use Mazola on your griddle 
for delicious eggs, waffles, French 
toast. ; 
2. When pan-frying meats, trim 
off fat and fry in a little Mazola. 
3. Fry chicken, fish, frozen 
French fries in Mazola. They 
will all taste better, too. 
4. Eat salads as a complete meal 


more often. Include Mazola in 
every kind of dressing. 

Using Mazola 100% Corn 
Oil in place of solid fats does not 
require any drastic change in 
eating patterns. Your family will 
eat all the things they like and 
everything will taste wonderful. 

Mazola is easy to digest. It 
fries light with no greasy taste 
and no oily odor. 

Mazola 100% Corn Oil makes 
good eating good sense. 








ing several ti 
5. Wash gs 
remove to 


salt, then spi 
fry spinach unt 
softened (abou 


mushrooms. 

2. Mince or coarsely 
grind pork (with some 
fat), water chestnuts, 
seallions, ginger root 
and soaked mushrooms. 

3. Beat egg lightly 
and blend in, along with 
cornstarch, sugar, salt, 
pepper and sherry. (Use 
a wooden spoon and do 
not overhandle: if mixed 
too long, the meat will 
lose its juices. ) 

4. Divide mixture in 
4 parts and form each 
into a large meatball. 
(This is most easily done 
if the hands are moist- 
ened first with water.) 

5. Heat oil and, using 
a strainer or wire basket, 
deep-iry meatballs until 
golden (about 5 min- 
utes). Drain on paper 
toweling. Meanwhile 
separate leaves of mus- 
tard cabbage and cut 
each in 4-inch sections. 

6. Heat remaining oil. 
Add cabbage and stir- 
fry until slightly soft- 
ened (about 2 minutes). 
Transfer to a heavy pan 
or earthenware 
role, lining the sides 
and bottom. 

7. Place meatballs 
cabbage. Sepa- 
rately heat stock, then 
pour over. Simmer, cov- 
ered, until done (about 
11% hours). 

8. Arrange cabbage 





Casse- 


over 





Why Mazola 100% Corn Oil will help 


to balance the fats you eat. 


Q3AAOHAINI 


MAN 





on a serving platter with 

the meatballs on top. Blend cornstarch 
and remaining cold stock to a paste. 
Add paste to liquids in pan and cook, 


stirring constantly, thicken. Pour 
sauce over meatballs and serve. Serves 
4 as an entrée 
(Hd. Note: The .meatballs are quite 
large, and we thought this dish would 
easily serve 5 if the meatball mixture 
were divided into 5 balls, as we pho- 
tographed. 

To give dish the look of freshly cooked 
cabbage, save about 4 pieces of the 


mustard cabbage, cook separately in 
boiling water, just till tender. Drain and 


arrange around meatballs. 


2. Let bird cool. Cut meat away from 
bones in 1- by 2-inch rectangles. Cut 
smoked ham in similar-size pieces. 

3. Cut off long, green, flexible leaves of 
leeks. With each leaf, tie together one 
piece of duck and ham, then place in a 
heatproof bowl. 

4. Skim off fat duck 
Mince ginger root and combine with 
stock, sherry, soy sauce and salt. Mix 
well. Pour over duck-ham bundles. 

5. Steam by the bowl-in-a-pot method 
(above, next column) until duck is ten- 
der (about 

Note: This dish is also known as Jade 

3elt Duck. 


from stock. 


1 hour). 





ing water to about two thirds of its 
height. Cover the pot, steam as specified 
and replenish the boiling water with 
more of the same, as necessary. (At no 
point should the water be permitted to 
evaporate the bowl’s halfway 
mark.) 


below 


BRAISED BEEF BALLS 


1 pound beef 1 teaspoon sherry 


legg 2 tablespoons oil 
14 cup dry bread 1% cup water 
crumbs 2 tablespoons soy 


14 cup water 

1 tablespoon 
cornstarch 

4 teaspoon salt 


sauce 
1 pound spinach 
14 teaspoon salt 


minutes). Top 
























Variation: 
spinach, subst 
nese lettuce, 
inch sections; 
until tender. 


BASIC BRAISEE 
CHICKEN ; 


ginger root 
3 to 4 tablespoo 


1. With a @ 
chop chicken in 
2-inch _ sections 

scallion stalks ai 
ginger root. 
2. Heat oil in) 
heavy pan and 
chicken sectio 
3. Add _ she 
sauce, water, 
lions and gin 
Bring to a boil 
simmer, covered 
30 minutes. 
4. Add sugar ai 
mer, covered, 10 
minutes more. 
5. Transfer el 
sections to a 
bowl. Strain sau 
pour over. Garnis 
Chinese parsle 
serve. Serves 4-6 
During the Ia 
minutes of cookin 
any of the followi 
*§ eggs, hard-cooked and - 
crease soy sauce (in step 3) to %4 
*4 bamboo shoots, cut in 1-ine 
tions; and 1 teaspoon sugar. 
*15 to 20 dried black mush 
(soaked); increase the soy sauce ( 
in step 3) to 34 cup. 
6 dried black mushrooms (soaked 
6 Chinese red dates. 
*114 pounds string beans, stemme 
cut in 1 14-inch sections; increase tl 
sauce (added in step 3) to 34 cup. 
1 cup celery stalks, cut diagona 
114-inch sections; 1 cup eal 
shredded; and 14 cup fresh musht 
sliced. (conti 





er’s new Chocolate-on-Chocolate Frosting 


Twice as delicious as cocoa could ever make it 
because it’s made with real chocolate — Baker’s® Chocolate. 


Chocolate-on-Chocolate Frosting 


J never make a frosting like this because cocoa has most of its chocolate richness removed. Only Baker’s Unsweetened Chocolate will do! 
Makes enough creamy rich frosting and shiny chocolatey glaze for 3 baked 8-inch cake layers. 


Creamy Chocolate Under-Frosting 


r or margarine 1 egg 
salt 1 teaspoon vanilla 
bout 414 cups) 4 squares Baker’s Unsweetened 


confectioners’ Chocolate, melted 
Y% cup milk 

er until soft. Beat in the salt and about 11/2 cups of the sugar. 
gg, vanilla, and melted chocolate; blend well. Beat in remaining 
nately with the milk, beating after each addition until smooth. 
ry, place bowl of frosting in larger bowl! of cold water and chill 
g is of spreading consistency.) Use to fill and frost three 8-inch 
3, Spreading 1/2 cup between each layer and on top and the 
rosting around sides of cake. Then top with chocolate glaze. 


Deep Chocolate Over-Glaze 
Ys cup granulated sugar 
V4 cup water 
2 squares Baker's Unsweetened Chocolate, melted over hot water 
1 teaspoon butter 
1 tablespoon milk 


In small saucepan, combine sugar and water. Bring to a boil 
and boil 2 minute, stirring constantly. Slowly stir into 
chocolate; then stir in butter. Slowly beat in milk. Beat until 
of spreading consistency. While glaze is still warm, pour 
onto top of frosted cake. Spread to edges and drizzle over 
sides at intervals. Let stand until glaze is set before cutting. 


BAKERS 


CHOCOLATE 


Baker’s is a registered trademark of General Foods Corp,© 





| 
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Clean dishes: 
f Helou Amma enneres 








you really need 
from a dishwasher detergent. 




















| Calgonite* gives you | a4 
the most cleaning action #e™r= 4 
| ever concentrated ina | 
dishwasher detergent. we... 


Clean dishes / Calgonite... You need both. (2eeuuo giant sii 





OKBOOK continued 


ck mushrooms (soaked); 
hoots and 14 cup water 
liced. Garnish in step 5 
moked ham. 

st 10 minutes of cooking, 
ese lettuce, cut in l-inch 


st § minutes of cooking, 
d cauliflower, broken in 
arboiled. 
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125. For 
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a border, 
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AND 


nger 


rnstarch 
y sauce 
jater 

yns oil 


rein and 
ap. Dice 
each to- 
2s. Crush 
nger root 
ons. 

rnstarch, 
cold wa- 


Add salt, 
d ginger 
ow times. 
d stir-fry 
about 2 


peppers, 
te more. 
ock and 
hen cook, 
minutes 
pat. 

ir in to- 
to heat 
1 stir in 
jaste to 
kle with 
ons and 
Serves 6 


. be sure 
igh for 6 
ke lots of 
e. With- 
- shrimp 


HICKEN 
ED IN 


n Few drops of 
yy sesame oil 
¥%4 to 1 pound 


merry bacon 


veet 2 eggs 

ice =—©- °* cup flour 

t Oil for deep-frying 
1 or 2 tomatoes 


bone chicken; cut in 1- 


soy sauce, sherry, sweet 
ce, salt and sesame oil. 
add to chicken cubes and 
130 minutes, turning oc- 
ain, discarding marinade. 
n strips in two and wrap 
nd each chicken cube. 





4. Beat eggs lightly and blend in flour 
to make a batter. 

(If batter needs thinning, add a few 
drops of water.) Dip bacon-wrapped 
chicken cubes in batter to coat them 
thoroughly. 

5. Heat oil. Deep-fry cubes, a few at 
a time, until golden. Then drain on pa- 
per toweling. Serve hot, garnished with 
sliced tomatoes. Serves 10-12 as an ap- 
petizer, 6 as an entrée with the addition 
of rice. 


Pour on the slow-simmered pizza sauce. 
(Don’t look now, you have an audience.) 


Just pop it in the oven. ; 
(There seems to be a crowd gathering.) 


DEEP-FRIED CRABMEAT FRITTERS 
WITH VEGETABLES 


4 dried black 14 cup flour 


mushrooms 1 pound lump 

1 cup bamboo crabmeat 
shoots 14 teaspoon garlic 

1 cup celery salt 

1% cup water Dash of pepper 
chestnuts Oil for deep-frying 


2 tablespoons oil 
14 teaspoon salt 
4 cup stock 


14 cup snow peas 
1 garlic clove 
2 slices fresh ginger 


root 1 tablespoon 
1 teaspoon soy cornstarch 
sauce 1 teaspoon sugar 


14 cup water 

1 teaspoon soy 
sauce 

Chinese parsley 


1 teaspoon sherry 

Few drops of 
sesame oil 

3 eggs 


1. Soak dried black mushrooms. 


2. Shred bamboo shoots, celery, water 
chestnuts, snow peas and soaked mush- 
rooms. Crush garlic. 

3. Mince ginger root; then combine 
with soy sauce, sherry and sesame oil. 

4. Beat eggs. Blend in flour and beat 
vigorously to a smooth batter. Pick over 
and mince crabmeat; then add to batter 
along with garlic salt and pepper. Blend 
in well. 

5. Heat oil. Drop in crabmeat mix- 
ture, 1 tablespoon at a time, and deep- 


Add water to the one-step crust. Mix, 
let rise, spread ona pan. (Easy as pie.) 


Then sprinkle on the tangy, Italian- 


style grated cheese. (It’s child’s play.) 


You are astar. (Everyone’s cheering; 


now if you can, try to be modest.) 


The toughest part of making a 
Chef Boy-Ar-Dee pizza is trying to be 
modest afterwards. 


Try Chef’s Sausage Pizza and new Pepperoni Pizza. Just as tough to be modest about. 





fry until golden. Drain on paper towel- 
ing. Keep warm. 

6. Heat remaining oil. Add salt, then 
crushed garlic; stir-fry to brown lightly. 
Add shredded vegetables and stir-fry 2 
to 3 minutes. 

7. Add ginger-soy mixture; stir-fry 1 
minute more. Then add stock and heat 
quickly. Cook, covered, 2 to 3 minutes 
over medium heat. 

8. Meanwhile blend cornstarch, sugar, 
water and remaining soy sauce to a 
paste. Then stir in to thicken. Pour veg- 
etable mixture over crabmeat. Garnish 
with sprigs of Chinese parsley and serve. 
Serves 6-8. 


Variation: For the parsley garnish, 
you may prefer to substitute 14 cup 
mixed nuts, crushed. 


DEEP-FRIED BEEF SLIVERS 

WITH CELERY 

1 pound lean beef 

3 celery stalks 

1 round onion 

1 scallion stalk 

1 to 2 slices fresh 
ginger root 

1 tablespoon 
cornstarch 

1 egg white 

Oil for deep-frying 


2 tablespoons soy 
sauce 

1 tablespoon sherry 

2 teaspoon sugar 

YY, teaspoon Salt 

2 teaspoons 
cornstarch 

2 tablespoons water 

2 tablespoons oil 


1. Cut beef against 
the grain in thin slices, 
then sliver. Shred celery 
and onion. Cut scallion 
in %-inch sections, 
Mince ginger root. 

2. Mix cornstarch and 
egg white to make a bat- 
ter. Add beef slivers and 
toss gently to coat. 
Meanwhile, heat oil. 

3. In one cup, com- 
bine soy sauce, sherry, 
sugar and salt. In an- 
other, blend remaining 
cornstarch and cold wa- 
ter to a paste. 

4, Place beef slivers 
in a wire basket. Im- 
merse in oil until meat 
begins to turn golden 
(less than a minute). 
Drain on paper toweling. 

5. Heat remaining oil. 
Add celery, onion, scal- 
lion and ginger root. 
Stir-fry until slightly 
softened (about 1 min- 
ute). 

6. Stir in beef, then 
add soy-sherry mixture. 
Stir-fry only to heat 
through. 

7. Stir in cornstarch 
paste to thicken. Serve 
at once. Serves 3-4. 

Variation: In step 3, 
for the soy-sherry mix- 
ture, substitute 2 table- 
spoons oyster sauce. 


BASIC RED-SIMMERED 
PORK 


3 pounds pork 

1 to 2 cups water 

4 slices fresh ginger root 
14 cup soy sauce 

2 tablespoons sherry 

1 teaspoon salt 

2 teaspoons sugar 


1. Cook pork in 14%- 
inch cubes. Place with 
water in a heavy sauce- 
pan and bring quickly 
to a boil. 

2. Meanwhile, slice 
and crush ginger root. 
Then add to pan along 
with soy sauce, sherry 
and salt. Simmer, cov- 
ered, 1 hour. 

3. Add sugar. Turn meat over and sim- 
mer, covered, 30 minutes more. Serves 
8-10. 

Variations: For the white sugar, sub- 
stitute brown sugar. 

In step 2, add any of the following: 

2 scallion stalks, cut in 1-inch sections 

2 garlic cloves, crushed 

2 cloves star anise 

1 cup onion, sliced 

14 pound dried Chinese 
(soaked); omit the salt 

14 pound salted haddock or other 
dried fish (soaked), cut in 1-inch squares; 
omit the salt 

In step 3, add 14 cup 


cabbage 


(continued) 
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CHINESE COOKBOOK continued 


lily buds (soaked) and 2 


tablespoons 
cloud ear mushrooms (soaked). 

During the last hour of cooking, add 
any of the following: 

1 bunch carrots, peeled and sliced 
rolling-cut style 

2 pounds Chinese 
peeled, cut in 114-inch cubes 

6 celery stalks, in 14-inch bits 

6 eggs, hard-cooked and shelled 

2 cups fresh squid, cut 
in 1-inch sections 

lg pound peastarch 
noodles, boiled 20 min- 
utes, then drained, and 


white turnips, 


added with 1! cups 
boiling water 
During the last 20 


minutes, add 2 or 3 bean 
curd cakes, cut in quar- 
ters or cubed, and/or 2 
cups bamboo shoots, 
cut in large chunks. 

During the last 3 min- 
utes, add 1 can abalone, 
cut in 14-inch slices. 
Also substitute 1 cup 
abalone liquid for the 
water in step 1. 


SUBSTITUTIONS 


Substitutes can be 
used for Chinese ingre- 
dients if they approxi- 
mate either their texture 
or taste. When cooked 
the Chinese way, these 
substitutes are no less 
the real thing. This is 
the true versatility of 
Chinese cooking. Al- 
most any ingredient can 
be used to create au- 
thentic-tasting Chinese 
dishes, provided the na- 
ture of that ingredient 
and its cooking require- 
ments are understood. 
Some suggested substi- 
tutes follow: 
Agar-agar: 

gelatin. 

Anise (either powdered 
or star anise): Cinna- 
mon in powdered or 
stick form; or anise 
extract, which is sold 
in some markets and 
drugstores. Use only 
a few drops of the 
latter. 

Bamboo shoots: Coarse- 
textured vegetables 
such as celery, green 
pepper, carrots, young 
cabbage, rutabagas 
and string beans. 
Chop or shred these 
for stir-frying. 

Bean paste, red (for des- 
serts): Coconut or chopped California 
dates. 

Bean yellow: Japanese 
half-white, half-dark. 

Bean sprouts : Shredds 


Unflavored 


paste, Miso, 

mions or, if you 
prefer, parboiled and 
beans. 

Beans, black fermented: Salt. 

Bitter melon: Cucumber. 


hredded string 


srown bean sauce: Bovril. 

Cabbage, Chinese: Spinach, lettuce, 
young celery, young cabbage. 

Chili (fresh): Dried crushed 
chili peppers (allow about 4 teaspoon 
for each pepper). 

Chili sauce, Chinese: Hot-pepper sauce. 


peppers 


Cornstarch: “Never substitute flour in 
cornstarch pastes. It will make sauces 
cloudy and heavy rather than smooth 
and clear.” 

Doilies (for Peking Duck or Moo Shoo 
Pork): Wheat tortillas. 

Dragon's eyes (dried): White seedless 
raisins. 

Duck liver: Smoked ham. 

Five Spices: Allspice or a combination 
of powdered cinnamon, cloves, ginger 
and nutmeg. 


Give 
ordinar 
eyes the 
rush — 


Lotus seeds: Blanched almonds. 

Mushrooms, black dried: Dried mush- 
rooms from central Europe and Italy. 
Use in smaller quantities since their 
flavor is stronger. 

Noodles, peastarch: Vermicelli. 

Noodles, seaweed: Vermicelli. 

Noodles, wheat-flour: Number 8 or 9 

spaghetti or Japanese somen. 

Oil, hot pepper: Chinese chili sauce. 

Oil, peanut: Corn oil or any clear, taste- 
less and odorless vegetable oil. For stir- 


© Your eyes gain 


: ' exciting, believable 
F beauty in just seconds when you brush 


“on Maybelline, the easy to use 
» eye make-up. Begin with ULTRA*BROW ... 
see the specially-tapered brush fill in, 


» taper, and extend your brows to new, 
expressive perfection. Next, 
~ gently stroke the soft 
brush over ULTRA+ SHADOW 


- andblend veil-soft flattery 
F onto your lids. 
- Nostreaks—it 


clings hours! 


Flour, glutinous rice: (Never substitute 
ordinary rice flour. It turns hard when 
steamed. ) 

Flour, water-chestnut : Cornstarch. 

Fuzzy melon: Cucumber or zucchini. 

Ginger root: Preserved ginger with the 
syrup washed off. Dried ginger in 
smaller quantities. (Never substitute 
powdered ginger. It’s too strong and is 
better omitted entirely. ) 

Ginkgo nuts: Blanched almonds. 

Tam, Smithfield: Any good-quality 
smoked ham or Italian prosciutto. 
Lettuce, Chinese: Celery, Swiss Chard, 

young white turnips, young carrots. 

Long beans: String beans. 


F Eyes seem twice 
as bright, doubly 
dazzling if you adda 
brush-on stroke of 
Pr FLUID EYE LINER. 
© Finally, and most important, 
brush and brush again with 
ULTRA#+LASH, the mascara that 
adds lovely new length and thickness t 


your lashes. The Duo-Taper Brush sos 


_ colors, curls, 
builds and separates. 
e total look? Beautiful 
_ —and so easily yours 
beauty aids by Maybelline. 


| 1, Oy, i Q f / 
A 4 


The finest in eye make-up, yet sensibly priced. 





frying, lard can be used, particularly 
with vegetables. (Never substitute 
butter, which will burn; olive oil, 
which is too strong; or shortenings, 
which congeal and spoil the texture of 
food. ) 

Parsley, Chinese: It’s the appearance 
and not the taste that counts, be- 
cause this is used mainly for garnish, 
so you can substitute any domestic 
parsley. 

Pepper, Chinese red: Hot-pepper sauce. 

Red dates: Prunes. (Never substitute 
California dates. ) 

Scallions: Chopped onions in smaller 
quantities. 
































Sesame paste: Peanut butter 
drops of sesame oil added, 

Shrimp, dried: Shelled ay} 
shrimp. Use 1% cup for ey¢ 
shrimp. 

Shrimp sauce: Anchovy paste 

Snow peas: Fresh green peas, 
the pods, which are inyg 
tough. ) 

Soy sauce: Salt or a bouillon 
every 2 tablespoons of soy 
either 1 teaspoon salt or 1 

lon cube diss 

tablespoons } 


called for: j 
too different, 
Squash, Chiy 


Turnips, Chi 
cold dishes 
radish, 

Vinegar, rice 
Cider or w 


and diced, 2 
stitute for 
chestnuts.) 
Wine (for cooki 
dium-dry or 
sherry (neve 
or cooking } 
Also white wi 
as sautenmn 
German Lil 
milch; and | 
cognac, gin, 
anese sake. 


lese; or the 
Liebfraumil 
dium-dry sh 
too heavy. 
are not recom! 
but can be ) 
with specific | 
such as slov 


GOALS 


By Suzanne Douglass 


Better be brave than fearful. 
Better be good than bad. 
Better be loved than hated. 
Better be gay than sad. 
Better be smart than stupid. 
Better be kind than mean. 

















Better be realistic 
. . i 

And aim midway between. 
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jied for the first time, are 
j/s for the Wonder-Week’s 
Hambletonian Spa, in- 
counts for each morsel. 
with asterisks are given 
fais menu section. 


UNDAY 


Spanish Melon (35) 
g en Casserole (77) 
oast, 1 slice (43) 
erry Jam, 1 Tb. (30) 
Coffee « Tea 
) Calories: 185 


Lunch 

Shrimp on Shredded 

h Special Sauce (150) 

ed Celery (50) 

Ginger Pear (70) 
Coffee ¢ Tea 
Pineapple Tea Punch (25) 
2 Calories: 295 


| Dinner 

3 Princess, 1 cup (27) 
rt Salad, 14 cup (25) 
‘t Mignon (3-0z.) with 
room Cap (350) 

li Vinaigrette (25) 
Vichy, 14 cup (25) 
rry-Cherry Gel (17) 
Coffee « Tea 

:: Vanilla Wafer (20), Tea 
Calories: 489 

Jalories: 969 


MONDAY 


Breakfast 
nge Juice, 4-oz. (52) 


High Protein Cereal, 24 cup, with 
4-0z. skim milk (120) 


Wheat Germ on Cereal, 14 tsp. (6) 
Honey, 1 Tb. (30 
Black Coffee + Tea 


Mid-Morning Broth (6) 
Total Breakfast Calories: 214 


Lunch 
Tomato Aspic, 14 cup (37) 
*Fluffy Pepper and Onion Omelet (160) 
*Cardamom Soufflé (63) 
Black Coffee e Tea 
P.M. Pick-Up: *Strawberry Frappe (50) 
Total Afternoon Calories: 310 


Dinner 
Green Garden Salad, 4% cup (30) 
*Veal Parmesan a la Roma (225) 
Brussels Sprouts, 14 cup (27) 
*Artichoke-Mushroom Marinade (51) 
*Angel Lime Pie (93) 
Black Coffee e Tea 
Night Snack: 2 Sugar Wafers (20), Tea 
Total Evening Calories: 446 
Total Monday Calories: 970 


TUESDAY 


Breakfast 
14 Small Grapefruit (40) 
Honey, 1 Tb. (30) 
1 Poached Egg on Lightly Buttered 
Protein Toast (120) 
Black Coffee = Tea 
Mid-Morning Broth (6) 
Total Breakfast Calories: 196 


Lunch 
6 Broiled Bay Scallops on Toast (210) 
Creamed Spinach, 14 cup (30) 
*Peach Whip (18) 
Black Coffee « Tea 
Afternoon Pick-Up: *Beautiful Lady (40) 
Total Afternoon Calories: 298 





Dinner 
‘Cucumber Yogurt Salad (20) 
Roast Beef (3 %-oz. slice) (287) 
Italian Green Beans, 1% cup (20) 
*Baked Potato Chantilly (51) 
Biscuit Tortoni, 4 cup (70) 
Black Coffee « Tea 
Evening Snack: Fresh Fruit (35), Tea 
Total Evening Calories: 483 
Total Tuesday Calories: 977 


WEDNESDAY 


Breakfast 
Stewed Mixed Fruits (14 cup) with 
Honey, 1% tsp. (80) 
Special Protein Cereal, 1 cup, with 
Skim Milk, 4-oz. (110) 
Wheat Germ on Cereal (6) 
Black Coffee e« Tea 
Mid-Morning Broth (6) 
Total Breakfast Calories: 202 


Lunch 
*Chicken Salad Platter with Tomato 
Wedges and Deviled Egg (200) 
Pineapple Tapioca, 144 cup (70) 
P.M. Pick-Up: *Tomato Vitalizer (40) 
Total Afternoon Calories: 310 


Dinner 
*Hearts of Lettuce with Low-Calorie 
Roquefort Dressing (30) 
Broiled Loin Lamb Chop, 3-o0z., with 
Mint Jelly, 1 Tb. (235) 
Cauliflower au Gratin, 4% cup (80) 
Lemon, or Orange Sherbet, 44 cup (57) 
Black Coffee « Tea 
Night Snack: Fresh Peach Slices (40), Tea 
Total Evening Calories: 442 
Total Wednesday Calories: 954 


THURSDAY 


Breakfast 
Chilled Melon Balls, 1% cup (40) 


Blueberry Muffins and Black Raspberry 
Jam (1 Tb.) (130) 
Black Coffee »* Tea 
Mid-Morning Broth (6) 
Total Breakfast Calories: 176 


Lunch 
1 Zwieback Cracker (14) 
Pepper and Cabbage Salad (30) 
*Tomato Stuffed with Shrimp (136) 
Whipped Low-Calorie Orange Gelatin, 
lg cup (35) 
Black Coffee « Tea 

P.M. Pick-Up: *California Flip (60) 
Total Afternoon Calories: 275 


Dinner 
Relish Tray (20) *Cranberry Mold (24) 
Baked Spring Capon, medium size (250) 
Butternut Squash, 14 cup (30) 
Eggplant ‘Caviar,’ 14 cup (25) 
*Strawberries Parisienne (60) 
Black Coffee e Tea 
Evening Snack: Cheddar Cheese Snack: 
14-inch cube on cracker (60), Tea 
Total Evening Calories: 469 
Total Thursday Calories: 920 


FRIDAY 


Breakfast 
1 Small Orange, Sliced (50) 
1 Scrambled Egg on Lightly Buttered 
Gluten Toast (110) 
Black Coffee « Tea 
Mid-Morning Broth (6) 
Total Breakfast Calories: 166 


Lunch 
Fluffy Cheese Soufflé, 14 cup (170) 
Green Bean Salad, 4 cup (19) 
*Lemon Lime Royale (45) 
Black Coffee « Tea 
Afternoon Pick-Up: *Apple Frostie (50) 
Total Afternoon Calories : 284 (continued) 


y many great new desserts 
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HAMBLETONIAN DIET continued 


Dinner 
Bouillon Imperial, 1 cup (27) 
Carrot and Raisin Salad, 4% cup (30) 
Broiled African Rock Lobster Tail 
(1 medium) with Butter, 1 Tb. (208) 


or 1 whole Broiled Rainbow Trout (290) 


Harvard Beets, 14 cup (51) 
Sesame Asparagus (24) 
*Ambrosia Delight (115) 

Black Coffee » Tea 

Evening Snack: Homemade Oatmeal 
Cookie (28), Tea 

Total Calories: Lobster Dinner 483 
Total Calories: Trout Dinner 565 

Day’s Calories: with Lobster Dinner 933 
Day’s Calories: with Trout Dinner 1,015 


SATURDAY 


Breakfast 
Ugli Fruit or 4% Grapefruit (50) 
2 (4-inch) Wheat Cakes with 1 Strip 
Bacon (150) 
Honey, 1 Tb. (30) Black Coffee « Tea 
Total Breakfast Calories : 230 


Lunch 
Cottage Cheese, 2 Tb., and Pineapple, 
lg slice, cubed, Salad (44) 
Broiled Chopped Sirloin Patty 
(4-oz. raw) on Protein Toast (160) 
*Pina Aloha (93) 
Black Coffee e Tea 
P.M. Pick-Up: *California Flip (60) 
Total Afternoon Calories: 357 


Dinner 
Relish Tray (20) Consommé 
Princess, 1 cup (27) 
Roast Leg of Spring Lamb, 4 oz., with 
Mint Jelly 1 Tb. (260) 
Stewed Tomatoes and Celery, 14 cup (30) 


Waxed Beans, !4 cup (20) 
*Harlequin Parfait (12) 
Black Coffee e« Tea 
Total Evening Calories: 369 
Total Saturday Calories: 956 


AFTERNOON PICK-UPS 

Use the same method for preparing 
these 6 different pick-ups. Each recipe is 
for one serving. Combine ingredients in 
a blender or small bowl. Beat till frothy. 
Serve at once. 
Tomato Vitalizer 

34 cup cold tomato juice, 2 Tb. each 
celery juice and lemon juice, % tsp. 
monosodium glutamate. Garnish with 
sprig of celery. 
California Flip 

14 cup cold orange juice, 14 cup cold 
pineapple juice, and 14 cup cold skim 
milk. 
Strawberry Frappe 

14 cup crushed fresh strawberries, % 
cup cold skim milk. 
Apple Frostie 

24 cup cold apple juice, 14 cup cold 
skim milk, and 2 Tb. each celery juice 
and lemon juice. 
Pineapple Tea Punch 

34 cup cold tea, 2 Tb. pineapple juice, 
1 Tb. lemon juice and \ tsp. low- 
calorie liquid sweetener. 
Beautiful Lady 

16 cup carrot juice, 14 cup each celery 
juice and cold apple juice and 1% tsp. 
monosodium glutamate. 


LEMON LIME ROYALE 


1 (4-serving size) 10 ice cubes 
envelope lemon- 4 thin slices fresh 


flavor low-calorie lime 
gelatin 1 medium 
1 cup boiling water grapefruit 
1 orange 


Let them out of the 








ore me eee 


wrelatin dessert 


Dissolve 1 (4-serving size) envelope 
lemon-flavor low-calorie gelatin in 1 cup 
boiling water. Add 10 ice cubes, stirring 
till thickened, about 5 minutes. 

Spoon gelatin into 4 custard cups, fill- 
ing each just half full. Set cups in freezer 
for 5 minutes, or till firm. Remove from 
freezer. 

Meanwhile trim rind from 4 thin slices 
fresh lime. Lay a slice on top of each cup 
of gelatin. Spoon rest of lemon gelatin 
on top. Chill cups till firm. 

Trim peels from 1 medium orange and 
1 grapefruit. Cut into sections. Remove 
seeds. Garnish tops of gelatin cups with 
slices of grapefruit and orange. Serves 4. 


BAKED POTATO CHANTILLY 
2 medium potatoes 2 Tb. finely 
14 cup non-fat chopped chives 
whipped cream 14 tsp. paprika 
Bake 2 medium potatoes at 400° for 
45 minutes or till soft (test by squeezing 
gently). Remove from oven. Cut in half 
lengthwise. Scoop out insides with a 
spoon. Be careful not to break skin. 
Push potato through a sieve or whir 
in blender till smooth. Add 14 cup non- 
fat whipped cream and 2 tablespoons 
finely chopped chives. Beat until fluffy. 
Spoon potato mixture back into skins. 
Sprinkle with 14 teaspoon paprika. 
Return to oven for 8 minutes or until 
potatoes are browned. Serves 4. 


BAKED TOMATOES 
STUFFED WITH SHRIMP 


4 large tomatoes 14 cup bread 


1 small onion, crumbs 
minced 1 Tb. chopped 

1 Tb. butter or parsley 
margarine V4 tsp. salt 


1 cup cooked 
shrimp, canned 
or fresh 


lg tsp. pepper 
14 Tb. grated 
Cheddar cheese 


Remove the stems from 4 large to- 


These two new boxes of Jell-O® Gelatit 
cupboard are hiding a whole new kind} 

Desserts with the refreshing taste of 
made with Jell-O Gelatin’s two new " 


IX. 


berry Punch and Concord Grape. 

























































matoes. Carefully remo 
sides, using a small me 
teaspoon. DO NOT cut ¢ 

Sauté 1 small onion, 
tablespoon butter or 
golden. Add 1 cup ¢ 
canned or fresh, 14 cup h 
tablespoon chopped pars] 
salt and 14 teaspoon pepy 
Fill tomatoes with sk 
Sprinkle 114 tablespoons 
dar cheese on top. Bak 
(350°) oven 20 minutes, 


VEAL PARMESAN A LA F 


% |b. lean veal 3 Th) 
1 clove garlic, / 
finely chopped 2 tsp 
3 Tb. butter or % ts 
margarine Y% ts 


Pound 34 lb. veal till ve 
4 (14-inch) slices. 

In a skillet sauté 1 
chopped very fine, in 3 ta 
ter or margarine. Add 
brown on both sides. $j 
tablespoons grated Parm 
teaspoons paprika, 4% teg 
lg teaspoon pepper. Ce 
about 10 minutes, or till 


AMBROSIA DELIGHT 
1 (1414-0z.) pkg. Ya tsp 


angel food cake ora 

mix 1(2 
3 eggs low 
1 cup sugar des 
1 orange miy 
1 lemon Y% cul 
14 tsp. gratea 

lemon rind 


Prepare 1 (1414-0z.) 
food cake mix according} 
Remove from pan and ¢0 

Meanwhile beat 3 eggs 
double boiler over hot wai 


Just follow these recipes for complet 
desserts. And you can be sure they’ll “4 
because what could be easier to maket 

Send for “‘The Joys of Jell-O” Red 
Book andchoose from 250 other surpri 
desserts. Just mail 25¢ and six fruit illus 
tions from the Jell-O boxes to: Recipe Bi 

Box 1451, Kankakee, Illinois 60901. 











horoughly. Add juice of 
one lemon. Add 1% tea- 
‘ated lemon and orange 
hick like custard. Chill in 
least 4 hours. 
}(2%-0z.) package low- 
topping mix with 14 cup 
llow package directions. ) 
lemon-orange mixture 
‘opping. Cover angel food 
frosting. Serves 16. 









1 cup boiling water 

5 ice cubes 

¥% cup instant 
non-fat dry milk 
powder 

1% cup ice water 

1 Tb. lemon juice 

8 purple grapes 

1 egg white 


ze) 2 tsp. sugar 


»z.) box Zwieback crackers 
bs (about 124 cups). Blend 
up brown sugar, 4 cup 
‘er or margarine, and 14 
ind cinnamon with a fork 
ider in a small bowl. 

bs evenly over bottom and 
ach pie plate. Set another 
plate on top and press 
oth out layer of crumbs. Re- 
plate. Bake crust in mod- 
»ven for 10 minutes. Cool. 
(4-serving size) envelopes 
ww-calorie gelatin in 1 cup 
_ Add 5 ice cubes and stir 
, about 5 minutes. 

> cup instant non-fat dry 
over 14 cup ice water ina 
Beat with electric beater 
till soft peaks form. Add 


avarian 
11-0” 
Gelatin 


1 banana, sliced 


d sugar in boiling water. Add cold water. 
thickened; set aside I cup. Blend i cup of 
1g into remaining gelatin. Spoon into 6 

r dessert dishes. Chill until set. Fold 


2 cups prepared Dream Whip® 
Whipped Topping or 
whipped cream 


1 tablespoon lemon juice and continue 
beating till mixture stands in stiff peaks. 
Fold into gelatin mixture until no 
Streaks of white or green can be seen. 
Spoon into the cooled crust. Chill until 
firm. 

Dip 8 grapes into 1 egg white and then 
into 2 teaspoons sugar to give a frosty 
effect. Arrange grapes on pie for a pretty 
garnish. Serves 8. es 
BROCCOLI VINAIGRETTE 


1 (10-0z.) pkg. 


1 tsp. chopped 
frozen broccoli 


queen-size green 


spears olives 
% cup wine vinegar 1% tsp. chopped 
2 Tb. salad oil parsley 


2 Tb. cold water 

2 tsp. grated onion 

1 tsp. finely 
chopped chives 


14 tsp. paprika 
4 tsp. salt 
¥g tsp. pepper 


Cook 1 (10-0z.) package frozen broc- 
coli spears according to directions. Drain 
well. 

Blend together 14 cup wine vinegar, 2 
tablespoons salad oil, 2 tablespoons cold 
water, 2 teaspoons grated onion, 1 tea- 
spoon finely chopped chives, 1 teaspoon 
chopped queen-size green olives, 14 tea- 
spoon chopped parsley, 1% teaspoon 
paprika, 14 teaspoon salt and 1% tea- 
spoon pepper. Mix thoroughly by shak- 
ing In an empty jar. 

Pour sauce over broccoli, which has 
been arranged first on a serving platter. 
Chill till serving time. Serves 4. 


RASPBERRY-CHERRY GEL 


1 (4-serving size) ¥% cup boiling water 
envelope 5 ice cubes 
raspberry-flavor Y% cup canned red 
low-calorie cherries, well 
gelatin drained 


Dissolve 1 (4-serving size) envelope 
raspberry-flavor low-calorie gelatin in 4 
cup boiling water. Add 5 ice cubes. Stir 


Concord Grape Ripple 


1 package (3 oz.) Jell-O 
Concord Grape Gelatin 

2 tablespoons sugar 

1 cup boiling water 


Dissolve gelatin and sugar in boiling water. Add cold water. 
Chill until set, but not firm. Alternately spoon gelatin 
mixture and ice cream into sherbet glasses, beginning and 
ending with the gelatin. Garnish if desired. Chill. 


Makes about 5 servings. 


eserved gelatin; then spoon into molds. 
mold. Garnish with remaining topping. 


ings. . 


till thickened, about 3 minutes. Add 14 
cup canned red cherries, well drained, 
and fold into gelatin mixture. Pour into 
a two-cup mold or large custard cups. 
Chill until firm. Serves 4. 


STRAWBERRIES PARISIENNE 


Y cup cold water Y tsp. vanilla 
1 envelope 2 cups fresh 


low-calorie strawberries, 
whipped dessert washed and 
topping mix hulled 


Mix together 14 cup cold water, 1 en- 
velope low-calorie whipped dessert top- 
ping mix, and 14 teaspoon vanilla. Whip 
with electric beater till topping becomes 
thick and fluffy. Fold in 2 cups strawber- 
ries, washed and hulled. Serve cold in 
sherbet glasses. 4 servings. 


CARDAMOM SOUFFLE 

Y Tb. butter or 1 tsp. grated lemon 
margarine rind 

¥%, cup skim milk ¥% tsp. ground 

¥, cup sugar cardamom 

3 Tb. sifted flour 4 egg whites 

4 egg yolks, slightly 

beaten 

Grease 6-cup mold with 14 tablespoon 
butter or margarine. 

Blend together 34 cup skim milk, 14 
cup sugar and 3 tablespoons sifted flour. 
Add 4 egg yolks, slightly beaten, 1 tea- 
spoon grated lemon rind and 1% teaspoon 
ground cardamom. Mix thoroughly. 

Beat 4 egg whites till stiff peaks are 
formed. Fold egg whites gently into yolk 
mixture. Gently turn mixture into mold. 
Bake at 375° 35 minutes. Serve at once. 
Makes 6 servings. 


SHIRRED EGG EN CASSEROLE 


Lightly grease 4 custard cups with 2 
teaspoons butter or margarine. Beat 4 
egg whites until very stiff. Divide into 
4 custard cups. Gently drop one un- 


broken egg yolk in each. Place in moder- 
ate (350°) oven for 10 minutes, or tilleggs 
are set. Season with salt and pepper. 


STUFFED CELERY 


1 bunch celery 
1 (4.5-gram) pkg. 
vegetable broth 


1 oz. Roquefort 
cheese, crumbled 
1 tsp. chopped 


1 Tb. boiling water chives 
14 cup cottage Y% tsp. 
cheese Worcestershire 
sauce 


Wash 1 bunch celery. Cut stalks into 
2-inch lengths. Place in ice water while 
you prepare filling. Dissolve 1 (4.5-gram) 
package vegetable broth in 1 tablespoon 
boiling water. Blend in 14 cup cottage 
cheese, 1 ounce Roquefort cheese, crum- 
bled, 1 teaspoon chopped chives and 4 
teaspoon Worcestershire sauce. Spread 
in celery hollows. Serve cold. 


CRANBERRY MOLD 


2 cups frozen 1 cup hot water 


cranberries 1 cup cold water 
2 (4-serving size) 144 tsp. horseradish 
envelopes 14 tsp. low-calorie 


lemon-flavor 
low-calorie 
gelatin 


liquid sweetener 


Put 2 cups frozen cranberries through 
a food mill or in a blender to crush. 
Dissolve 2 (4-serving size) envelopes 
lemon-flavor low-calorie gelatin in 1 cup 
hot water. Add 1 cup cold water. Stir. 
Add 11% teaspoons horseradish, 14 tea- 
spoon low-calorie liquid sweetener. Mix 
well. Fold in the crushed cranberries. 
Pour into a 3-cup mold. Refrigerate till 
firm. Unmold by dipping into hot water 
for a minute. Invert onto a plate. Gar- 
nish with parsley. Serves 6. 


CUCUMBER YOGURT SALAD 
1 cucumber, sliced 1 tsp. chopped 


thin chives 
Y% cup plain yogurt 1% tsp. cayenne 
1 Tb. chili sauce pepper 
(continued) 


Strawberry Punch Jubilee 


1 cup cold water 
1 cup (about) ice cream, 
whipped cream, or sour cream 


| package (3 oz.) Jell-O 
Strawberry Punch Gelatin 

1 cup boiling water 

114 cups ginger ale 


wedges 


tidbits 
































1 orange, peeled and cut in 


V4 cup drained pineapple 


Dissolve gelatin in boiling water. Add ginger ale; set aside 4 
cup until very thick. Meanwhile, chill remaining gelatin until 
thickened. Fold in fruits. Divide into 5 punch cups or sherbet 
glasses and chill. Whip the reserved gelatin until it begins to 
foam. Spoon about 2 tablespoons onto each serving. (If 
necessary, beat gelatin again for additional foam.) Chill. 
Garnish with mint leaves, if desired. Makes 5 servings. 
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IAN DIET continued 











ucumber, sliced thin, in 
d together 1% cup plain 
espoon chili sauce, 1 tea- 
chives, and 14 teaspoon 
ae 

t mixture over cucumbers 
e till serving time. Place 
ce and serve. Serves 4. 


ves, Stirring 
thick as 


gelatin. 
ned straw- 
into 4 par- 


to set in 
minutes. 
atin on top 
till gelatin 
way mark. 
freezer for 
epeat with 
then lime 
ull, setting 
‘for 8 min- 
ach layer. 
erve cold. 


IN AND 
ER OMELET 


Ik 


r 
ror 


er, diced 
ly chopped 
or 


white until 
egg yolk 
olored. Add 
tablespoon 
4 teaspoon 
; teaspoon 
ly fold the 
e into the 


teaspoons 
argarine in 
n fat bub- 
egg. Shake 
) omelet does not stick. Lift 
with spatula to see when 
one. When bottom looks 
an into a moderate (350°) 
ninute to cook top. Sauté 
oper, diced, and 14 of an 
chopped, in 1 teaspoon but- 
ine. Sprinkle onion-green 
re over half of omelet. Then 
alf over, gently turn out on 
sh. Eat hot, at once. One 


MUSHROOM MARINADE 


ush- 1 (10-0z.) pkg. 
frozen artichoke 
non hearts 











¥3 cup vinegar 
3 Tb. olive oil 
¥2 tsp. salt 


VY, bay leaf 
‘4 tsp. black pepper 
¥g tsp. ground 


y, clove garlic, coriander 
crushed 2 tsp. chopped 
14 tsp. thyme fennel 


Cut off tough parts of stems of 1% lb. 
fresh mushrooms. Peel mushrooms and 
slice in half. Sprinkle with the juice of a 
lemon. Cook 1 (10-0z.) package frozen 
artichoke hearts according to directions. 
Drain and cool. Combine with mush- 
rooms. 


Take each quarter and use a sharp 
knife to cut out the centers but leave a 
14-inch strip along the top of the fruit 
(like a basket handle). 

Slip out the center section and cut 
across it, making wedges 14-inch thick. 
Do this for each of the four sections. 

Soak the wedges in 4 tablespoons 
kirsch in a flat dish for a half hour, turn- 
ing the pieces from time to time. 

Then put the wedges right back in the 
“boats.” Allow the edges of the wedges 








Bugle Call! 


Foil-Fresh! 





Crunch up a hot dog. A glass of milk. Or a bacon, lettuce and tomato sandwich. With Bugles 
...the crunchy little horns that taste like roasted corn. Have some Bugles...they’re a real blast! 


GENERAL MILLS 





Heat 14 cup vinegar, 3 tablespoons 
olive oil, 144 teaspoon salt, 1% clove 
garlic, crushed, 14 teaspoon thyme, 14 
bay leaf, 14 teaspoon black pepper, and 
1g teaspoon ground coriander. Simmer 
for 5 minutes. Strain vinegar mixture. 

Pour mixture artichokes and 
mushrooms. Place in refrigerator to chill 


over 


before serving. Sprinkle with 14 tea- 
spoon chopped fennel. Serves 6. 
PINA ALOHA 

Cut one whole pineapple in half 


lengthwise, leaves and all. Then cut 
again lengthwise, making quarters, still 
leaving leaves on. 


to stick out a bit on one side or the 
other, alternately, so they can be easily 
speared with a fork or plucked up with 
the fingers. Serves 4. 


LOW-CALORIE ROQUEFORT DRESSING 


Empty 1 (8-0z.) bottle low-calorie 
French dressing into a small bowl. 
Crumble 114 ounces Roquefort cheese 
with a fork. Add to French dressing and 
blend thoroughly. 


BAKED GINGER PEARS 


2 (8-0z.) cans low- 14 tsp. vanilla 
calorie pears 4 tsp. grenadine 
YZ tsp. ginger 4 sprigs mint 


Drain 2 (8-oz.) cans low-calorie pears, 


saving the syrup. Pin 2 halves together 

with a colored toothpick and place in a 

custard cup. Mix syrup from the cans 

of pears with 14 teaspoon ginger and 14 

teaspoon vanilla. Blend well. Pour over 

pears in the 4 custard cups. Brush 

pears with 14 teaspoon grenadine to 

give them a “blushing’’ look. Bake in 

oven 5 minutes at 300°. Garnish with 

a sprig of mint. Makes 4 servings. 

CHICKEN SALAD PLATTER WITH 

TOMATO WEDGES AND DEVILED EGG 

1 cup cubed chicken 

1 stalk celery, diced 

114 Tb. mayonnaise 

2 tsp. lemon juice 

1 tsp. salt 

14 cup instant minced 
onion 

1 tsp. parsley 

2 tomatoes, cut in 
wedges 

4 deviled egg halves 

Combine 1 cup cubed 
chicken, 1 stalk celery, 
diced, 114 tablespoons 
mayonnaise, 2 teaspoons 
lemon juice, 1 teaspoon 
salt and 14 cup instant 
minced onion in a bowl. 
Mix well. Chill. 

Serve on 4 individual 
plates, on a bed of let- 
tuce. Sprinkle with 1 
teaspoon chopped pars- 
ley and on each plate 
place 144 tomato, cut in 
wedges, and a deviled 
egg. Make the deviled 
eggs according to your 
own favorite recipe or 
mix the 2 egg yolks with 
2 tablespoons mayon- 
naise, 14 teaspoon dry 
mustard. Serves 4. 


PEACH WHIP 

1 (4-serving size) 
envelope orange- 
flavor low-calorie 
gelatin 

Y% cup boiling water 

5 ice cubes 

4 unsweetened peach 
halves 

4 sprigs mint 

Dissolve 1 (4-serving 
size) envelope orange- 
flavor gelatin in 14 cup 
boiling water. Add 5 ice 
cubes, stir till thickened, 
about 5 minutes. Take 
out the unmelted ice, if 
there is some, and beat 
gelatin for about 4 min- 
utes, till thick and fluffy. 

Fill 4 parfait glasses 
half full of fluffy orange 
gelatin. 

Slice 4 unsweetened 
peach halves thinly. Ar- 
range | sliced half on top 
of gelatin in each glass. 
Spoon rest of fluffy gel- 
atin on top, in the four 
glasses. Top with a sprig 
of mint. Serves 4. 


SHRIMP WITH SPECIAL SAUCE 
1 lb. jumbo shrimp, 1% cup chili sauce 
cooked, deveined 1 Th. finely 
and shelled chopped chives 
1 pint plain yogurt 1 tsp. tarragon 
4% (8-oz.) bottle 14 tsp. monosodium 
low-calorie Italian glutamate 
salad dressing 
Blend together 1 pint plain yogurt, 
14 (8-o0z.) bottle low-calorie Italian salad 
dressing, '4 cup chili sauce, 1 tablespoon 
finely chopped chives, 1 teaspoon tar- 
ragon, and 14 teaspoon monosodium 
glutamate. Mix well. Arrange 1 lb. 
jumbo shrimp, deveined and shelled, on 
a platter of lettuce leaves. Pour sauce 


over them. Serves 4. END 































































































| ’ Never take the 
edge offa 
sharp cheddar. 





Surround it with Saran Wrap. 


Good cheese wasn’t meant to age suddenly in Why not surround your good food with all- 

your refrigerator. new Saran Wrap*? It’s now so easy to handle. 
But that’s what happens if it’s not carefully A pleasure to use. Clings tight, seals best. 

protected. It saves flavor and natural moisture better 
The flavor goes first. Then the natural mois- than any other wrap. 

ture. Then the color and texture change. Then, Whether it’s a left-over, or food you pre- 


the end pare in advance, don’t let spoilage pose a prob- 
ou can lose a whole lot of cheese that way. lem for you. The answer is so crystal-clear... 
Why let it happen? a Saran Wrap. ease 















S /ITH FISH 
o page 123 


\ No need to turn fillets or 
cish during broiling. Sprin- 
tiad pepper and other sea- 


Jred. Brush with a little 


‘il fish is golden and flesh 
‘ouched with a fork. 


FRY OR 
Ty only 
a time. 


7. Noneed 
quantities 
1eed only 
cover fish 
deep. Be 
other inch 
vent boil- 
dilin deep, 
to about 
have no 
yr thermo- 
1 a bread 
nt slowly 
sbrowned 
int, oil is 
g. Do not 
begins to 
be too hot 
ns before 
ry only a 
| a time. 
side, then 
k on the 
on paper 


NG. Can 
e oven or 
oge. Fish 
le fish can 
in wine, 
nilk or in 
ion.” (See 
Poached 
ached Sole.) To poach on 
ge, use same ingredients. 
| very gentle boil. Reduce 
tely and simmer about 5 
ber pound or until fish is 
y lift fish from liquid and 
Strain stock and use to 


. . . best used for large, 
fish. For a prettier ap- 
) head and tail intact. Use 
400° to 425°. Place sea- 
| fish in a large, well- 
sake 10 to 12 minutes per 
m of a little stock or wine 





in the bottom of the pan will cause fish 
to steam slightly and prevent it from 
drying out. Baste once or twice during 
cooking with liquid in bottom of pan. 


MORE NOTES ON FISH 

1. Fish becomes dry and tough very ea- 
sily, so don’t try to keep it waiting more 
than 15 to 20 minutes. To keep warm, 
place on a heated platter and set in a 
turned-off oven with door ajar or on 
heated tray. 


Sprinkle 6 salmon steaks with 1 teaspoon 
salt, 144 teaspoon paprika and 1% tea- 
spoon pepper. Combine 1 cup sour cream, 
14 cup chopped scallions and 1 table- 
spoon lemon juice. 

Coat salmon with sour-cream mixture 
and place in a well-greased rectangular 
casserole. Bake covered in a preheated 
(400°) oven 30 to 35 minutes or till 
salmon is opaque, flakes easily and is 
tender when touched with a fork. 

Arrange on a serving platter and 





Daisy Float! 


Float Daisy*s on soup. Plant them in a salad. Decorate a sandwich. Crunch up any food 
with these light, little corn flowers. Pick the Daisy +s... the snack with the fresh new flavor! 


Foil-Fresh! 


2. Rub or brush fish with a little lemon or 
lime juice and add pepper and salt be- 
fore cooking. 

3. Oil used for deep-frying fish should be 
discarded. 


BAKED SALMON WITH SOUR CREAM 


Please note these salmon steaks are baked 
on one side only. It is not necessary—or 
desirable—to turn. By this method fish 
does not get dry. 


1 cup sour cream 
Vm cup 

scallions, chopped 
1 Tb. Jemon juice 


6 salmon steaks 
(about 21% Ibs.) 

1 tsp. salt 

1 tsp. paprika 

% tsp. pepper 
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sprinkle steaks with 14 teaspoon paprika. 
Serves 6. 


BREADED SHRIMPS IN A SHELL 


4 cups cooked 1 cup fresh bread 


shrimp—fresh or crumbs 
frozen (about 2 1% cup butter, or 
Ibs.). If large, margarine, 
they should be melted 


cut into l-inch 1 tsp. salt (more) 


pieces 1 clove garlic, 
14 cup olive or crushed 
salad oil (another) 
1 clove garlic, 2 tsp. dried thyme 
crushed leaves 
1 tsp. salt \% tsp. dried tarra- 
% tsp. pepper gon leaves 


l cup onion, finely ‘'% tsp. paprika 


chopped 


In a large, shallow baking dish, combine 
4 cups cooked shrimp—fresh or frozen 
(about 2 lbs.), 14 cup olive or salad oil, 1 
clove garlic, crushed, 1 teaspoon salt and 
14 teaspoon pepper. Place in 6 scallop 
shells or individual ramekins. 

Cover with 1 cup finely chopped onion, 
1 cup fresh bread crumbs, tossed together 
with 14 cup melted butter or margarine, 
1 teaspoon salt, 1 clove garlic, crushed, 
14 teaspoon dried thyme leaves and 4 
teaspoon dried tarragon leaves. 

Sprinkle lightly with 
46 teaspoon paprika. 
Broil 6 inches from heat 
3 or 4 minutes or till 
bread-crumb topping is 
golden brown. Serves 6. 


POACHED TROUT IN 
WHITE WINE SAUCE 


The classic recipe calls 
for 2 egg yolks in the 
sauce, but you may use 
1 or 2 whole eggs in- 
stead. If necessary, 
sauce can be reheated 
over hot water, but do 
not boil or you'll have 
a scramble. 


3 (10-0z.) pkg. frozen 
trout (6 trout) 

1 tsp. salt 

% tsp. pepper 


White Wine Sauce: 

2 cups white wine 

¥% cup thin onion rings 

14 cup parsley sprigs 

1 or 2 cloves garlic, 
slivered 

2 bay leaves 

2 sticks celery, sliced 

¥% tsp. thyme 

1 (2-0z.) pkg. 
white-sauce mix 

2 egg yolks 


Butter a large, shallow 
pan. Arrange 3 (10-o0z.) 
pkg. frozen trout (6 
fish) evenly in pan. 
Sprinkle with 1  tea- 
spoon salt and | tea- 
spoon pepper. Mix to- 
gether 2 cups. white 
wine, 1% cup thinly 
sliced onion rings, 14 
cup parsley sprigs, 1 or 
2 cloves garlic, slivered, 
2 bay leaves, 2 sticks 
celery, sliced, and lx 
teaspoon dried thyme 
leaves. Pour white wine 
sauce over fish. 

Bake at 350° 20 to 25 
minutes or till fish is 
tender when tested with 
a fork. Spoon juices over 
fish 2 or 3 times during 
baking. 

Lift fish with slotted 
spoon or spatula. Ar- 
range on large warmed 
serving platter. Cover 
with foil. Keep warm. 

Strain fish broth. Measure 1 4 cupfuls 
into a medium saucepan. Add 1 (2-o0z.) 
pkg. white-sauce mix. Bring to boil over 
medium heat, stirring constantly. Re- 
move from heat. Beat 2 egg yolks. Adda 
little of the sauce to the egg yolks and 
then turn mixture into the sauce and 
beat again. Makes about 2 cups sauce. 
Serve sauce with fish. Makes 6 servings. 


SCALLOPS DUXELLES 


Bay scallops are tiny and delicate, but 
expensive and seasonal. Sea scallops, 
fresh or frozen, are always available. 
Cut them into half-inch bits to approxi- 
mate the bay-scallop look. (continued) 
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Vitamin C... 
the orange juice vitamin. 








As much protein as two fresh eggs. 
































More food energy 
than two slices of buttered toast. 











As much mineral nourishment 
as two strips of bacon. 


instant breakfast 


Just pour in milk and stir. Try all the flavors—like Chocolate, Coffee, Vanilla, Eggnog, 
Chocolate Malt, Orange, Banana, Strawberry, and Dark Chocolate. Only great! 


verything: you need 
tos 
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S WITH FISH continued 


S 3 (6-0z.) cans, 
hite drained 
ermouth 1% cup butter or 

margarine 
Y% cup tomato 


er sauce 


from ¥) tsp. salt (more) 


Y, tsp. oregano, 
g. crushed 


ce mix %4tsp. pepper 

ut '% 1 cup fresh bread 
mush- crumbs 

iced, or 2 Tb. butter or 


margarine, melted 


an, combine 
lops, 1 cup 
wine or ver- 
up water, 1 
alt and 4 
epper. Cook 
m heat 6 to 8 
until scallops 
vhen touched 
;, Drain and 
. Combine 1 
) broth with 
ckage white- 
according to 
Set aside 
»mushrooms. 
cups sliced 
‘ooms (about 
. or 2 [6-0z.| 
2d) in 4 cup 
irgarine for4 
tes or until 
are soft and 
. Put 2 table- 
hrooms into 
ach of 6 well- 
mekins. 
rest of the 
add 1% cup 
ice, 14 tea- 
4 teaspoon 
vano, 14 tea- 


chopped parsley, 1 teaspoon lemon juice, 
V6 teaspoon salt and 1% teaspoon pepper. 
Refrigerate until serving time. 

Combine and beat well 1 egg and % 
cup milk. Put 144 cup flour and 1 cup 
dried bread crumbs in 2 plastic bags. 
Toss fish first in flour, dip in egg mixture 
and then toss in bread crumbs. 

Fry in 2 cups cooking oil at 365° for 
4 or 5 minutes or till crust is golden and 
fish, when pricked, is snowy white. Drain 
on paper towels. Serve topped with 


Scale and clean a 314- to 4-lb. carp, but 
leave head and tail intact. 

Sauté 2 cups chopped onion in 14 cup 
olive oil till soft and tender, but not 
brown. Add 8 tablespoons chili powder, 
1 teaspoon salt, 14 teaspoon pepper and 
14 teaspoon hot-pepper sauce. Mix well 
and cook 2 or 3 minutes longer. Remove 
from heat. 

Coat fish with spicy fried onions in- 
side and outside. Place in greased baking 
dish and pour on 14 cup dry red wine 





used for all kinds of oven-poaching. 


6 fillets of sole 1 Tb. butter or 


(about 2% Ibs.), margarine 
fresh or frozen ¥% cup onion, finely 
2 carrots, sliced chopped 
1 or 2 sprigs 2 cup green 
parsley pepper, finely 


1 cup white wine 
1 cup water or 
chicken broth 


chopped 
1% cup tomatoes, 
coarsely chopped 


1 bay leaf 14 cup butter or 

1 clove garlic, margarine (more) 
crushed 14 cups (about) fish 

1 tsp. salt stock 

YZ tsp. pepper 1 (2-0z.) pkg. 


white-sauce mix 


Place 6 fillets of sole 
(about 21% lbs.) in a 
well-greased baking 
dish. Add 2 carrots, 
sliced, 1 or 2 sprigs 
parsley, 1 cup dry white 
wine, 1 cup water or 
chicken broth, 1 bay 
leaf, 1 clove garlic, 
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By Marion 
Lineaweaver 


Here, where the atlas 1s 
marked with a 
feather, 

Curves the semicircular 
bay 

Where the water was 
clear as our words 
unspoken, 


That perfect day. 
There we strolled by the 


low salt marsh, 
Where a heron stood 
among wide pink 















































yer and the mallows, 
.. Bring to a And fishes glinted the 
ok 1 minute garnet seaweed 
irring con- Spread on the shallows. 
vide scallops 
ween rame- The sea is forever; 
with sauce. summer returns. 
ach «with a Turn back to me from 
cup bread 7 the dark and 
fc ew Cheeseburger i 
nelted but- e The shoreline that led 
rine. Brown the way to our 
aa from Discover the instant cheeseburger. Start with a hamburger. Then just add Whistles. They taste _ loving; 
a like grilled cheddar cheese on toast—only crunchy. Put some crunch in your lunch with Whistles! This 1s your place. 
Vasre 34) 5 2) 2S 3) be] ex oe) os) xo) 25] 
ITH MAITRE 
ITTER crushed, 1 teaspoon salt 
14 teaspoon pepper. 
bags for fla- and 72 Pp ; 
Bere cine Dot top of fish with 1 
a joy tablespoon butter or 
Biel Butter margarine cut in small 
Fe ahead of pieces. Cover tightly. 


zen in balls 
Just arrange 


‘on the fish 
ime. 
about  % tsp. salt 
) ¥% tsp. pepper 
or lime 1 egg 
Y cup milk 
Y cup flour 
er 1 cup dried bread 
ror crumbs 
| Cooking oil for 
ed frying (about 2 
a cups) 
juice 


ean 6 (14-lb.) whitings, leav- 
id tails intact. Rub fish with 
1 lemon or lime juice. Sprin- 
aspoon salt and 14 teaspoon 


r. Set aside. 


Maitre d’Hétel Butter. Mix 
ill smooth, 14 cup softened 
Margarine, 2 tablespoons 


Foil-Fresh! 


Maitre d’HO6tel Butter. Makes 6 servings. 


BAKED CARP MEXICANA 


White wine or dry vermouth can be used 
in this recipe, but the original calls for 
red. No!— % teaspoon hot-pepper sauce 
is not a misprint. It’s hot, but right. 


1 (3'4-4-Ib.) carp, 
bass or pike 

2 cups onion, 
chopped 

14 cup olive oil 

3 Tb. chili powder 

1 tsp. salt 

4 tsp. pepper 

4 tsp. hot-pepper 
sauce 


14 cup dry red wine 
14 cup chicken : 
broth or water 

14 cup slivered 
almonds, 
untoasted 

2 Tb. butter or 
margarine, 
melted 
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and 14 cup of chicken broth or water. 
Bake uncovered in a preheated 425° 
oven 20 to 25 minutes or until flesh is 
tender when touched with a fork. Baste 
once or twice with pan juice. 
Meanwhile, toss together 1% cup 
slivered untoasted almonds and 2 table- 
spoons melted butter or margarine. 
When fish is done, sprinkle top with 
buttered almonds and brown under 
broiler for 2 or 3 minutes or until al- 
monds are golden. Serve at once. Makes 
6 servings. 
OVEN-POACHED SOLE JARDINIERE 
(with vegetables) 
This is a basic recipe, which can be 


Place in a_ preheated 
(400°) oven and bake 
20 to 25 minutes or till 
flesh of fish is flaky and 
tender when touched 
with a fork. While fish cooks, sauté 14 
cup each finely chopped onions and 
green peppers, and 14 cup coarsely 
chopped tomatoes in 14 cup butter or 
margarine. Cook 6 or 7 minutes or till 
vegetables are tender and soft. 

When fish is done, remove carefully 
from pan and keep warm. Discard bay 
leaf and carrot. Strain 114 cups fish 
broth and combine in a bowl with 1 
(2-0z.) package white-sauce mix. Add 
sauce mixture to vegetables in pan. 
Bring to a boil, stirring, and cook 1 
minute longer. 

Serve sauce along with poached fillets. 
Makes 6 servings. END 
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olent mourning. We move more slowly, talk softly, 

er Sylvia goes on crying as ever, adolescent tears washing 
sence. She cries often. She cries today because she wants 

icnic with Bill Fipman, and my mother has said no. Poor 

Sully, lazy, slow, beautiful as summer, she is fifteen and 

. In my family, I am supposed to be smart and my 

as smart. Sully is beautiful, but not smart. 

, my mother is mowing the lawn. The sound of it comes 

| sit in my room, at my desk. The mower stops. 

ee-uh !” 

y . BO: The springs of Sully’s bed go “ping” and her 
“e €S ? ” 

down and help me now, you can cry some other day.” 

g my Latin, mother.” 

do your Latin tonight.” 

Vt doing anything, she’s reading as usual.” 

ou both come out here. Tell Eleanor to put her book 
ruin her eyes.” 

ip and go out. At the head of the stairs I wait for Sully, 

mbing her hair. ; 

” my mother says, ‘‘you rake up, and Eleanor, you loosen 

round the new pe- 

you please? I 

two such girls for 

the house. A beau- 
e this.’’ And she 

g away, glued 


2 is a nuisance. If we 
ing to have a garden, 
id I would rather have 
ouse up on the Hiil, 
yone else we know 
re the only kids we 
o live downtown. 
1 a big, three-story 
ck house on one 
’s busiest streets. 


1my sister Sully’s 
idding day, I felt 
sed with sorrow. 





t mind it so much 
wn, but Sully would 
be able to hang out at 
e’s, with the Hill crowd 
ill Flipman. 
wish I had your energy, 
i,” Sully says. To rake the lawn she uses the same movement 
es to comb her hair, long and languid. She looks up from 
the gold waterfall of her hair. “Mother,” she begins. 
7 mother’s face snaps shut. ‘‘No,” she says. “Billie is a nice 
ut you are too young to go out with those boys.” 
w my father arrives, stopping the exhausted Ford just short 
astrophe. “‘Hello, gorgeous,” he calls to Sully, but she doesn’t 
[; she is going up to her room to cry, ;ome more. My father 
his black bag out of the car. “Hi, ganz,’”’ he says to me and 
“What’s wrong with our beauteous(\ aughter?” 









967 by Ursula Perrin. Condensed from ‘‘Ghosts”’ by Ursula Perrin, by permission of the publisher, Alfred A. Knopf, Inc. 


— 


as Fe Ty 
ee 


"ce ta) - > rr 
{ P ; . 


The Journal is proud to offer, before book publication, 

a heartwarming first novel by a talented new writer: the story of a 
young girl caught between the high hopes of her family and 

her own need to be loved. 


By URSULA PERRIN 


“Sully wants to go to a picnic with Bill Flipman,” I say. 

“Bill who?” my father says, and blinks. He is nearsighted, and 
perhaps it is this that makes him seem so bewildered by the world 
beyond his large, round lenses. 

“The paper boy, Fred,’’ my mother says. “I told her no.” 

“He seems like a nice boy,” my father says. 

“He zs a nice boy,” my mother says. ‘“The point is, he’s eighteen 
and Sully’s only just fifteen. There’s a world of difference between 
ninth grade and twelfth. Those boys drink like fish.” 

My mother finishes the raking Sully left. Then she scoops up 
all the clippings in her arms and dumps them into an empty basket. 

“When Louis gets home,” my father says, ‘“‘you won’t have to 
do all that.’’ He follows my mother into the house. I finish around 
the marigolds and go quietly up the back stairs to my room. Sully 
has stopped crying—from the silence I gather she is sleeping. I get 
my V-mail folder and start writing Louis a letter, printing very 
small to save space. 


My dear brother Louis, 
I can’t tell you how much we all miss you here, now that it’s time to 
do the garden... 





Id like to tell Louis how much we really all do miss him; how, 
now that he is gone, my father has no one to play chess with. How 
there is no one now who knows how to 
tease mother out of her depressions. How 
there is no one to shout Sully out of the 
third-floor bath, and no one to play bad- 
minton with me. How all of us, dear Louis, 
miss you so. 

It’s hot in my room so I take my letter 
out to the porch to finish it. Downstairs, 
on the second-floor porch, I can hear my 
father saying, “I don’t know, I might try 
rice today. And some peas, strained. 
Maybe I ought to go down to Albany and 
see Everett. He knows a hell of a lot more 
than McMurray. When McMurray oper- 
ates, it’s Little Jack Horner all over again.” 

My father, a general practitioner, hates 
surgeons, although he is always telling 


be. ‘““Make the money,” he says, “that’s 
what counts, Louis. And the way to do it 
is, let them feel those scars.’’ Now he asks 
my mother if she will make him some tea, 
and she says, ‘“‘Yes, yes, yes.”” And the 
doorbell rings. 

“Tl get it,” Sully yells. 

I go downstairs, too. At the second 
floor I hear Sully calling, ‘‘M-o-o-ther,”’ 
her voice wobbling. My mother runs out | 
ahead of me on the stairs, wiping her 
hands on her apron, and behind me comes 
















my father, and we all stand on the stairs | 


and look down. There is Sully, her face crumpled and scared, and 
there, on the other side of the screen door, this kid with a telegram. 

It was my mother who went down the stairs, moved Sully aside, 
and took the telegram. Her eyes were gray, cold. She tore it open, 
read it, and turned to go back up the stairs. As she passed the hall 
radiator she laid the telegram on it. My father came down the 
stairs, holding the railing, and picked up the telegram and read it. 
Like a blind man, stumbling a little, he went into his office and 
shut the door. Sully was hunched into a corner, whimpering, and 
I went upstairs to my room. I couldn’t cry, I was much too frightened. 


Illustrations by Milton Glaser 
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my brother Louis that’s what he ought to} 
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Sometime during the night my mother came in and sat for a while 
on my bed, but I pretended to be asleep. 

That summer everyone was kind to me because my brother Louis 
had been killed in the war. 


1947. Very early, I hear my mother in the kitchen, opening and 
closing the refrigerator door. Perhaps the June light has wakened 
her, or nervousness because of the wedding. Despite the day’s early 
gloriousness, I feel oppressed with my sister’s sorrows. Under the 
thin batiste of her wedding dress she will be three months pregnant. 
y noontime the dining-room table had been stretched: into an 
incredible length, and covered with my mother’s real 
Belgian-lace tablecloth. Flowers began to arrive. Delivery 
boys came with presents. The telephone kept ringing for 
Sully; she was the first of her friends to be married. At 1:30, 
my mother went into her room to dress, and I went upstairs. 

In that chaos, her room, I found Sully sitting on the bed, filing 
her nails. The bed was strewn with clothes, her rocking chair held 
a tangled pile of shoes, on the dressing table was a clutter or bottles, 
jars, beads, bangles, pearls and powder puffs. 

Discreetly, I glanced at her middle, but there was no bulge at all. 
Perhaps it wasn’t true, a story cooked up to get out of senior year. 

“Sully? Do you feel different now?” 

“You mean because of the baby?” She stopped her filing to 
think. “I guess once I start getting bigger I’ll believe it. Marianne 
says when you feel it kick you know you’ve got something. 
That’s about the fifth month.” 

“Honestly ? Would you write me when it does?” 

“Are you kidding? If you’re so curious, go have your own.” 
But she said this good-humoredly. 

“Sully ?” I said. ““You won’t believe this, but I wish you weren’t 
going so far away.” 

“T’ll miss it here,” she said, “but Bill’s right, Clifton’s got no 
potential. You can’t get ahead in the mill.”’ 

“California’s so far,” I said. 





I stand next to my sister in the chancel’s dimness. Under the 
frosty fall of her veil her face is lifted, calm. I tremble. Words hang 
here, simple, smooth, weighty as stones, questions demanding an- 
swers. Then, with conscious creak and groping, clumsy rustle, the 
bride is sought and kissed. The organ showers us with sudden 
music. We turn. Now billowing swiftly, white, her skirts sail before 
me and this long aisle rushing under us seems a maroon river, and 
we strange voyagers. But what I remembered sadly was that my 


-| mother, when we passed her, had not looked up. 


Still, at home she was very gay. Her hair fell engagingly over 
one eye. She laughed, showing charming, crooked teeth, and her 
small explosions of laughter lit the room. The party grew hilarious; 
toasts were made and drunk, the cake cut and eaten. My uncle 
joked and hugged plump Mrs. Flipman. Mr. Flipman remembered 


‘| tales from Bill’s childhood. Cheerfully, my father told a cornered 


guest why liquor, cigarettes and beef would kill him, and I, left 
alone, drank champagne. I finished my first glass quickly, took up 
another, and looked around to make sure no one saw. There, next 
to the rubber plant, was Mrs. Flipman’s nephew, Stephen, a thin, 
blond boy, scowling at me. 

“Here,’’ I said, thrusting the glass at him. 

“T had some,” he said. “‘I like beer better.’’ 

He was about my age and didn’t shave yet. He had on queer 
clothes—a man’s navy-blue suit, heavily padded in the shoulders, 
a bright tie striped in yellow and black. 

“Do you live here in Clifton?” I asked. 

“Sure, where’d you think? I live up on Cassell Street.” 

“You don’t go to the Junior High School, do you?” 

“Nah, I go to St. Stan’s. It’s a lousy school, the nuns are too 
strict. Next year I’m going to public school, the high school, I mean. 
This house all belong to you?” 

“Well, who did you think?” I said, my voice Aline into the 
boy’s strange rudeness. 

“How do I know? What do you need so much room for?” 

y father’s waiting room and office are downstairs, 
and there’s only one bedroom on this floor. Our 
bedrooms, Sully’s and mine, are up on the third floor. 
After tonight, now that Sully is married, I’ll have 
the whole third floor to myself.”’ 

“Yeah? You ought to rent some of the rooms.” 

“My mother wouldn’t dream of having strange people in the 
house,” I said. 

He shrugged, and said, “Hey, what time is it? I gotta be home.” 
And without saying good-bye to anyone he turned and walked out. 
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alive. Big old Louis. y 
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A little later Sully and Bill ick. Sal 
on her brown linen suit, and they drove off 
with the U-Haul-It full of wedding gifts. 


Still in her mauve silk dress but with her shoes of 
was walking back and forth from the dining room to the 
carrying trays of glasses and cake plates and forks. 4 

“Frieda,” my father complained, “why don’t you sit 
The crumbs will all be here tomorrow.” aN a 
“T can’t, I can’t,” my mother said. “I’m too nervous tos 
I told Sully to phone me in the morning. That boy is 
champagne he’s likely to drive into the river. But—they we 
It wasn’t a’’—she glanced in my direction—‘“‘shotgun we 

“Of course not,” my father said, “everybody understood t 

He got up and began helping my mother, who was lift 
edges of the lace cloth, shaking it a little so the crumbs wot 
in the center. Then he put his hand to his stomach, hus 
puckered, and he left the room. We heard the bathroom do 

‘“He’s upset,’’ my mother said, in a tone she seldom took 

“And you work too hard, Mother,” I said. BS 

She looked surprised and caught the bunched cloth againg 
breast. “Why, what would I do if I didn’t work? I don 
bridge, I don’t play golf. I’ve got to do something.” She lo 
me and smiled. “I hope you won’t have to do my kind of 
though. And I do wonder sometimes what this business is all 
getting married, raising children. What for? You look b nel 
you’ve spent your life at it. You don’t remember whethe ar ) 
pleasant or rewarding or not. Oh, this endless reproduction, i { 

. + 


make sense?” 


Fall, and suddenly cold and foggy. Downtown here th 
river damp is everywhere. Sounds are closed out. We are 
Silence. The house is cold. Heat Costs Money. On colde 
floor I read in bed on last free night before school. This cold 
quiet room. My little-girl desk, white, scratched; my b 
a bunny decal on it; my peeling white-painted iron bed; 
closet, collections of stones, stamps, letters to foreign pen pz 

Downstairs Father sits and reads. Mother sits and sews in 
light of table lamp. Worries a heavy presence. No one rings ¥ 
room bell. Silence. Worries. Money. Father’s medical practic 
off. Silence. Sully, three years married, doesn’t write. a 
now five years dead. Silence. Oh, all different maybe if L 


as it on the first day of school last year t 
collided, Stephen and I? Funny I didn’t r 
him, he was so suddenly tall. Funny face 
broken nose, curly lips, cold eyes. Want to 
him all the time. Beautiful way he plays his game, maki 
moves on the basketball court, dribbling ball, so easy. 
mother, they say, plays around with men. Love him, pe 
don’t want to marry. Don’t ever want to marry. Love a 
have fat, sweet children. Without marriage; makes womer 1D 
men strange. Want to travel, have money, buy clothes tha at 
cashmere sweater, have own library, favorite books bound if 
brown leather. Be independent. Travel—Bangkok, Kashmir, 
drid, Rome. Want to know, see, do, feel everything. . 





a 
“Hi, Charlie,” I say. “‘“Patty Byers been by yet?” 
_ “Aha!” says Charlie. ‘So you’re back.’”’ He stands in t 
way of his store, smoking a cigar and wearing his long wh 
“Byers? Nah.” He turns into the store and starts polishin 
glasses with a towel. a 
I sit down on the porch steps, arrange my books in a neg 
and pick up the algebra test. Yes, there they are again, all 
awful X’s I thought I’d left behind in junior high. 
A car stops at the corner of my vision, a black sedan, | 
shaped, and when I see who it is I look down at the algebra } 
very studiously. Ronnie Wilkins jumps out on the curb sidé 
from the other side he comes. Stephen. They’re laughin 
something, and I put my head down as they come up th 
Ronnie wears tennis shoes, but Stephen has on those ole 
hightop things, held together with gray string. They bott 
cuffless khakis. 
“Well, what do you know,” Ronnie says, his sneakers € lin 
past me. ‘““Meatball’s here. Hey, look at that, will you? Th 
can’t bear to part with ner books, even on the first day of st 
I turn just enough; to see Stephen slide his whole long | 
down against the wall, and put his face up to the sun. Ih 
look away, he has such an honest-to-heaven beautiful face. Bt 
him, Ronnie, a freckied satyr, leans grinning in the doorways) 










































io oo swim,” I say coolly. 
of books. To get down the step I have to walk 
Ou stretched feet. 


aad ‘| go down the step. I walk down the street and 
itching me. His eyes are very light blue, eyes and his 
ge white blond. I keep my back straight, and I’m 
p this dress today, the color of young moss, and I’m glad 
ned. My hair has streaked to blond and I feel burnished, 
, and nothing can touch me, nothing, unless I want it to. 


get home, I see a dusty pick-up truck is parked at the 
workman leaning against its fender, smoking. I run up 
eps and the inside stairs. On the second-floor landing 
is talking to another workman. 5 

see what I mean, Mr. Schaeffer?” she says. She is in 
, and over this has put on one of my discarded sweaters, 
elbows-out cardigan. 

, I got ya, Miz Munson,” Schaeffer says, indulgently. 
e trouble on that second bath, though. Gonna have ta 
rough that middle-room wall.”’ 

g,’ my mother declares, “if it’s within my budget. 
the money I have, Mr. Schaeffer, it can’t cost a penny 


s going on?” I inquire from behind my mother’s back. 


he house done over ?”’ 

noves past me into the living room. ‘Just the third floor,” 
. “We're going to break it up into apartments.” 

tments ?”” 

rent. To rent to people to make money.” 

what about my room?” I ask. 

ves past me toward the kitchen. “You'll have to share 
” she says. 


phone. As I pick up the receiver, the whine of the vacuum 
pward into the earpiece. ‘“‘What are you doing?” Patty asks. 
1g my closet,” I say crossly. 

e over, why don’t you, and help me straighten out the 
or my party tonight.” 

I’ve got to clean my own room today, because of the 
coming. Mother’ll have a fit if I don’t finish.” 

ght,”’ she says. 
a tight-stretched 
Stephen com- 
ou?” 

e works tonight, 
he said he'll come 
L sten, Patty, I’ ve 


g up the phone 
_ upstairs, my 
’s look following 
laven’t told her, 
e she doesn’t think © 
should ask boys. 


ynstairs, Father 
‘worrying. His 
edical practice 
as falling off... 





I didn’t only ask 
waited an hour for 
etball practice to end, swimming laps of the school pool, then 
mut after him to the steps. His face was stern and pale. Stowed 
r his arm he carried only one book, math, for the entire week- 
T hunched over my six books to hide them. I asked him, and 
id, well, yeah, but he works, he’ll have to be late. 
t ten, my father comes upstairs, still in bathrobe and slippers. 
nsense,.” ’ he says, ‘‘time-consuming nonsense.” And he marches 
rd the storage room. He has been provided with a carton and 
les back and forth, carrying little bundles of things—a book, 
| of agar-agar, dusty test tubes, a pile of notebook papers. 
les of medicine, labeled jars, more papers, more books. He dis- 
es the experiment he has lately set up—he pipes Clifton air 
distilled water—and tosses this into the carton, clink clink. 





E Meatball? You're not as ‘obese as i 


I say. He moves those barge boats one at a time 


eavens, why does she wear that awful sweater? “‘Are we | 








Voy re mot going ro keep all hat, ee Ty Foca says. 
“Certainly,” my father says. “I will simply relocate downstairs. 
I hope this isn’t a maneuver to obstruct my cancer research? We'll 
make a fortune, of course, as soon as our rich tenants move in.” 

“Rich?”’ my mother says. “‘All they have to do is pay the rent.” 

“TI have a vision,’’ my father says, “of your renting to some 
warped old maid who. arises at five every morning to go to church. 
Good Lord, Frieda, anything but a religious fanatic!” 

By seven that night the closet shelves are bare, my meager 
possessions stashed in a cleared drawer of my mother’s bureau. 
I’m lying in the third-floor bathtub, under a blanket of cool bubbles, 
when my mother knocks and comes in. 

“Eleanor,” she says, “how much do you weigh? You’re nothing 
but bones.” 

“Really, Mother!’ I hop out of the tub and wrap myself in a 
towel. 

She drapes mere towels on the rack. ““You’re not eating. You 
don’t eat your dinner, and you probably don’t eat lunch. What time 
will Patty’s party be over?” 

“After eleven. Maybe around twelve.” 

“Then I suppose your father should pick you up?” 

“‘Heavens, Mother, don’t be silly. Some boy will probably take 
me home. As a matter of fact, a boy I know said he would.” 

“Oh,”’ my mother says thoughtfully. “Do we know him?” 

“‘He’s a cousin of Bill Flipman’s. He plays basketball.” 

“What’s his name?” 

“Wojcik,” I say. 

She nods, and walks to the door. “Is he Catholic?” 

I groan out loud. 

“No,” she says, ‘now you listen. If he’s a good Catholic, he’s 
too religious for you, and if he’s not, he’ll try anything. These half- 
way Catholics! They think they’re going to confess it all later ae 
save their souls.” 

“What about the halfway Protestants?” I ask her. ‘““Don’t you 
worry about them?” 

“Of course I do, I worry about them all. No man’s perfect, and 
there are lots of them who won’t remember your name in the 
morning.” 

Wise as I am, it takes me a minute to drink this in. Then I feel a 
terrific blush rise upward from the edge of the towel. It’s as if, all 
at once, she’s robbed me of the teens I want to believe in, the pastel 
world of proms and throb-throated boys. I hate her saying this. 
I don’t want to think about sex. I want to have a good time. 

She turns her head away. “I’m sorry,” she says. “‘All I want you 
to do is act sensibly. Think of your future. 
In a way, your future is all I have.” 


The Byerses’ rec room is really a cellar, 
just whitewashed plasterboard covering the] - 
walls, and a concrete floor painted battleship 
gray. Patty has covered her ping-pong table 
with a red-check cloth, and the cloth is 
covered with plates of food: Swiss cheese, 
ham, salami, a jar of mustard, a bowl of 
pickles, a basket of bread. There are soft 
drinks, but everyone drinks beer. I tend the 
prewar phonograph, cautiously handling a 
brittle Bing seventy-eight. ‘“You keep com- 
ing back like a song,’ he groans. Everyone 
moans. 

It’s ten-fifteen, and Stephen still has not 
come. I get Grace Martin to watch the 
phonograph and go upstairs. The kitchen is 
full of tobacco smoke, the oilcloth-covered 
table littered with heaped ashtrays, punc- 
tured beer cans, piles of poker chips and 
change. Ronnie Wilkins is smoking a big 
cigar, and tilts back in his chair as I pass. 

“Hey, Muscles,” he leers, ‘‘stick around. We’re just about to 
start a game of strip.” I pass by him and enter the living room. On 
all the chairs, on the loveseat, on the sofa, are bulky huddled shapes. 
I look straight ahead and reach for the front doorknob. Puritan! 

In the dark I walk quickly down the path. The diamond-blue 
eye of a TV blinks from a house across the way. I have seen the 
couple who live there, young, with young children. You’d think 
they’d have more to do on a Saturday night, but that’s the way 
Clifton is. Day after day, year after year. Grow up, get married, 
die here. Work in the mill and eat. 

Everywhere, I guess, the world turns on simple things. Economics. 
But where is the world of passion, elegance? 


153 
































































































































154 


“Hey !’’ I turn, squint—there is Stephen, running behind me. “Oh, 
hello,’”’ I say. “I didn’t think you were coming.’ 

“T said I would, didn’t 1? We going to stand here all night ?”” 
He walks slightly ahead of me, his hands jammed into the pockets 
of his jacket. 

Strange, I think, that he seems so angry. “I wasn’t all that late,” 
he says, still sulky. ‘I couldn’t get out of the store.” 

“What kind of store is it?” 

“Grocery. I’m the only guy Adamiewicz’s got there, see. I mean, 
he used to do a good business, then they built the Grand Union over 
on Claremont Avenue. Hey!” He kicks, proudly, the tire of the car 
I had seen him driv- 
ing before. 

I look at him, per- 
plexed. 

“It’s mine now,” 
he says. “‘All mine. 
Since my brother 
went into the Army 
last week.” 

He opens the car 
door for me; there’s 


At the drive-in, 
Stephen ordered 
hamburgers. It 
was our first date. 


nothing to do but get 
in. He makes the turn 
onto Hill and then 
drives north, past the turn-off to the golf course, past the horse 
farm and an old house that’s all leaning turrets and sagging porches, 
and on to a drive-in, J‘}O*H*N*N*Y’S, a hamburger place. A man 
comes out, and Stephen rolls down the window. 

“Oh, hi-ya, Steve,” the man says. “How ya doin’ anyhow?” 

“All right, John,” Stephen says. “Nobody out tonight ?”’ 

“Hell no,”’ John says. “Never nobody out once it gets cool.” 

Stephen orders two hamburgers and two colas, and when John 
clamps the tray onto the window, Stephen eats the first burger in 
four bites. 

“T used to come out here with my brother when he was living 
home. Two or three nights a week we’d eat out here.’”’ He laughs. 
“You’d like my brother. He’s got brains. Pete can do anything 
with an engine, and he never even finished high school. My old man 
made him quit when he was sixteen, that slob.” 

This casual hatred of his father shocks me. I look into the blue- 
brown of my drink and shake the shaved ice. “But you’re going to 
college, aren’t you?’ I ask. He is in the straight academic section 
with me. “You could probably get a basketball scholarship.” 

“Me?” He wipes his fingers on the little paper napkin and tosses 
it out of the car window. “‘T’ll be lucky if I make it through high 
school.” 

“But why?’ I say. “I heard Mrs. Moran say you’re the best 
mathematician the school has had in years.” 

“Geez, math isn’t everything. It’s just a game. I like to fool 
around with it, that’s all. I don’t get Latin much, or English.” 

“You don’t study,” I say primly. 

“Yeah,” he agrees. He puts his arm up on the back of the seat. 
“You always take off like you did tonight ?” 

“The party was boring,” I say. “I could think of lots of things 
to do better than sitting there.” 

“Like what ?”’ he asks. Carefully, his fingers move to the shoulder 
seam of my coat. I feel the weight of his hand, and it makes me 
nervous. 

“T don’t know,” I say, and then, suddenly reckless, I decide to 
tell the truth. “I read a lot.” 

“Yeah? What do you read? Movie magazines? Love stories? 
That’s what my stepmother reads.”’ 

“No,” I say, “I don’t read those.’’ 

“What’s the matter,” he asks. ““You got something against love?” 

Now, in a tumble, all the things I have heard about him come 
back to me. Newsreel-like, his other clinches flutter behind my eye- 
lids and I am frozen, momentarily a spectator at my own folly. 
Where is the car door? The door handle? But he is smiling. 

“And I thought all you girls wanted was to get married.” 

Now we are safe, away from love. ‘“That’s all other girls,” I say. 
“T don’t want that.” 

“What do you want to do?” 



















































clean, sunny pike @ cond which I work at sunri: 
day: so many hours for music, so many for Aotanys D 
and literature, and appearing now and then when 
ful golden-haired children. 
He looks at me waiting, and I twist the button of my 
all because I hate being bored. I don’t know why it is S, 
women—the married ones I mean, the ones my mo the 
they’re all so tired or unhappy or bored. Well, I don’t wa nt 
like that. There’s so much to do if you have the freedom 
married? Why spoil it?) 
quiet, and I think, we 
_ fixed it, but he laughs 
the car. a 
“You're a real crazy ¢ 
says. He drives happ 
tell, and fast. We ride 
down Hill Street, and 
the turn and stops ir 
my house. 
“Would you?” he 
after all I have hea 
prepared, and I don’ th 
to close my eyes. Our! la 
gle, his nose bumps mine, 
it, adjusts, and I am § 
finally, by his mouth, 
his arm firmly around 
shut, we kiss again. 
stops, I push away 
good-night, open t 
and run up the s 
house. I go to the third floor and undress quickly and gel 
bed. I lie awake for a long time, straight as a line on the ¢ 
as tense and silently alive as a lightly brushed string. 


In paint-daubed coveralls, Schaeffer sits in our kit he 
coffee. As he lifts the cup he smiles, widely. “Miz Munson, 
a good cup of coffee.” a 

He is relaxed, with the loose ease of a large dog. To m 
seeing my father’s alert compactness on that chair, this 1 
like disorganization. ; 

Upstairs on the third floor, in my cleared-out room, the 
have left their traces: a barrelful of plaster chips, finger-prin 
A sour snow of plaster dust has fallen and even down he 
kitchen, I can smell it. 

“Why, thank you,’’ my mother says, gaily. She hole 
hair behind her ear. ‘My daughter tells me I’m a terrible e 
have no incentive, Mr. Schaeffer. None. Dr. Munson has be 
ach and can’t eat ordinary food, and Eleanor! Well, look ai 
doesn’t eat a thing, not a thing. Girls these days all 
scarecrows.” 

I edge away, into the dining room. Homework. There 
my stained and blotted books. I push the lace tablecl ) 
make a work area. Sit down, open a book. Stephen didn’t: 
thing to me today. Didn’t even look. In the school cafete a, } 
a nickel cola, while he sat with two other basketball playei rs 
boys’ side, laughing. “a 

“Did you know my wife Alice, Miz Munson?” eat ch 
voice. Wife died of cancer. Suffered. Hard to bear suffe 
you love. Thirty happy years, no children, no dogs, never | 
except summers to fish at the lake. Up there all summer, 
house, kerosene stove, birches right down to the water. 3a) 
like fish? 

Frieda? f 

My father yells up front stairs. Passing me, he inquif 
mother there? I point with pen. “Frieda? Oh, hello.” SX 
stork-legged, half rises. “Sit down, sit down, just looking for é 
of phenobarbital. I don’t suppose you’ ve seen it, Frieda? 
here this morning.’’ Mother sighs, rises. The top of the ieee 
board full of medicines in brown bottles, green bottles, clea 

“‘Are you sure you left it up here, Fred?” 

The telephone! NI 

I jump, run to living room, lift receiver. Yes. It is he. e 
to drive to the next city. For his old man. Will I go? Thinkt 
but have to ask first. Down receiver, hurry into kitchen, 
father explains excitedly to pained Schaeffer the causes of ¢ 
gen-a-tion. Who with, mother wants to know. Patty. A ris 
life a risk. Fly, dive, or swim, ride in a car with a Stig ng 
alone. Back before nine. Promise. e 


“0 


Hu 
al 


and we are feeding Schaeffer. He watches, 
ng a bad accident, as my father carves, ripping 
glossy chest that I had basted so carefully all 












































ha 


did like carving,” my father remarks, and sits down to 
es stacked before him. 
as!’ my mother exclaims. “I forgot the wine.” She jumps 
ne decanter from the sideboard and fills our glasses with a 
aret. My father has begun to eat, and my mother, pour- 
s glass, sees that my father has passed him a blank plate. 
oo she says, “‘you haven’t given Mr. Schaeffer any- 
Be 
it r looks up, amazed. “I haven’t!”’ he says. “Can you beat 
g older and blinder every year.” 
ther begins, herself, to ladle Schaeffer’s plate full. “String 
e inquires. ‘Stuffing >” 
s up at her with.a timid, grateful, puppyish look. ‘‘Yes, 
It’s been a long time since I’ve had anyone’s cooking but 
and that’s not much.”’ 
famjith a sigh, my mother looks around the table, check- 
ing again. She picks up her fork. ‘‘Oh,”’ she says, put- 
ting the fork down, “‘you’ll have to forgive us, 
Mister Schaeffer. I suppose you’re used to a prayer 
ad. Eleanor used to say our prayers, but she’s grown too 
. Do you have one you'd like to repeat?” 
r clears his throat. ‘“‘Dear Lord,’ he says, “‘let us all give 
Thy plenty.” We mumble Amen. 
rnice.’’ My mother smiles at Schaeffer, and we begin to eat. 
x lifts his fork and lets it drop as if it were a reflex hammer, 
hile studying Schaeffer. 
you a Protestant, Schaeffer?” he inquires. 
ffer swallows hastily and wipes his lips with his napkin. ‘“‘A 
t, sir, a Methodist.” 
other sighs. “Fred, why don’t you let Mr. Schaeffer eat his 
y father says, “am I annoying you, Schaeffer?” 
, ochaeffer protests, “not at all. I was about to say that 
e@ more active in church affairs. While my wife was alive. 
assed away I didn’t go in quite as regular.” 
my father says, “‘the ladies. I’m not sure whether religion 
vented for them or by them.” 
mother makes a noise,in her throat, and Schaeffer says hur- 
w I didn’t mean anything like that. It’s just that when 
d away un 
ant-to-be,” my father interrupts, ‘‘will quite probably 
And Catholic.” 
possibly,” my mother says, “‘since you have ruled against 
sex. ... Mr. Schaeffer! Have some cranberry sauce, please. 
ere at your elbow.” 
btedly,’’ my father says, ‘‘this female will arise every 
g at five to attend confession.” 
ley don’t go to confession that often, Daddy,” I say. “I know 
Catholics who don’t go very often.” 
ally ! Now I find that interesting. Not that I’m against con- 
n C r Catholicism. No, I think religion can be a positive good. 
ugh, in my opinion, it has, thus far, been more of a positive 





A= 


ugh. 


must excuse my husband, Mr. Schaeffer,’ my mother puts: 
He has his own ideas.” 

is it,”’ my father asks the air above my mother’s head, 
‘whenever I try to discuss any subject with another intelligent 
you interrupt ?”’ 
ecause,’ my mother says, “all your subjects are lectures.”’ 
id, she turns bright red, and serves herself a sweet potato. I 
Took at Schaeffer. He looks haggard. I do not look at my fa- 
it I know exactly what he looks like, how high he is raising his 
how, in this silence, he is screwing himself up for a terrific artil- 
f abuse, and then the doorbell rings. My mother laughs, shakily. 
Now don’t tell me!” she says, hope blooming in her voice. ‘“That 
1t be a patient! Not on Thanksgiving Day.” 
get up and run down the stairs, and open the door to Ste- 
len. He was dressed in a suit I’d never seen before, dark 
gray and beautifully skimpy. I couldn’t help beaming. “You 
00k like a millionaire.”’ 
‘Who is it, Eleanor?’ my mother called from upstairs. 


he 


en,” I whispered. ‘‘Before you go up, let me tell you about 


7O) 
i cy 


TT. 


fie ¥w dta reek a alam 
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“Stephen Wojcik,” I said, and Schaeffer’s large, horny hand shot 
across the table. My father leaned forward with a hand cupped to 
his ear. 

“How do you spell that ?”’ he asked, frowning. 

I pretended not to have heard, and propelled Stephen into a 
chair. We all sat down and ate the pie I had made. The silence was 
profound. My mother, to alter its obvious course, asked Schaeffer 
what he thought of the new mayor, but Schaeffer, now an experi- 
enced guest, did not immediately answer. 

“Of course,’”’ my mother said, “he’s a Democrat. High taxes! 
Milk those who work for those who shirk.”’ 

My father smiled benignly. ““You’ll have to excuse my wife,” he 
said to Schaeffer. ‘She doesn’t think politics, she feels them.” 

“Dear God,’’ my mother said bitterly. ““You have just been 
haranguing us on the influence of Catholicism, and now you say that 
feeling does not exist in politics. More pie, anyone?’’ My mother 
stood up and began jerking the dessert plates off the table. Stephen, 
left with a fork full of apple and no plate, looked at me. 

Schaeffer cleared his throat. “I wonder,” he began, “if anyone 
would like to go for a drive? If it’s not too cold.” 

My mother turned to look at him over her shoulder. Her eyes 
were glitter-bright, her voice still shaky. ““Why, yes. Yes, why don’t 
we do that? I’d love to see your place at the lake, Mr. Schaeffer. 
Why don’t we drive out there?” 

“Out there today ?’’ Schaeffer asked. 

““Now,””’ my mother said. 

“Yes,’’ Schaeffer said. ““Yes, why don’t we do that.” 

“A fine idea,’ my father said. ‘“The country; peace, quiet.’ 

“Do you want to come, Fred ?’’ my mother said, getting her coat 
from the closet. ‘Or do you think it will be too damp for you?” 

“Hmmm,” my father said. “Perhaps I ought to stay home. I’ve 
got some work to do. No holidays in this business.” 

We got on our coats, went down. A wide green sedan was parked 
as carefully as an emerald at our curb. With a gesture noble and 
bold, Schaeffer laid his hand to the silver handle, and propelled my 
mother up and in. Stephen and I got in the back seat. The green 
steed bucked once, and then settled into an even, paced glide. 
alf an hour later Schaeffer pulled the car up behind his 
.. cottage and said, “‘Well, folks, for what it is, this is it.” 
We were on a little bluff that scurried abruptly down into 
the lake and a beach of sorts. The water was a metallic 
gray-blue. The heavy sky seemed full of snow. 

“Oh, it’s lovely,’’ my mother breathed. I shivered. 

“It’s pretty, all right,” Schaeffer said. He led us into the cottage. 
The main room was dark, the furniture bulky and brown. “Upstairs,” 
Schaeffer said, “‘we got two bedrooms, and I put in a bath four-five 
years ago when Alice got too sick to go down to the water. We were 
always out a lot in the summer, in the boat.” 

“It’s been years since I’ve been out in a boat. Not since my lost 
youth,” said Mother. 

“Why, you’re only a chicken,” Schaeffer said heartily. 

*“‘An old hen is what you mean,”’ my mother said, but gaily. Smil- 
ing so she did look younger, the smile showed her deep one-sided 
dimple and her white, wide-spaced teeth. But this girlishness an- 
noyed me. 

“T don’t suppose,”’ she said, ‘‘that we could all take a turn around 
the lake? I suppose it would be too cold?” 

“Good Lord, Mother,” I said, “it’s the middle of winter and 
Thanksgiving Day and we’re all dressed up.” 

“Why,” Schaeffer said easily, “there shouldn’t be any danger. 
Long as nobody rocks the boat.” 

“T’m not setting foot in any wet boat,” I said. “I just bought 
these shoes last week.”’ 

““Take them off,’’ my mother suggested calmly. 

“And freeze?’ I asked. 

“Uh—” Stephen said, “maybe Ellie and I could just walk 
around.” 

“These children,’’ my mother said to Schaeffer, “‘they have abso- 
lutely no gumption. Is it really too cold to go out?” 

“Heck, no,” Schaeffer said. He slipped off his suit jacket and from 
a hook on the kitchen door lifted a brown sweater. ‘Might need a 
little help, young fella,’’ he said to Stephen. Reluctantly, Stephen 
followed Schaeffer out to the boat shed. My mother and I went out 
to watch. 

“Honestly,’’ I said, feeling grim. “Mr. Schaeffer certainly didn’t 
want to go for a boat ride in his best suit in the middle of winter. 
Suppose you tip over?” 

“Darling, I wish you’d take better care of yourself, instead of 
worrying about your poor old mother.’’ She turned to observe the 
men’s progress. Schaeffer and Stephen staggered out of the shed, 
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carrying the aluminum boat. They came to the edge of the bluff; here 
the struggle began. They went over, Schaeffer first, shouting, “ Hold 
it! Hold it!’ while the prow of the boat tipped up. Then the stern 
rose, and Stephen turned sideways, leaning, bending lower and lower 
until, finally, they dropped off the edge of the bluff. 

In a moment they reappeared on the stony beach below, stum- 
bling between the rocks. 

“Hold it! Hold it!’ Schaeffer yelled again, and slowly they low- 
ered the boat into the water. Schaeffer rolled up his pants legs, took 
off his shoes and socks and laid them aside. At the water’s edge he 
took a new grip on the boat and plunged in. I winced. 

“Hey!” he shouted, now in cold water up to his twiglike calves. 
“Not bad, ladies! Come on in.’ 

In preparation for her descent, mother removed her shoes. Carry- 
ing them in her right hand, her purse in her left, she walked down to 
the cobbly beach, moving sedately, the way fakirs do toward fire. 
Schaeffer grabbed her arm. 

‘Allee-ooop!”” he said. She clambered aboard. The boat rocked, 
and my mother laughed, a distant string of chimes. Schaeffer hopped 


in, and fitted the oars. From the stern my mother waved gravely, - 


like a child on a merry-go-round, while Schaeffer rowed past the 
curve of the shore. _ 

Stephen looked blue with cold. ‘Did you get your suit wet?” I 
asked. 

“Nah,” he said, smiling. We took hands and went back to Schaef- 
fer’s cottage. I sat down on the brown sofa, huddling into a corner 
for warmth. Stephen dropped down beside me, and we smoked. 
“Long time no see,” he said, putting an arm on the back of the sofa. 

He touched the back of my neck, making me shiver, and laid his 
face against mine. We kissed for a long time. It was as if we were on 
a long, delightful journey, the destination not quite known. All 
through the last kisses, which were a dark vortex, I kept thinking I 
heard my mother’s silvery laugh. I sat up, and we moved apart; 
Stephen lit a cigarette. She came in a moment later with Schaeffer 
behind her. She was red-cheeked and her hat sat too far back on her 
head and she was still carrying her shoes. 

“Hello,” she caroled. “‘Did you have a nice walk? We had such 
a lovely ride.” 

“Got kind of cold though,” Schaeffer said and slammed the door. 
He had put on his shoes but not his socks, and the rolled-up pants 
legs flapped above his knobby ankles. 

“T’m glad you got back,” I said. “Safe and sound.” 

My mother sat down on the fat armchair, and put on her shoes. 
“Do you know what I think we need, Ed? Some coffee.”’ 

Schaeffer had taken off his shoes, and was brushing the sand off 
his feet. “I don’t think we do have any coffee, Frieda, but I bet I’ve 
got whiskey. I always keep some for emergencies.”’ 

“Oh,”’ my mother said, “I’m not much of a drinker.” 

“One drink won’t hurt. And you don’t want to let yourself get 
cold, Frieda.”’ 

“If you’re going to give the children drinks, Ed, you’d better 
make my daughter’s weak. She’s never had one before.” 

chaeffer came out of the kitchen holding all our tumblers 
between his hands, and my mother, taking her glass, 
held it up and proposed a toast. ‘“To more and better 
boat rides,” she said. 

“Hear, hear,’’ said Schaeffer. 

The ride home was wild. My mother and Schaeffer sang duets. 
They sang A Pretty Girl, and You Were Meant for Me, and There’s a 
Small Hotel, and other songs of that type. In the dark behind their 
voices, Stephen and I held hands. 


“You did what ?”’ my father said, looking at me over a corner of 
the Clifton Times. 

“Failed the math,”’ I said again, offering him the report card. 

“Hmm,” he said, orienting himself. ‘‘Let’s see. English, ninety; 
chemistry, eighty; Latin, ninety; social studies, eighty—now this is 
an interesting mark, this, er—fifty-three.”’ 

“The trouble is,” I said, “I have to get seventy-five on the final 
to pass.” 

He put the card down on the table and cleared his throat. ‘‘I 
suppose,”’ he began, “‘that this report is not really very bad.” 

I laughed. 

He looked perplexed. ‘““‘Why are you laughing?” He picked up his 
newspaper and began refolding it, a noisy process. ‘‘I hope your 
mother will find this equally funny.” 

Downstairs the outer door opened and closed. ‘Hello?’ my 
mother called, coming up the stairs, and then, from the doorway, 
said, “You two! Sitting in the dark. Heaven help us, we’re not that 
poor.”’ She pulled the string of the standing lamp. Under its light she 
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‘Steve was sick?”’ 


- the other girls. And we all thought we was going to be se 
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good! You'll never guess wh your 
my dear.” She pulled off her frazzled, bicep wi 
them onto a chair. “I bought a dress. A red on 

My father looked stern. “Frieda,” he said, “your 
some distressing news.’ 

My mother stopped smiling. ‘“You’re not sick?” ¥ oa 

I picked up my report card and read out the marks i 
bored voice. ‘“That’s it,” I said. “Really, you den’t have to 
death. It’s not the first time anyone’s failed.” = 

I went out to get my coat. “See you later,” I said tom m 

“Ha!” he said. He had finally put on the lamp and wa 
in the Clifton Times editorial, with which he aca 
battled. I ran down the stairs and out of the door, and beg 
up the long hill toward Stephen’s. 
r==1is house was dark. Suppose that other Wojcik, his fath he 
open the door. I groped for the iron handle o 
fashioned doorbell; it made a rusty clang. The do 
a crack, and Rosemary, Stephen’s stepmother, p 
She was in a pink corduroy bathrobe. “Geei" 
er eyes widening, “I thought you were Steve.” 

“Oh,” I said, ‘isn’t he home? He wasn’t in school. Tt tk ; 
was sick. i 

“Nah, he had to go somewhere for his father.” 

“Well, could I stay and wait?’’ 

“Sure, OK,” she said, and opened the door. I followed hi 
the hall. The yellowish smell of cauliflower obscura 
darkly pleasant that I couldn’t at once identify. In the iff 
the TV salesman held up a box of soap, and, as we passed, R 
snapped him off so brutally that he died with his mouth 

In the kitchen I saw with surprise that she was baking. “ 
of chocolate was now vivid. On the table stood unwashed 
utensils, a ransacked box of cake mix, a beer can with a 
cigarette laid perilously on its rim, and a cracked plate stae 
chocolate cupcakes. a 

“Take off your coat. Want a beer?” She got me a can | 
refrigerator and thrust it at me. “I don’t cook much, Bi 
once in a while I just gotta have a bite of something sweet 
have a cupcake.”’ She pushed the plate toward me. “‘So you 


d "young." 


I said I didn’t know, but he was always in school, and te te 
the day we got report cards. 
“Hey,” she said, “that’s why he was so mad at havin 
errands for his father. Any other kid’d jump at the chance 
day off from school. Me, I never liked school much. I tool 
and shorthand and all that stuff, then I end up at the mill 


Ha. You taking typing?” 

No, I said, I was planning to go to college. If I passed: 
made it sound dubious, my passing math; for here, in this k 
didn’t seem at all bad to be failing, and indeed Rosentag gi 
me and winked. 

“Who needs it? I mean, so you don’t add, some guy'll 
you.”’ She leaned toward me, folding her arms on the tabl . 
know what? You look like a nice kid, and I can’t figure out ho 
you are. What I mean is, Stevie’s an awful sweet kid, and | 
know A from B yet. Do you read me?” a 

I nodded, as if I did. ‘a 

“See,”’ she said, “he might as well forget this college st 
father ain’t paying for him to go and waste his time, and if y } 
sticking these bugs in his ear, you better quit.” x 

But, goodness, I said, Stephen was very smart and he coul 
scholarship. Nt 

She laughed a coarse, short laugh. ““They don’t give sch 1) li 
to poor Polacks. Anyway, what’s he want to go to colle 
What’s he going to get out of it, huh?” 

I said, uh, I thought he would make more money. 

That minute I heard someone slam through the doors, a 
the hall Stephen yelled, “Hey, Rosie,” and hé came and stooe 
kitchen doorway, looking at me. “‘Oh,”’ he said, “hi.” 

“T walk all this way to see you,” I said, “‘and you look lik Ke 
dead.” 

“I’m surprised, that’s all.’” He picked up a cupcake. I$ 
and pulled on my coat, and he took two more cupcakes. 

“For Pete’s sake,” Rosemary yelled. We laughed and W 
to the car. 

“So what did you get in math?” he asked. 

“Don’t you want to know what you got?” 

“T know. Ninety-seven, because that jerk always takes @ 
points for neatness.”’ i 
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: and in the dark of the car leaned fuels 


ha ‘ie id. “That gives me—uh—hot aon 
the erm. How’s that, huh? Pretty good, huh?” In 
ezed my shoulder hard. 

Ww why you care,” I said, “if you’re not going to 


-T wasn’t? Rosemary? They don’t want me to go.” 
want to?” 

T guess so, I don’t know.” 

ht to go, Stephen. You know you ought to.” 
half-turned toward me in the car, one hand on the back 
pele my brother keeps sending me money, I might make 
ha year someplace, and if I do OK—— 

do fine,”’ I said, and began to cry. 

vhat’ s with you? You passed, didn’t you? Hey,” he said, 
. Listen, I’m going to help you, no kidding. What do you 
il in math, anyway, huh? You’re the prettiest girl in the 
ant to be smart and look like Agnes Pearson?” He tight- 
| around me. “Ellie, El, don’t cry. Listen, I’ve been 
ell you, I don’t know why, except I can’t help it, but 
y, I didn’t see you all day and I missed you go, I felt so 
ide and scared, it’s as if there’s nothing else I want to do 
iu and be with you. Ellie? I guess’’—he laughed, and a 
a t grew in his voice—‘“‘I guess I love you, that’s all I can 
d against him, crying; slowly the tears stopped and I 
cheek dry on his jacket. He held me. I began to feel 
7 warm, sleepy, and relaxed, 

n’t want to go home yet,” I said. 

said, kissing me, no, not yet, and for a long while I 
ere, in the bower of his arms, warmed, nourished, fed, pro- 
Ss knowledge of his love. 


1er was embroidering a tablecloth for Sully, a long piece 
inen, the tulips on it stamped in faint blue crosses. I 
ny Latin book to the assignment and read the words over 
use they sounded so fine. My father came into the living 
th a hand on his vest, and his after-dinner expression of 
pa in, 
ter,”’ he announced, “‘is here. If anyone cares.’’ 
jother’s lips pursed, her thread whisked briskly. “I care. In 
[ think about is next month and the oil bill.’’ She snipped a 
| hope the new apartment will be warm enough. It should 
it’s cost to create.” 
ur project, Frieda,”’ my father said. He looked up at the 
lamp, which gave off, under its 
archment shade, such an imbecile 
meday,” he said, ‘“‘we should have 
light from the sun. And heat. 
ergy for year-round use. Every 
aa will have his own reflecting 
rbing panels and there won’t be 
at bills to worry about.” 
that day,” my mother said, “‘we 
aeffer says the apartment will be 
( =. on the first. I’ll put an ad in 


= 


ne, fine, fine,’”’ my father said. 

o. the apartment will fill a few 

gaps.” 

ed slumped back in his chair, 

his head, and yawned. “I don’t 
hy it is, no one likes to visit the 

Pe. it snows.” 

Tains,”’ my mother said to her cloth, 

nes.”’ 

hink it has something to do with the 

of ions. I understand that on rainy 

le ions are heavier and therefore tend 

2a depressing effect, quite literally.” 

‘ae my mother said, “that whoever does move in will 
father squinted up at the ceiling. ““You know what I think, 

, we ought to install acoustic ceilings. TV sets, wild parties, 
quarrels, right here in our own living room. Good Lord! 

r had better study this week, next may be too late.” 

ade a noise in my throat, and my father looked across the 
feigned surprise. ‘““Why, there she is! .. . What are you 

me tonight ?” 











“Her boy friend,” my mother said, “‘must be ill. 

I slammed my Latin book shut. ‘You will be delighted to know 
that Stephen’s going away over the Christmas holidays. He has a 
job in Albany.” 


“How industrious,” my mother said. 


“By the way,” my father said, “how’s your math? Is it 
improving ?”’ 

“In four days?’ I said. “But I did pass a math quiz this 
morning.” 

“Grand,” my mother said. “Run right to Radcliffe and ask for a 
scholarship.”’ 


I considered. “I don’t think I want to go to Radcliffe.” 

“Eleanor,” my father said, “education is a privilege, not a right. 
I just want you to realize how much the process costs. Blood, toil, 
tears, sweat and money.” 

“Oh, money,” my mother said. ‘‘Let me tell you this, Fred.” He 
looked up, surprised at the scratchy roughness in her voice. “I know 
that these money matters are—too—mundane for you. But let me 
tell you this, Fred. Eleanor must have her chance. I intend to save 
every penny of what we get from that’’—she tossed her head to the 
ceiling —‘‘and if you stand in my way I’ll leave you.”’ She rose and 
went toward the bedroom. 

My father stood up, holding his thick brown book. “‘Your mother 
is strangely excitable,’ he said to me. “‘She may possibly have a 
thyroid disease. Undoubtedly due to some lack in our drinking wa- 
ter.”’ He left the room, and I heard his heavy step go down the stairs. 


Every day, even this Sunday before Christmas, my mother gets 
out of bed quickly and starts working at breakfast. I hear from the: 
kitchen the sounds of pans banging, the fuzzy voice of a radio choir 
and, above all this, my father, reading The New York Times aloud. 

“Case number twenty-three, who was found living in an unheated 
cellar—good Lord, think of that—at age eighty-one, L.J. has no 
living relatives—don’t doubt it—and hmmmzm, living on a diet of — 
you wonder how some people hang on, this would have long ago 
killed me—toast and milk—he—hmmm .. .” 

This morning I dress slowly; it’s absolutely delightful to dress in 
sunshine after days and days of snow and gray sky. My mother 
knocks once and walks in. ‘“‘Your breakfast is on the table,” she says. 
I am puzzled to see that she is still in pajamas. She moves slowly 
toward the bed, sits on its edge and cautiously lies back. I don’t ever 
remember seeing my mother sick, at least not enough to be in bed. 

Can I get her some tea? An aspirin? No, no, she says, she’ll feel 
better soon, it’s just a cold. But her voice is dry and tired, with an 
odd leaflike rustling in it. 

I cover her with the comforter, and pull down the blinds. 

In the kitchen my father is 
frowning at the paper. “‘Good 
morning,” he says, not look- 
ing up. “I trust you slept 
well.” 

“Listen, Father, don’t you 
think Mother’s sick? She’s in 
bed.” 

He lifts his brows. ““Your 


“I don’t want to go 
home yet,’ I said, and 
Stephen kissed me. 


mother’s got a remarkable 
constitution. I wish I had it.”’ 

“Do you think she needs 
aspirin ?”’ 

“T have given her aspirin, 
thank you.” He turns the ra- 
dio up. “If you’re going to 
church, hadn’t you _ better 
leave soon ?”’ 

Outside the airis sharp and 
light. Where did Stephen say he’d park? My mother would have a 
fit if she knew I saw him on Sunday morning. I start walking up 
toward St. Vincent’s. Going past me, downstream, the Sunday tide 
is sober, dark-clothed, well-behaved, headed where I should be go- 
ing, toward the solid stone portals of First Presbyterian. Upstream, 
toward the gilded, smoky, pungent interior of St. Vin’s, the crowd 
is colorful, jaunty, and gay; the girls wear jingling lapel ornaments 
and walk to church on their boyfriends’ arms. Just past the filling 
station I see Stephen’s car. I slide into the humming warmth. 
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“T walked a million miles for one of your smiles,” I say, and lean 
toward him. We kiss, well-practiced now. His face has a tender, just- 
shaved look, and he smells faintly spicy, like a young tree. 

“You’re all dressed up,” I say. “Did you go to church?” 

“Sure,” he says. “Should I take you over now?” 

“Not today. My mother’s got a cold and isn’t going. And my fa- 
ther only goes on Christmas. Where shall we go? Rochester ! Buffalo!” 

He looks anxiously at the dashboard. The arrow of the fuel gauge 
is just a micro-inch off E. “The thing is,” he says, “I got to get to 
Albany tonight on a buck.” 

My wallet had nothing but three thin dimes. “Listen, can’t we 
just ride around downtown? I don’t want to go home.” ~ 

‘“‘We could go up to my place,” he says, ‘and do some math.” He 
looks straight ahead. “Rosie and Mike always sleep late, until two 
or three.” 

“If you think it’ll be all right,” I say, and we drive to the Crab 
Street filling station and get a dollar’s worth of gas, and drive up the 
hill to Stephen’s. 
is room is on the third floor of the Wojciks’ narrow house, and 








porches painted mongrel colors, yellow, tan, gray. A pair 
of frozen work pants hangs on a clothesline. 

Stephen is sitting on his unmade bed, looking through the 
algebra text. He mumbles to himself. ‘““Hey. What’d you do on 
trinomials?” 

“T must have failed that, I don’t remember. Is that the stuff with 
three equations?” 

“Cut it out,” he says. ‘“Yeah, here it is, page eighty-four. You 
want to look at this?” 

“We shouldn’t be up here,” I say. 

He laughs. ““You want to start with this problem?” 

Our heads bend to the book. He explains how he solved the 
equation, and I don’t understand it at all. 

“Now what ?”’ he says. 

“Stephen? What do you think of my mother?” 

“Your mother? I don’t know. She’s all right.” 

“Do you think she’s happy?” 

“T never thought about it. All I know is, she hates my guts.” 

“Not really. It’s not you, it’s everything.” 

He leans toward me until his face is against mine, and I feel the 
whisk of his lashes as his eyes close. We sit very still with our faces 
together, and he leans against me, without kissing me, and then 
after a while pulls me slowly down next to him. I feel him shiver. 

“Stephen?” I ask. “Are you cold?” 

He shakes his head no, and then says, ‘‘Kiss me, Ellie, all right ?” 

I kiss him, and he half-turns and kisses me. We lie there turned to 
each other, our faces close, our mouths together but not kissing. 

“Ellie?” he says, and his hands slip under my clothes. 

“No, ” I say, “don’t, I can’t.” 

“Why? Do you love me? All right, shhh.” 

We slept. In my sleep I heard the radiators knock and when I 
woke up the sky was a heavy gray, the room warm. My head ached. 
I sat up, and Stephen rolled over and smiled up at me. 

“T’ve been lying here thinking,” he said. ‘““The way I figure it out, 
we can get married in two years.” 

I looked out the window and saw that it had begun to snow 
again, large, feather-shaped flakes. “In two years?”’.I said. ‘“That’s 
crazy. How could we ever get married in college?” 

“We could work it out. Couldn’t you be a secretary or some- 
thing? You know Jack Mercer? He went to Cornell and met this girl 
up there and got married. She works in the Admissions’ Office.” 

“How could I be a secretary and go to college at the same time?” 

He looked at me perplexed. ““You wouldn’t have to go if we got 
married. You can be educated without going to college, Eleanor. 
Look at your mother: She’s educated, isn’t she? She never went.” 

“That’s why she wants me to go, she doesn’t think she is.” 

He looked at me soberly, and put his arm around my shoulders. 
We went downstairs. In the kitchen he made peanut butter sand- 
wiches and coaxed me to eat tiny bites. We laughed, and, stickily, in 
between bites, kissed each other. 

When I got home the house was dark. In the kitchen, when I 
pressed the switch, the light showed my father’s crumb-spattered 
plate still on the table, his teacup full of dregs, my curdled coffee. I 
heard a bump in the hall, and turned. My mother, still in bathrobe 
and pajamas, stood in the doorway. Her face was flushed and her 
eyes had a bright, sly look. I caught her as she staggered forward 
and helped her to a chair. 

“What is it?”’ I asked, frightened. 

She shook her head and coughed, a harsh, grinding sound, as if a 
giant drill were boring between her lungs. 
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its view is the rear. of the houses behind—wooden back ~ 
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The downstairs door slammed, and I h 
“Hello!” he called from the living room. “‘Anyon 
He came into the kitchen and tossed his hat on the 
anyone go to The Alhambra this week, it’s not worth 

My mother laughed. My father looked down at i 
“Good Lord,” he said to me, “it’s almost five o’clock, Dor 
me your mother’s been lounging in her nightwear all day.” 

‘‘She’s sick,” I said, “really sick,” and as if to prove it, she 
chill so violent that the chair she sat on shook. When it was oy: 
face took on an astonished, docile look. My father, inereg 
started at a run out of the kitchen, then yelled over his sh 
me to get my mother to bed. By the time I had, he had con 
with his black bag. He waved me out of the bedroom and sh 
door. In a few minutes he came out and went to the tele 

“Hello!” he yelled at it. “Hello! Oh, Marjorie, this i 
Munson. Is Harvey—he is—that’s fine. . . . Hello, Harvey.) 
Fred Munson. It’s Frieda, I’m afraid she’s pretty sick. P 
thought I’d take her down to the General. I’d appreciat 
ing in, if you could. Do you want to call. . . . Oh, good, a 
see you there. Thank you. Yes, yes. Good-bye. dd 


fond 
Al Th 


We didn’t even get her dressed. She was as limp and cur 
as an oversize doll, and her eyes had a doll’s stiff flicker. Ig 
coat, and all we could do was stuff her arms into it, then } 
the blanket around her. 

“Come on now, Frieda,”’ my father said, “up, up we g 
that’s right, lean on me.” Slowly, we worked our way th 0 
house and down the stairs. Outside in the black, bitter ; 
stopped to cough again. We half-carried her into the car. . io 
drove slowly and carefully the thirteen city blocks to the! 

At home by seven, I lay down on my bed and smoked cig 
one after the other. In the dark, my mother’s stripped bec 
to accuse me. She had nurtured me toward a brilliant bloc 
stead, like a simple weed, I craved simple things. For 
daily care, doses of love, discipline and hope? Lost, all 
what, besides my future, did she have? Monotony of daily 
less tasks, instead of love my father’s weird complaints. 
face in the pillow and wished for my mother. I wished th 
my poor father, if it would make her happy, let her marry: 

If she would only get well. & 


y father, sitting across from me on the oth 
the yellow, plastic-topped table, tries to 
blurred blue type of the Plastic-faced n ' 
waitress, tight-faced and orange-haired, le 

“Hmm,”’ my father says, “I think Ill have the Salisb 
Is that broiled or fried, do you know, Miss?”’ 
She gives him a wan look. ‘‘You want it broiled?” 
“Yes. Also, do you have puréed peas?” 
“Puréed ? You mean all mashed up?” 
“That’s right, yes.” My father rewards her with a s 
I’ll have the rice, as long as it’ s not too dry. That is, not g 
“T’ll have the number two,” I get in quickly. The waitr 
away toward the kitchen. In a rear booth the men ap] 
coming. 
“It’s amazing,” my father says, “how many people’ ne 
for your mother. She’s been sick only two days, and at leas 
ple have called. The Ladies Aid sent flowers and the Ph 
Wives and Mr. and Mrs. Byers. And Mrs. Littrell. And you! 
ber the carpenter who did the third floor, the one who cam ’ 
ner on Thanksgiving?” f 4 
“He owns a construction company, Father,” I say. 
just a carpenter.” i 
“‘What’s wrong with being a carpenter? I’m merely i ider 
the man. Schubert. Schuman. Something Germanic.” ¥ 
“Schaeffer.”’ 
“Right ! Damnedest thing; he came by the hospital today. 
your mother a dozen roses. I thought that was awfully n ; 
ably had nothing to do with the fact that your mother just $s 
a check for four hundred and some dollars. He’s probably 
decent person, don’t you think so?” " 
The waitress slides our plates toward us. My father’s I : 
Salisbury steak, a small mound of rice, and a jar of baby 
unscrews the jar cap, peers inside, and pours baby peas overt 
“Still,” he says, “I couldn’t let him go in to see her. I’ « A 
some change today, yet ——’” 
‘What does Doctor McLeod think?” a 
“Think? It’s pneumonia, of course. It’s simply that in pf 
therapy you expect a response in (continued on pa 
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on Rubbermaid 
Turntables 





ubbermaid get this $1.98 Rubbermaid 
able for $2.98... Single Turntable for just 1¢ 


izing your kitchen cabinets with Rubbermaid and save 
! Now you can find the items you need easily without 
{ubbermaid Turntables twirl bottles, cans, jars right to 


More Rubbermaid Turntables 
to help you organize your kitchen: 


Rubbermaid Spin-A-Bin 
for see-in storage of 
dry foods. . . $4.98 


Rubbermaid “Busy Susan” 
Turntable spins and serves 
at the table. Now $2.49 


Buy this Rubbermaid get this $1.98 Rubbermaid 





Cup ’n Plate Carousel for $2.98... | Single Turntable for just 1¢ 


your fingertips. Store china safely and smartly in one place—on the 
whirling Cup ’n Plate Carousel! Don’t miss Rubbermaid’s 1¢ Turn- 
table sale .. . from now until May 6, wherever housewares are sold. 


Rubbermaid “Cool Susan” Turntable 
puts a revolving shelf in 
your refrigerator. Now $1.98 


Write for our free folder of over 100 products 
© Rubbermaid Inc., 1967, Wooster, Ohio 



































HOW TO MAKE COLORFUL YARN BAUBLES (see pg. 118) 


TASSEL 
\\ Make 3-in. tas- 
; sel, wrap with 
V6-in. binding 
of contrasting 
yarn. Slip 
plastic 
x. hoop 
S earring 
> 
JS’ through 
tassel 
top. 







POMPON 
BUTTON 
Make pom- 
pon by wind- 
ing yarn 80 
times around 
2-inch piece of cardboard. Slip 
yarn off the cardboard, tie in 
center and snip loops open all 
around. Shape to form a perfect 
ball, then sew firmly to a screw- 
type earring back. 





POMPON DROP 
Glue screw-on ear- 
ring back to ball 
button. From this, 





MEXICAN SILVER 

Single crochet around 
large silver button, leav- 
ing opening in front. 


suspend a pompon Sew a yarn-covered cur- All y 
ona chain. Fasten tain ring at top and lumb 
chain to pompon fasten to silver ball but- "etva 
and earring with ton earring, with tiny Worst 
smallrings. (Chain ring glued to the earring. butte 

2 and rings avail- Chain stitch tiny silver 4! 
Sable at dime buttons to loops at the LaMo 
*" stores. ) base. Lovee 












































PATTERN BACKVIEWS See pages 118-119 
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4434 4338 4311 4304 4424 4379 


BUTTERICK 4434 Misses skirt, 2314, 24, 25, 26, 28 waists; 50¢. Miniskirt 
(without belt or pockets) requires 11% yards of 45-in. fabric with/without nap 
for 25 waist. 

BUTTERICK 4338 Misses blouse, 10-18; 50¢. Sleeveless blouse requires 7% 
yard of 60-in. fabric with/without nap, size 14. 

BUTTERICK 4311 Young junior and teen suit, 9-13 Junior, 10-16 Teen; 65¢. 
Sleeveless suit requires 27 yds. of 45-in. fabric with/without nap for 14 Teen. 
BUTTERICK 4304 Misses dress, ““Easy,’’ 10-16; 65¢. Sleeveless dress requires 
214 yards of 45-in. fabric with/without nap, size 14 

BUTTERICK 4424 Proportioned for teens dress, 8-14 Subteen, 9-11-13 
Junior, 10-16 Teen; 65¢. Sleeveless dress requires 27% yards of 45-in. fabric 
with/without nap for size 14 Teen. Ribbon sash and bow require 214 yards. 
BUTTERICK 4379 Misses sportswear, “Quick ’n Easy,” 10-16; 65¢. Long 
dress requires 3° yards of 45-in. fabric with/without nap, size 14. 


Buy Butterick Patterns at the store that sells them in your city. Order by mail, enclosing check 
or money order, from Vogue-Butterick Pattern Service, P.O. Box 630, Altoona, Pa.* Also 
available in Canada. *California and Pennsylvania residents please add sales tax. 





Try Cascade’s amazing toothpick test! 


A toothpick can’t pry a water Dip toothpick in Cascade solution. 
drop loose. Drop holds tight! No 





ae wu 7 Y! 








Poof! The drop loses its grip! 
w—touch toothpick to the glass. Cascade with Chlorosheen does it. 





4452 4415 3552 4425 4343 


BUTTERICK 4452 Misses sportswear, “Quick ’n Easy,” Small (10-1 
dium (14-16), Large (18-20): 65¢. Above-knee-length dress (without 
requires 2 yards of 45-in. fabric with/without nap for medium size, 
BUTTERICK 4415 Misses sportswear, 10-16; 65¢. Above-knee-lengi| 
requires 214 yards of 38-in. fabric with/without nap, size 14. 
BUTTERICK 3552 Misses one-piece jumpsuit, 10-18; 75¢. Short, sl 
jumpsuit requires 23 yards of 45-in. fabric with/without nap for size 
BUTTERICK 4425 Proportioned for teens: 8-14 Subteen, 9-13 
10-16 Teen; 65¢. Dress requires 21% yards of 45-in. fabric with /without 
size 14 Teen. Contrast bands require 11% yds. of 45-in. fabric for 14 T 
BUTTERICK 4343 Misses dress and coat, 10-16; 75¢. Coat requires 3} | 
of 45-in. fabric with/without nap for size 14. 

BUTTERICK 4346 Misses dress by Gayle Kirkpatrick, 10-18; 75¢. Sha 
requires 33¢ yards of 45-in. fabric with/without nap, size 14. 
CROCHETED BAG DIRECTIONS: For directions to make crocheted | 
matching belt shown on page 118, send a stamped, self-addressed enve| 
Ladies’ Home Journal Pattern, Dept. ¥9, 641 Lexington Ave., N.Y. N.Y 
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No more ugly spots on your dishes! No 
more towel touch-ups! Just sparkling, 


amazingly spotfree dishes when you use : Au | 
Cascade in your dishwasher. Only Cas- AAD 

cade has Chlorosheen to make drops lose SS 
their grip. Water rinses offin clear sheets, Hig 


and dishes dry spotless. 
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Del Monte Cream Style Corn is rich, smooth, 


and 


crammed with tender golden 


kernels. For flavor’s sake, pick America’s 
favorite-Del Monte.We specialize in corn. 





was anyone planned to go to the Auchin- 
closs‘wedding. While Washington sweltered, 
a crisp breeze blew across Narragansett 
Bay. The lawns of Hammersmith Farm 
rolled blue-green and manicured, down to 
the blue water’s edge. Ponies romped in the 
fields. The Black Angus steers posed deco- 
ratively against the sky as, indeed, they are 
supposed to do. The Black Angus are 


CORN TAMALE LOAF 


{ medium onion, minced 

1 clove garlic, finely minced 
Y2 cup cooking oil 

142 cups yellow cornmeal 
134 cups hot chicken broth 
142 cups diced 

cooked chicken 

1 can (8-0z. size) 

Del Monte 

Tomato Sauce 

1 Tbsp. chili powder 

1 tsp. salt 

') tsp. pepper 

3 eggs, beaten 


a decorative herd. Both Auchinclosses like 
tolook out their windows onto grazing 
animals and, to indulge this fancy, Hughdie 
buys 18 to 20 head each spring, and sells 
them again in the fall before returning to 
his winter home in Washington. The 
Auchinclosses butchered one of the herd 
once and stored it in the freezer, but Janet 
Auchincloss, thinking of how she loved te 


1 No. 303 can (17 02.) 
Del Monte® Brand 
Cream Style Corn 

1 Tbsp. butter 


Sauté onion and garlic in oil 
till tender. Mix with next 

8 ingredients and blend well. 
Pour mixture into well- 
greased 9-in. loaf pan; set in 
pan of hot water. Bake at 
375° F. 1 hr. or till firm and 
brown. Heat corn with butter. 
Turn out loaf on platter; 

top with corn. Garnish with 
green onion and olive slices, 
if desired. Serves 6. 


ee Fhe 








watch the cattle, could never bring herself 
to eat the steaks. 

@ A great white oval tent was set up on the 
Jawn for the reception. Inside there was 
music and laughter and champagne. Out- 
side little John-John Kennedy, in the cos- 
tume be had worn as a page in the wed- 
ding—blue linen shorts, white silk shirt, 
blue satin cummerbund, high (continued) 
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AUCHINCLOSS FAMILY continued 


white socks, black patent-leather shoes 
chased the Auchin- 
of Secret Ser- 


with silver buckles 
closs ponies while a brace 
vice men chased him. 
Blue and white are Mrs. Auchincloss’s 
Caroline Kennedy, in a white 
th blue 


colors. 
dress embroidered wi rosebuds, 
wearing a blue satin sash, carrying a 


bouquet and wearing a head wreath of 





blue and white flowers, was one of four ing Hughdie Auchincloss’s children everything has been provided: on the house is not the formal 
flower girls. As 600 but the b 
guests wandered in and room that 
out of the tent, admir- | always 
ing the dazzle of the day | room,” pe 
and the company, and in it, on 
the happiness of the MosT RELIABLE TREATMENT To Tae 
young pair—who_ re- ship. The 
ceived in front of a white e of this ro¢ 
lattice screen decorated Re uce Swe ) In QO best deser 
with blue morning tic’’—an 
glories—everyone was 6 scious m 
saying that it was the ] fl d J { A It torian ani 
most beautiful wedding Ih ame OM S S pieces, co 
ever. Then, suddenly, at Z atte . leather ch 
the foot of the great cas- a fireplae 
cade of lawn, the New Relieves Ar thritis Pain hold a st 
York Yacht Club’s sail- made ou’ 
ing cruise swept into the - ~~ 9 Sa Auchine 
bay—hundreds of sails f BS ths* Spanish 
billowing like a host of : 
butterflies composing a EE de 
backdrop for the party. pears sin 
One guest gasped and Gives continuous relief for hours happened 
said, “I don’t believe it! from minor pain and stiffness. been furn 
Eis taosrcal as Dene Now twice as strong as the other effect is o 
produced by Walt Dis- =e : In one ce 
ev’? Bab ivewas jist extra-strength tablet in the com- tables 
another example of the pound docters prescribe most. Hughdill 
Auchincloss style. Janet likes to 
Auchineloss Sr. knew sional foo 
z g Ss was 
Se ee ea m There’s real help in store for arthritis suffer- a 
guessed it would arrive ers. Medical research has definitely established which aim 
in time to help decorate that the most reliable medication in the treat- Janet’s 
her daughter’s wedding. ment of arthritis—the one most likely to suc- present 
It did, and in her chosen cessfully control the pain and inflammation over dogs take 
polonium a long period of time—is the compound in terest. St 
H as: today’s Anacin® Tablets. the ca 
ammersmith Farm ve Pies : : 2 of the ro 
8G. chee emer Anacin’s great pain-fighter is the first choice endiaai 
Rorctacloss) wasssborn of doctors. They prescribe it the most. And stuffaal | 
(it came to him from Anacin is now twice as strong in this compound Hughdie 
his father, who bought as the other extra-strength tablet. That’s why brought 
it from an uncle), is in Anacin gives you extra relief power from arthri- own gun 
the Auchincloss style. tis pain, its stiffness and inflammation. years ago 
When John Winthrop In minutes, you can feel minor pain and its One se 
eae stiffness leave your joints so you can move more room, 1m 
place in 1892, he did not : 3 : ‘ : of Hamm 
Honldat “oneeRellesue easily again. And this relief continues for hours. it is He 
Avenue, Newport's fash- Only Anacin has this fortified combination of for Osta 
ionable “ocean side” ingredients with a specific agent that helps re- house 
where the greatest gilt- duce inflammation and sweiling as it relieves ily—a big 
and-marble mansions painfu! stiffness. many @ 
are, but on the bay side, _| Let Anacin’s new extra re‘ief power help you! Winthrop 
considered, at the time, who built 
“the wrong side’ of | one of ni 
Newport. In so doing— = had _ six, 
since John Winthrop | has five | 
Auchincloss was who he peeiey Se stepdaug 
was—he succeeded in In uh 


making several Vanderbilts, Astors and 
Goelets, who had houses on Bellevue 
Avenue, feel that they had done it all 
wrong. In the years since, the difference 
between the two sides of the island has 
congealed into a rule: Newer, flashier 


money lives on the ocean; older, solider, 


quieter wealth lives on the bay. 

When people comment on the “‘com- 
petitiveness” of ewport social life, 
Janet Auchin« 1 therefore laugh 
and say, ‘‘We don't mpete.” They 
don’t have to. 

The comforts that Hammersmith 
Farm offers today are largely owed to 
the marriage, in 1891, Hughdie 


Auchincloss’s father, the first Hugh D., 
to Emma Brewster Jennings, whose 
father, Oliver B. Jennings, was a 
founder of the Standard Oil Company. 
When the Jennings interests and the 
Rockefeller interests parted company 
late in the 19th century, the fiscal ar- 
rangements were such that the Jen- 
ningses are extremely rich to this day. 
Furthermore, there are no signs that 
any of their heirs and assigns, includ- 





and grandchildren, will ever be neeuv 

The comforts of Hammersmith, the 
house where Jackie Kennedy blossomed 
into adolescence, are, therefore, consid- 
erable. Driving up the long, graveled 
drive, the visitor slows to a stop under 
the wide porte-cochere of the big shin- 
gled house that sprawls under cupolas 
and gables and half a dozen chimneys at 
the top of the hill. He walks up the front 
steps to the large front door, where a 
diminutive French maid in a frilly uni- 
form waits, while a houseman hurries 
down the steps to the car for the bags. 
Then he steps into the house, where the 
first impression is of light, space and air. 


The walls of the high-ceilinged rooms 
are lined with tall windows to make the 
most of the view on all sides. On the 
right is Hughdie Auchincloss’s office, 
lined with bookcases covered with 
framed photographs—mostly of his wife 
and their children on horseback; on the 
left is the formal drawing room. 

The maid leads the visitor up the 
wide, curving stairs to the guest room. 
It, too, is large and faces the bay, and 





writing table, pais-bize stationery, en- 
velopes, postcards, pens, pencils, even 
stamps; by the bed, a tiny blue break- 
fast menu, should the guest wish to have 
breakfast in his room; on the night- 
stand, an array of current magazines; in 
the fireplace, a fresh fire laid behind a 
pleated paper fan. 

Instantly the upstairs maid appears, 
and, smiling, says, “My name is Maria. 
Would you like me to draw a bath? Are 
you sure there is nothing you need? If 
you need anything, just ring twice...” 
In the bathroom, the guest finds extra- 
thick, oversize bath towels with blue 
monograms, and fresh cakes of French 
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like to stand here and watch the sunset. 

“The prettiest place on the Atlantic 
seaboard,” he used to repeat and, to his 
mother-in-law with a smile, he would 
say, ‘“Don’t you think this is the pret- 
tiest place on the Atlantic seaboard, 
Mrs. Auchincloss?’”’ 

Her answer was merely a rueful look. 
She insists she never really wanted to 
live in Newport. Asa girl and during her 
first marriage, she summered on Long 
Island, and she says, “I’m still an East 
Hampton person.”’ Of Hammersmith 
Farm, she says, “I’ve put up with it for 
twenty-five years.” 

From sunset on the terrace, the Presi- 
dent liked to turn left, on his evening 
walk, down the flight of stone steps into 
the quiet sunken garden, at the end of 
which, in the basin of a slowly dripping 
fountain, fat goldfish swim in lazy cir- 
cles. “‘Putting up’’ with Hammersmith 
Farm would not seem a difficult chore. 

Those were exciting days at Hammer- 
smith, with the President there. The 
Auchinclosses’ guest book of that period 
reads like an international Who’s Who. 
There were crowds of tourists at the foot 
of the drive, and boats in the bay com- 
ing in for a closer look, and the retinue 
of staff and Secret Service men who at- 
tended the President to be housed and 
fed. ‘Still,’ says Hughdie Auchincloss, 
“T think we got the best of the deal. For 
instance,’ he notes, smiling, “we got 
better telephone service. All our calls, 
you see, went through the White House 
switchboard.” Friends calling the Au- 
chinclosses from down the street had to 
call them via Washington—but it was 
fast. So was the mail delivery. 


E the summer of 1963, when little 
Janet made her debut at Hammersmith, 
there were over a thousand guests, in- 
cluding seven foreign ambassadors, two 
United States senators, a retired asso- 
ciate justice of the Supreme Court, 
along with the Angier Biddle Dukes, the 
David K. E. Bruces, the Harvey Fire- 
stones, the Winthrop Aldriches, the 
Sheldon Whitehouses, and dozens of 
Auchinclosses. It was the most lavish 
debutante ball of that or any other 
Newport season in memory. The Presi- 
dent and Mrs. Kennedy could not be 
there, but they sent Janet the bouquet 
of flowers she carried, and announced 
that they would entertain for her at the 
White House during the coming Christ- 
mas season—a season, of course, that 
did not come for President Kennedy. 

Hughdie Auchincloss was lunching at 
the Metropolitan Club in Washington 
when the news of the event in Dallas 
was brought to him. He hurried down- 
stairs to have it confirmed on television, 
then sped home and gathered his family 
around him. Later in the day he and his 
wife went to the White House and met 
Jacqueline Kennedy when she arrived. 
Seeing them, she cried, “Oh, Mummy!” 
and held her mother briefly. Still later, 
when the President’s body was brought 
to the White House, there was a short 
family service. At Mrs. Kennedy’s re- 
quest, the Auchinclosses spent the night 
with her, and were with her early the 
following morning when she said to the 
children, ‘‘Your daddy isn’t coming 
home because he was a hero, and he’s 
gone to Heaven to be with all the other 
heroes. ...” 

Today, Hammersmith Farm is as 
majestic as ever, smiling down across 
long green lawns upon the blue water of 
Narragansett Bay. The house, though, 
wears something of the air of a memo- 


(it even 
smells 


fresher) 


Keeps 
fabrics 
looking 
better, 
feeling 


better 
longer 


rial. Perhaps this cannot be helped. 
Framed, in the entrance hall, is the 
Presidential flag that flew from the foot 
of the lawn when the President visited 
and photographs of him are every- 
where—there he is with his wife, there 
with children, there with Hugh Au- 
chincloss Jr.’s twin sons. Upstairs, in the 
study off the room he used, is a desk 
with a bronze plaque listing the various 
bills he signed into law there. Everyone 
in the family speaks of him with respect 
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“The President,’ only occasionally 
referring to him as “Jack.’’ On the top 
floor, the children’s fioor, the rooms are 
often empty now. The long upper hall- 

ay is lined with photographs of de- 
parted Auchinclosses, and, though they 
show happy scenes, one is struck with a 
sad sense that the greatest days of this 
great house are passed. 

Janet Auchincloss’s 
scattered across the globe 
is in Hong Kong, where 


daughters are 
young Janet 
(continued 
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AUCHINCLOSS FAMILY continued 


her husband has a teaching fellowship; 
Lee, the Princess Stanislas Radziwill, 
lives in London; young Jamey left for 
college this past fall. There may be no 
more great weddings, no more great 
coming-out parties at Hammersmith for 
a while—certainly not until the grand- 
daughters are grown. 

The nearest daughter in a physical 
sense is Jackie, in New York, and she 
chats with her mother lengthily on the 





telephone nearly every day. On weekends 
and holidays, “the place begins to fill 
up,” as Hughdie puts it, with Auchin- 
closs and Kennedy children. But during 
the week an air of loneliness prevails. 
Weekday mornings, Hughdie Au- 


chincloss, dressed in the comfortable 
tweeds of a gentleman farmer (he spends 
less time than he used to at Auchincloss, 
Parker & Redpath, his Washington 
brokerage house), climbs into his shiny 
blue Bentley and drives down to the 
water’s edge; he suffers from emphysema, 





For girls who tease...color...curl... bleach... 
stretch or strain their hair. 
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VO: Conditioner _ 
the new deep-penetrating 


Protein Treatment 
for hair in distress 


Hair that’s been hurt—even a little—lacks the pre- 
cious natural oils that hold in moisture. New VOS5 
Conditioner is a protein-enriched creme that works 
_ deep down to give hair a beautiful build-up. Replaces 
_ lost oils, corrects dryness, helps hair regain its strength 
—fast. In just 15 minutes, it looks healthier, more 
lustrous, feels limber again. Comfort your hurt hair now with VOS Con- 
ditioner. One treatment will convince you the protein magic is there! 


and cannot do much walking. He may 
spend the morning there, sitting on the 
dock where the Presidential flag once 
flew, fishing for mackerel and chatting 
with passing groundsmen and farm- 
hands. Lunch is at one. After lunch it is 
time to move into the deck room for any 
football games on the television. At five 
it is time for a nap before dinner. 

Suddenly Janet Auchincloss, return- 
ing from an errand, hurries into the 
room, crying reproachfully, ‘‘Hughdie, 
Hughdie! Why didn’t you tell me there 
was a letter from Janet?’’ She waves its 
pages, covered with rounded, girlish, 
boarding school script, and, though he 
has already read it, she sits down to read 
it aloud to him. 

The letter is long and full of news. 
Janet thanks her mother for the records 
and the check—‘“‘She’s teaching some 
French classes, so I sent her the French 
records,” her mother explains. “Then I 
remembered she has no record player 
with her, so I sent her the check and told 
her to buy one as my birthday present.” 
Janet Jr. tells her mother how she and 
her young husband celebrated their two 
months’ wedding anniversary in Hong 
Kong—she cooked his favorite chicken 
dish for him: ‘‘The chicken simply 
wouldn't thaw, though I kept pouring 
boiling water over it again and again— 
finally I threw it at the kitchen wall in a 
fit of pique...’ And look how she spells 
it!’ her mother cries. ‘‘P-e-a-k.’”’ Little 
Janet then describes a scene in a Hong 
Kong hotel lobby that she and Lewis 
witnessed—young soldiers who had been 
on furlough there departing for Viet- 
nam. “I stood on the steps, and as one 
of them passed by he smiled at me, and 
I smiled back and said, ‘Good luck. ...’”’ 


ae elder Janet Auchincloss has the 
customary assortment of committee 
memberships and charitable endeavors 
to occupy her, including a trusteeship of 
Washington’s Children’s Hospital. She 
also has a snappy new jet-black Jaguar 
sedan with a leather interior and re- 
clining seats (even the driver’s seat re- 
clines, should the driver wish to nap 
while idling). She was recently worried 
that the hand-painted initials, ‘“J.L.A.” 
on the rear door were too large. (The 
Auchincloss style has a lot to do with 
understatement.) She was also worried 
that, if she told the man who painted 
them that she would like them smaller, 
his feelings would be hurt. (The Au- 
chincloss style has a lot to do with 
tact.) And she also has—a gift from her 
daughter, Jackie—a new white stan- 
dard French poodle puppy named Count 
Casimir Pulaski. 

“T’m training Casimir to be all mine,” 
she says. ‘“‘My last poodle got attached 
to my cook, and became a kitchen dog. I 
want Casimir to keep me ‘Constant 
company. I need company these days.” 
These various responsibilities and pos- 
sessions—along with two houses to staff 
and run—give her little in the way of 
idle time. 

But she has sensed that the time has 
come for a change at Hammersmith 
Farm. She has begun to talk of renting 
the big house in summers to come, and, 
about a year ago, she embarked on an 
unusual project. The old windmill, 
which once lifted water for the house, 
stood idle, and she had an idea: Why 
not move it down to the water’s edge 
and remodel it? 

She and Jackie spent weeks hiking 
about Hammersmith in search of the 
perfect spot and, when they thought 
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a strain. The tension, instead of lessen- 
ing, seems to mount, and at times it 
shows in a certain nervousness of man- 
ner, a tightening of her facial muscles 
when the Kennedy name is mentioned, 
a look of alarm that strikes her face 
when, with her daughter, she enters a 
public place, feels the little hush that 
follows when heads turn, or sees the 
crowd surge forward. When Janet Au- 
chincloss is recognized, hands reach out 
to touch her, but not to touch her so 
much as her daughter. She hears the 
whispers, “It’s Mrs. Kennedy’s mother!’ 
Or, just as often, “It’s Mrs. Kennedy. 
Who’s that woman with her?” 

Recent publicity around the late 
President’s assassination has been har- 
rowing. Criticism of the Warren Com- 
mission Report has stirred dreadful 
memories. Clearly, the Auchinclosses 
would prefer to let the dead past bury 
its dead, but the past will not die. For 
cooperating with William Manchester 
on The Death of a President, Mrs. Ken- 
nedy has been criticized by both the 
Kennedy and Auchincloss families. The 
relationship between the Auchinclosses 
and the senior Kennedys—never inti- 





mate—has become cool. The publicity 
that went with being connected to the 
White House, once accepted and en- 
joyed by the Auchinclosses, is now 
merely something to be endured. 

Janet Auchincloss has grown wary of 
journalists. She dislikes seeing herself 
quoted, insisting that her quoted re- 
marks make her sound “‘foolish.”” This 
is perhaps because she has a breathless, 
enthusiastic speaking style, and has a 
habit of thinking aloud in a completely 
captivating stream-of-consciousness way 
that enables her to cover many topics, 
and many different ideas, in the same 
sentence. 

There is another matter that privately 
worries the family. ‘‘When,”’ asks one of 
the Auchinclosses, ‘‘will the Kennedy 
publicity begin to deteriorate even 
more?’ When, in other words, will it 
take on a yellow-journalistic cast of the 
“intimate-secrets-of-John-F.-Kennedy”’ 
variety—or will it ever? Alas, it has had 
a way of happening, following a decent 
interval, after the deaths of other fa- 
mous men, and several of the family are 
now grimly readying themselves to be 
trapped in the periphery of this kind of 
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THE GENTLE YEARS By Christie Lund Coles 


These are the gentle, gentle years, 
My fauns, my kittens, my dears, 


When leaf and petal are equally fair, 
As are shade and sunlight upon your hair; 


These are the kindly years, my loves, 
My goslings, my birdlings, my doves, 


When the rainbow and the stars are 
true, 

And grandma rocks you, rocks you, 
rocks you 


Against her shoulder, murmuring 
low, 
I love you, love you, love you so. 





x 


I= e=5 3 bea] Ea] zal zal 3a bbz za za] zal zal pzafba| baz 























3) 92) 






































¥<)(S) [5x] [5x] (<]e) Fx) <I ox] (ox) (x) () (5x) F<) eI ox) Px FIFI SSFP Sx) b<Ic2) 52) 












































from 
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V2 tablespoon butter or margarine 
2 pounds chuck steak, cut 1-inch thick 
1 envelope onion soup mix 

Y2 pound mushrooms, sliced 


lurid and leering press. The Auchin- 
closses have never had to live with this 
threat before, but no one who knows 
them doubts their ability to handle and 
survive it. 

Recently Janet Auchincloss was driv- 
ing a guest around Newport, pointing 
out, in her rapid style, the city’s his- 
toric houses, many now undergoing 
restoration; the cemetery on Farewell 
Street (“Isn’t that an appropriate ad- 
dress for a cemetery?) where so many 
Auchinclosses are buried (‘‘They’re in 
the older part, of course, and on a hill’’); 
the Episcopalian church, which she and 
her husband attend, and St. Mary’s 
Catholic Church, where two of her 
daughters—Jacqueline and Janet— were 
married. She drove her guest down 
Washington Street to the house that 
John and Elizabeth Buck Auchincloss, 
the first Auchinclosses to summer in 
Newport, built over a hundred years ago. 
The house, considerably altered and 
enlarged, is now owned by the Carmelite 
Sisters, and is operated as a retreat for 
laymen. While Mrs. Auchincloss and 
her guest paused in front of the house, 
a little nun, plain and plump as a dump- 
ling, offered to show the two around. 

Guiding them through the dark old 
rooms and along carpeted hallways, the 
little nun suddenly realized who her 
visitor was. Almost overcome, she seized 
Janet Auchincloss’s h ind in both of hers 
and gasped, ‘‘Oh, you're Mrs. Kennedy’s 
mother! Oh, Mrs. Auchincloss, I just 
want to tell you how much we all love 
Jackie Kennedy!” 

Smiling, with that perfect poise and 
grace for which Auchinclosses are fa- 
mous, Janet Auchincloss replied, ‘“‘And 
so do we.”’ END 


Another "be-kind-to-your-pocketbook idea 
Reynolds Wrap 


Start with an inexpensive cut of meat. Bundle it in Reynolds Wrap and bake. 
And know what? It comes out so tender you can cut it with a fork. 
Why, specifically, Reynolds Wrap? Because Reynolds Wrap is 

oven-tempered for flexible strength... a special kind of 
strength that really seals the juices in tight...so they 
bubble up through the meat... tender-ize it as it 
cooks. Rich and flavorful as the most 
expensive cut. 


SWISS BLISS 


Freshly ground pepper 


1 tablespoon cornstarch 
20-inch sheet of 






























































strong, dependable, 
all-purpose Reynolds Wrap. 








Y2 cup juice from canned tomatoes 
1 tablespoon A-1 Steak Sauce 


V2 green pepper, sliced 
1-pound can tomatoes, drained and 
chopped (reserve juice) 
VW teaspoon salt 


Heavy Duty Reynolds Wrap 
1 tablespoon chopped parsley 
Assorted garnishes as desired 


Spread center of Reynolds Wrap with butter or margarine. Cut steak into serving 
portions. Arrange on foil, slightly overlapping each portion. Sprinkle with onion soup 
mix, mushrooms, green pepper, tomatoes. Season. Mix juice, A-1 Sauce and corn- 
starch. Pour over meat and vegetables. Bring foil up over and double-fold edges to 
seal tightly. Bake 2 hours in moderate (365°F.) oven. Roll back foil and sprinkle with 
parsley. Makes 4 generous servings. 
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THIS MARRIAGE 


continued from page 26 


office on premises jointly owned. Glenda 
has always hada studio in our home, and 
I have never objected. I have been happy 
to look in and catch a glimpse of her at 
work. When she and the youngsters are 
peaceful, when the children’s hair is neatly 
brushed, their clothes and faces clean, 
their presence is a joy and inspiration to 
me. In a harmonious environment I can 
function. When I am 
disturbed by noise, dis- 
order, quarrels, my work 
suffers and I’ll admit I 
become cantankerous. 
I'll try to control my 
temper. 

“Tt would be absurd 
for Glenda and the chil- 
dren to move into an- 
other house.” 


“ 
aha two artistic 
people were making an 
inartistic hash of their 
marriage,” the counselor 
said. ‘Both were exceed- 
ingly strong-willed, but 
Arthur was the more 
obstinate of the two, the 
more impractical and 
self-centered. 

“Not that Glenda 
was entirely blameless 
for their difficulties. She 
damaged her relation- 
ship with Arthur and 
prejudiced the children 
when she contradicted 
him in their presence. It 
didn’t help for her to 
confide intimate affairs 
in friends and kinfolk 
and appeal for backing 
from both families. 

“Tt wasn’t helpful for 
her to buy groceries and 
pay taxes with her own 
money, and then twit 
thin-skinned Arthur 
about it. In the circum- 
stances, however, her 
tactless remarks and be- 
havior were understand- 
able. In the power strug- 
gle, she was fighting to 
survive as an individ- 
ual—and money was the 
major weapon at her 
command. 

“In Arthur’s opinion, 
the standards ot his pro- 
fession—he spoke of 
himself as a modern-day 
descendant of artisans 
dating back to the era 
of medieval guilds— 
made it permissible for 
him to establish a home 
workshop. He could 
work to his fullest capacity only in an 
environment created by himself that 
was harmonious and perfect in every 
respect. Perfect in his view, that is. 

“He was acutely sensitive to color, 
structure, form, design, his own reac- 
tions and feelings. He was insensitive to 
Glenda’s feelings, oblivious of her wishes 
and rights as a wife. He endeavored to 
rule the entire household. Since he was 
always on scene, Glenda and the children 
were under observation day and night. 

“Tf Glenda lingered too long over a 
cup of morning coffee shared with a 
neighbor, if the children were mischie- 
vous and noisy, if a cleaning woman 


switched on a vacuum sweeper, he com- 
plained of the interruption to his inspira- 
tion. He actually superintended the way 
Glenda and the children placed flowers 
in vases. He felt at liberty to listen in on 
the extension to Glenda’s telephone con- 
versations. He argued with sitters, al- 
tered her arrangements for the children. 

“For eleven years, with growing em- 
barrassment and impatience, Glenda oc- 
cupied a partially furnished home. 
Eventually, he invaded her studio. Even 


Who would have thought 
a patch of dry, flaky skin could lead 
to something serious? 


“The real danger to their marriage, 
and, for that matter, the primary flaw in 
Arthur’s personality, was his overwhelm- 
ing drive for perfection. His expectation 
of a forever serene household was ridicu- 
lous. His concept of marriage had no 
basis in reality. I told him so. I also told 
him that his complaints that outside dis- 
tractions interfered with his inspiration 
were nonsense. The main obstacle to his 
work lay in his own personality. Arthur 
himself wasted his time and energy, de- 


Dry, flaky skin...a persistent itch...a scaly 
patch? Ask your doctor: you may have the 


before he made a botch of the ceiling, he 
designed and installed open shelves, 
symmetrical and pleasing to his exacting 
eye. Unfortunately the shelves did not 
accommodate her odd-sized, odd-shaped 
canvases, so she had been compelled to 
stack her canvases on the floor. He then 
complained of her untidiness. 

“Tt wasn’t until Arthur invaded every 
corner of Glenda’s realm as a woman, a 
wife, a mother, an artist, that she re- 
belled. When she taunted him with the 
fact of her financial independence and 
threatened to pack up the children and 
move out, she was in earnest and she was 
desperate. I told Arthur so. 


from the itching and scaling of 
psoriasis — or your money back. 

Tegrin speeds relief from itch- 
ing. Works quickly to remove 
scales. And regular use helps 
keep scales from coming back. 
Try new Tegrin. 


New Medicated TEGRIN® 


Heartbreak of Psoriasis 


Many people ignore a“harmless” 
patch of dry, flaky skin, a persist- 
ent itch or a scaly spot. Yet these 
symptoms often lead to the 
heartbreak of psoriasis. 

If you have any of these skin 
problems, ask your doctor. And 
ask about Tegrin. New medicated 
Tegrin guarantees 3-way relief 


It’s guaranteed! 


Now! For scalp psoriasis sufferers ... new Tegrin® Medicated Shampoo! 





layed his labors at the drawing board. 
He continually dissipated his creative- 
ness, interrupted the flow of his talent by 
thrusting himself into what should have 
been Glenda’s sphere. He did not allow 
himself the freedom of an uncluttered 
mind so he could carry out his commis- 
sions promptly (he was tardy in nearly 
all his projects), and he hardly allowed 
Glenda the room to breathe. 

“Tt wasn’t easy for a man as opinion- 
ated and articulate as Arthur to ac- 
knowledge that he and Glenda could and 
should divide the areas of decision in 
their marriage. But he was extremely 
anxious to avoid a separation. Eventu- 
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WHERE DID WE GO WRONG? 


continued from page 110 


many times, the rules he is being taught to 
ive by broken, and broken without appar- 
I} ent punishment. If training, discipline, a 
Ii) living code of ethies and a stable, secure 
existence cannot insulate him from these 
evils, what can? 


There was a distinct feeling of pulling 





























against the current many times during our 
daughters’ grammar and junior high school 
years, but we nevertheless waited until we 
felt they were prepared before we released 
them to freedoms others had been enjoying 
for many months. The examples that spring 
most quickly to mind were unlimited use of 
a car at 16, going to drive-in movies at 15 
and 16 in mixed parties, smoking at 14, 15 
or 16. We couldn’t conscientiously feel that 


You bet your sweet life it's different 


| It’s the new frozen orange juice from Florida—with more orange in it. 
| || Close your eyes and you’re drinking fresh orange. Whole, sweet, 

1 juicy Florida orange. Tastes just like the kind you squeeze yourself. 
Drink up, with or without a straw, if you know what’s good for you. 


es) 


the real thing 
from Florida 


any of these things were good, right or nec- 
essary. We offered limited use of the car, 
drive-ins on special occasions with groups 
of girls or with a boy well known to us, but 
no permission to smoke on health grounds. 
The argument that it’s better to have them 
smoke in front of parents rather than be- 
hind their backs is specious. Their lungs 
don’t know the difference. 

We have spent many an agonized hour 
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left to be mailed to a girl friend who was 
away All the unaccount- 
able recent weeks, the 
feeling of grappling with a shadowy in- 
truder, the insistent alarm signals he 
had been trying to rationalize combined 
to push him to a deed foreign to his 
nature. 
He opened the letter. 


vacationing. 


uneasiness of 


From that moment of knowledge we 
were catapulted into a nightmare. Each 
succeeding discovery exploded in our 
consciousness in a series of intensified 
shocks. We wondered which was the real 
world—the one we were fighting fran- 
tically to hold on to, the sane, familiar 
world of job, home, family; or this alien, 
terrifying one with the animal instincts 
of survival and satisfaction to which our 
daughter had introduced us. How, we 
wondered in a sick daze, had we come 
to find ourselves adrift in this crazy, 
juvenile hell of grinning faces, dirty 
feet, empty brandy bottles, dingy rooms? 

Was there really a new morality? We 
began listening closely to conversa- 
tions and asking questions. We found 
a noticeable lack of censure regarding 
actions we did not hesitate to label 
wrong. Kids who were in trouble were 
objects of a great deal of sympathy. 
There were always extenuating reasons 
to explain their trouble. Jack D. had 
been expelled for habitual truancy, sure, 
but it wasn’t his fault, because his fa- 
ther didn’t wake him up in time for 
school. Alan S. was always in detention, 
but it was because the teacher had it in 
for him and no matter what he did the 
teacher didn’t like it and sent him to de- 
tention. Bad luck, not bad conduct, was 
what landed some kids in court—the 





bad luck of being caught. Girls who left 
because of pregnancy were quickly ab- 
sorbed back into the social group when 
they returned, and one 16-year-old un- 
wed mother ran for school Booster Day 
Queen before her infant was three 
months old. 

It was not so much a morality but an 
amorality that we found. It was never a 
question of right or wrong, simply a 
matter of taste. Some of the kids went 
for the drink, drug, sex bit, some didn’t, 
but it wasn’t held against you if you did. 
It was rather like preferring one style of 
furniture over another. 

We saw that we were separated not 


MARCH 1S 


MONTH 


help us help 


only by a generation but also by a vast 
schism that became apparent when we 
first confronted our daughter with our 
findings. 

We expected she would crumple in 
shame and guilt, but her reaction was 
the worst horror of all. She was affronted 
to think she was going to be cut off from 
her “best friends” and didn’t “‘see any- 
thing wrong with them.” 

We could have—and this was our first 
reaction—snatched her away from the 
environment that had produced this 
crisis and incarcerated her in some 
secluded and regulated atmosphere 
where she could be re-educated to a 











more acceptable social philosophy, or 
simply guarded until time did its merci- 
ful work of maturing free from blight 
and plague. But practicality dictated 
our decision to keep her at home and to 
attempt ourselves to do battle for her 
mind and soul. 

We had nothing to fight with but the 
puny weapons of love, trivial little 
things we could do to lure her back— 
the turned-down bed, the piece of cake 
saved in the refrigerator, the little pile 
of mended things because she disliked 
sewing. 

This was not easy for me. I had to 
fight a constant feeling of repugnance. 
I prayed that I might not show it; I 
prayed harder that I might not feel it. I 
couldn’t forget the things she had done, 
and this knowledge was so _ irrecon- 
cilable with her physical appearance it 
was a constant and exhausting chore 
to fit the two together. 

She had pink cheeks, this child of 
mine, and clear gray eyes fringed with 
black lashes. She was slender and appeal- 
ing and attractive, and she called me 
Mummy. How could she be that and 
at the same time be what I knew her to 
be—an accomplished liar, a cheerful 
cheat and a willing wanton? 


Oj. life has changed. We live in fear, 
fear of a thousand phantoms— disgrace, 
injury, crime, unwelcome knowledge. 
We have hurried whispered conferences 
before daylight on what is the best way 
to handle a seemingly innocent request 
to go to someone’s house. Will she really 
go there? If she does, who else will be 
there? Oneof theforbidden ones? Wehave 
become watchful and suspicious. When 
my husband and I (coniinued) 
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Magic Transparent Tape 


Big value! A 39¢ roll of ‘‘Scotch’’ Brand Magic Transparent Tape free in Rescue’s 





6-pad box. A 25¢ roll free in the 3-pad box. Plus new Rescue, 
the soap pad that outscours steel wool, without rust, without 
splinters. Look for specially-marked boxes at your grocers now! 
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WHERE DID WE GO WRONG? 


continued 


leave the house together on rare occa- 
sions in the evening, it is with the 
knowledge we are taking a calculated 
risk. We lock up the alcoholic beverages. 
I carry the household supply of aspirin 
in my purse, fearful that she might 
take an overdose, as her close friend did 
in an almost-suecessful attempt at sui- 
cide. At night we keep both sets of car 
keys in our bedroom. 
We do this because we 
don’t know what to ex- 
pect from our daughter, 
who has rejected our 
rules for those of an un- 
regulated stratum of so- 
ciety where honor, love, 
responsibility are laugh- 
able nostrums fit only 
to be fed to very young 
children. We know we 
can’t count on her to 
protect herself, or to 
protect us, not until we 
are successful, if we ever 
are, in winning her back 
to our world of order, 
and ethical standards. 
The fact that she fell 
victim to the moral sick- 
ness of our times, and 
that our other two 
daughters were more or 
less tainted by it, has 
led us to examine our 
own beliefs in an effort 
to discover why they 
didn’t hold up for our 
children. We tried com- 
paring our children’s 
situation with our own 
youth, but this is not a 
fair test. Today there 
are more young people, 
more freedom and 
money, more mobility 
and far more exposure 
to unfavorable influ- 
ences. But, conversely, 
there is more opportun- 
ity, less poverty and far 
greater scope for healthy 
development. This in 
turn led to an examina- 
tion of the overall par- 
ent-child relationship. 


V V hat are the duties of 


parent to child, child to 
parent? How much does 
each have a right to ex- 
pect from the other? 
Law places on parents 
the right and duty to 
control, protect, sup- 
port, and guide or edu- 
cate their offspring. 
Children are command- 
ed by law to serve and 
obey their parents. There is no common 
law or statutory duty to love. Love 
can’t be legislated. Love comes, or does 
not come, spontaneously. A baby knows 
no social mores or cultural customs, so 
he doesn’t know he’s supposed to love 
his mother,,and there is certainly no 
guarantee, contrary to the popular 
myth, that a mother will instinctively 
love her child. 

I have read of a case where a mother 
used her 53-day-old infant as a physical 
weapon with which to strike her hus- 





band. I have witnessed domestic court 
proceedings where mothers could hardly 
wait to sign the papers and get rid of 





the children. It might appear, therefore, 
that children are just plain lucky if, in 
addition to their parents controlling, 
protecting, supporting and guiding them, 
they love them as well. 

What return does a parent get from a 
child? Usually none, financially, except 
in comparatively rare cases where an 
overly dutiful child will support and 
care for aging parents. So, in a great 
majority of cases, the only reward a 
parent can expect is a transitory feeling 


However, there is strong social pres- 
sure in our culture to love our children 
regardless of how poor a legal bargain 
it is. This parent-child mystique dic- 
tates that we continue to love our chil- 
dren even if they bring shame and cause 
repeated trouble. The basest character 
wallowing in sin, crime and depravity 
will often have a single saving grace— 
his mother still loves him. 

But perhaps the new morality will 
generate a new mystique. We have al- 





How to buy a bra 


i Spend five minutes in the fitting room of a good store 
with several bras—not just a Bali. 


ae Try each one on. It’s the only way to tell if a bra fits 
...provided you understand what “proper fit” means. 


3. Clip out this test and take it with you for a free fitting. 
It will probably mean a better figure for life. 


Yes No 


(re FS LE Can you feel the shoulder straps? 
(39 3 Dy Does the bra gap out in the cleavage? 


Let Ee la 


bel 


fy 


BETES iis 


cS 


iD: Does the back lie low? 


e Does the back hike up? 


4, Do you have to wear the straps short to get the uplift you like? 
5, Does the bra feel tight? Or loose? 


e Do you overflow the cups? Or not quite fill them? 


had any Yes’s—you have the wrong bra. 


1. Does the lift come from under the cups? 


3 e Dothe straps just lie there on your shoulders, supporting no weight? 


eal Ea 4, Do the straps move as freely as you move? 


el fe 5, Does the bra cling at the cleavage—leaving no gap? 


If the bra does these things, it’s the right bra. 


Buy it. We'll take our chances that it’s a Bali. Would you believe 
that the right bra could make such a difference? 


of pride from time to time, which usually 
springs from a narcissistic appreciation 
of qualities the viewer sees as an exten- 
sion of his own personality. Usually alla 
parent wants, after investing years of 
devotion, thousands of dollars and un- 
told hours of labor, is the knowledge that 
he has produced a worthwhile person. Of 
all relationships in law, nowhere else is 
there such inequity. A lawyer would be 
hard put to draw a contract on this 
basis: A agrees to supply B with food, 
clothing, shelter, medical and dental 
care, schooling, money for fun and rec- 
reation, vacation trips, other luxuries, 
etc., for nothing tangible in exchange. 


All you feel in a Bali is beautiful. Bali <— 


©1966 BAL! BRASSIERE COMPANY, INC.,16 EAST 34th STREET, NEW YORK, N.Y. 10016 


ready progressed from the all-loving, 
all-forgiving parent to the weeping par- 
ent. Will the next step be the rejecting 
parent? Will not righteous anger and 
indignation finally force us to the place 
where we will conclude that all the love 
and forgiveness and tears in the world 
are not proof against the sins of the 
children, the sins of the world? 

Already in our town there are 16-, 
17- and 18-year-old bums, cast out of 
good homes by despairing parents who 
have given up the battle as an uneven 
contest. 

These youngsters sleep in rooming 
houses and spend their days hanging 

























around public places—the 
corner by the bank, an all. 
rant. They have dropped 
expelled from schools; so 
sent home from the arme 
“unsuitable.” 

Right from our oy 
hood—a neighborhood o 
streets, perennial flower b 
ton sets and group picnics 
has been sent to reform se 
drunk and disorderly in a 
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It is not yet apparent ‘ 
have any success in re 
daughter. | 

It seems senseless and : 
to harp on the need fo 
code of morality and tlh 
lived by such a code all | 
can lessen her ee 
in danger, but we can’t 
danger. 

It will be waiting whe 
us, as she intends to do. P 
already lost to us. 

Where has she gone, my ¢ 








Maine, they have a law about 
abster Bisque. Ours is legal. 






iety days in jail or a $1,000 fine. Maybe We purée the meat into a rich, creamy bisque. 
That’s what you’re liable to get in Maine A bisque that’s drizzled with butter, laced with 
lling, serving or advertising lobsters (in sauterne and fragrant with spice. 

rm) that aren’t the genuine Down-East It’s a velvety version of classic Down-East 
, Lobster Bisque. 

ich is fine with Pepperidge Farm. Because And it’s superb. (You won’t need a law de- 
ppen to believe—as they do in Maine— gree to know that!) 


heir lobsters are something apart. Sweet Ne 
rm and juicy, as only the icy waters off 7 
ingland’s shore can yield them up. 
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You keep fit and trim. 
Help your dog do the same. 

















Feed him Friskies. 
the dog food with no sugar added 


Some dog foods add as much as 20% sugar (sucrose) as a 
preservative. Ours? Never. 

Meaty Friskies has no added sugar... needs no preservative. 
What has Friskies got? Simply all the vitamins, minerals, and 
protein a dog is known to need. In fact, 20% more protein in 

a can than in two patties of the leading sugar-preserved dog food. 
To help keep your dog in shape, give him the exercise he 

needs and the complete nutrition he deserves. 


Feed him Friskies. Okay, Slim? 
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Extra Easter Eg 


BY MARGARET HAPPEL 


The Easter Bunny always leaves in 
his wake a trail of leftover hard-cooked 
eggs that have been hunted, gathered, 
rolled, oohed and ahhed, and, finally, 
ignored. What to do? Rise to the occa- 
sion with this trove of glamorous, yet 
thrifty, ways to use leftover Easter eggs. 
Even the most eggs-hausted egg eaters 
will be tempted by these tasty dishes 
from around the world. Don’t worry 
about the Easter-egg dye—it’s harmless. 


EGGS INDIENNE 


Colored and decorated eggs originated 
as a Persian symbol for spring and the 
new year. The Indians adopted the cus- 
tom, and even today celebrate their 
New Year in March by exchanging gaily 
painted eggs. Use the eggs left over from 
your celebration for this curried Indian 
dish. 


6 hard-cooked eggs 1 tsp. curry powder 
¥3 cup mayonnaise _ 1 tsp. anchovy 


6 slices crisp paste 
cooked bacon, Watercress 
crumbled 


l%, cup finely 

chopped chutney, 

drained 
Cool and peel 6 hard-cooked eggs. Cut in 
half lengthwise. Remove yolks and mash 
with a fork. Then blend in 14 cup may- 
onnaise, 6 slices crisp cooked bacon, 
crumbled, 14 cup finely chopped chut- 
ney, drained, 1 teaspoon curry powder 
and 1 teaspoon anchovy paste. Pile or 
pipe mixture into egg whites and serve 
on a bed of watercress as an appetizer. 
Serves 6. 


SCOTCH EGGS 

Rolling eggs downhill is a British tradi- 
tion transported to America, where the 
Easter Day Egg Roll on the White 
House lawn has become the most famous 
of all such happenings. After the eggs are 
rolled, use them in this Scottish dish for 
a taste of the ‘‘auld country.”’ Eggs are 
wrapped in spicy sausage, then baked 
golden brown. 

Traditionally these are fried in 375° 
deep (2 inches) fat for five minutes. Our 
new baking method is more economical 
and lighter. 

6 hard-cooked eggs 1% tsp. salt 
14% Ibs. sausage 14 tsp. pepper 

meat (about 3 2 eggs, slightly 

cups) beaten 
2 Tb. instant Y%, cup milk 

minced onion l cup dry unsea- 
142 tsp. powdered soned bread 

sage crumbs 
Cool and peel 6 hard-cooked eggs. Pat 
completely dry with paper towels. In a 
medium bowl, knead together 11% lbs. 
sausage meat, 2 tablespoons instant 
minced onion, 114 teaspoons powdered 
sage, 114 teaspoons salt and 14 teaspoon 
pepper. Divide into 6 even pieces. On a 
lightly floured board, roll out, 1 piece at 
a time, into 6-inch squares. Place 1 
hard-cooked egg in the center of square. 
Mold meat up around egg. Repeat with 
other 5 eggs. 

Place 2 raw eggs, slightly beaten, and 
14 cup milk in a small bowl. Dip each 
sausage-covered hard-cooked egg in egg- 
milk mixture, then roll evenly in 1 cup 
dry unseasoned bread crumbs to coat. 

Bake at 425° for 15 to 20 minutes until 
sausage is cooked and golden brown. 
Serves 6. 


EGGS DIVAN 


The French kings distributed gilded 
Easter eggs to all the people of their 
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court. Treat your ‘frien 
dish of eggs on young 
with a delicate cheese g 


6 hard-cooked eggs Sa 


1 (2'4-0z.) can fy 

deviled ham 

spread % 
1% cup mayonnaise 4 
1 Tb. prepared 

mustard y% 
2 (10-0z.) pkg. A 


frozen asparagus 1 
spears Y% 


Cool and peel 6 hard-co 
half lengthwise. Remoy 
them with (214-0z.) ¢ 
spread, 14 cup mayonn 
spoon prepared mustar¢ 
with some egg-yolk mil 
high. 

Meanwhile, cook 2 (1f 
asparagus according to 
Drain well. Place on sh 
platter. Arrange devile 
asparagus. 

Prepare sauce by hea 
ter or margarine in a m¢ 
Sauté 14 cup chopped o 
about 5 minutes. Rem 
Stir in 2 tablespoons fld¢ 
dry mustard and % 
Slowly blend in 11% cup} 
heat and bring to a bd 
stantly. Add 14 cup ¢ 
cheese. Stir till melted a 
over eggs and asparagus 
at 400° for 20 minutes. 


MOUSSE CATALAN 


Here is a cool, molded sa 
of the Spanish proving 
Eggs, sherry and a hint 
it a Mediterranean flave 


1 pkg. unflavored Yt 
gelatin Yt 

1 (13%4-0z.) can yc) 
chicken 
consommé b 

Y%, cup dry sherry Gan 

4 hard-cooked eggs 1 

2 Tb. grated Par- 


mesan cheese Y3 cl 
1 tsp. Worcester- I 
shire sauce 2 Tk 
1 tsp. anchovy 1 Th 


paste 


Place 1 pkg. unflavored { 
double boiler. To 1(13% 
consommé add dry sher: 
to measure 2 cups altoge 
atin with the chicken-§ 
and heat over hot water 
solves. Cool and chill in 
mixture has the consiste 
egg whites. 
Meanwhile, sieve the 
cooked eggs. Chop the h 
whites finely. Blend a 
tablespoons grated Pa 
teaspoon Worcestershire 
spoon anchovy paste, 44 
and 14 teaspoon pepper, 
semiset aspic jelly, the 
chopped egg whites. Last 
heavy cream, whipped. 
speed with a portable el 
rotary beater. Pour int 
1-qt. mold or 6 (4-oz.) in 
or ramekins. Chill till $ 
hours. DO NOT FREEZ 
Unmold and surround 
cumber slices which hay 
with 14 cup salad oil, 2 t 
sherry and 1 tablespoon ch 
Serves 6. 


} 





mes, traditional Lenten 
cluded the use of eggs 
en season. So all the eggs 
used up in the Shrove 
kes, and, in Italy, eggs 
y blessed before being 
ye holidays. This saucy 
is a delicious blessing for 
any time of year. 


ggs Sauce: 
| 1 (1-Ib., 1-0z.) can 
tomato sauce 
1 clove garlic, 
crushed 
m ‘'%,cup chopped 
parsley 
14 cup chopped 
pimiento stuffed 
ons olives 
14% cup grated 
Parmesan cheese 


hard-cooked eggs. Cut in 
Remove yolks and mash 
(214-0z.) can chicken or 
read, 14 cup sour cream 
n prepared mustard. Pile 
ite shells. 

lespoons garlic-flavored 
bottom of 6 (4-oz.) indi- 
ishes or ramekins, or 6 
cups. Top each with 2 
ves, pressed yolk sides 


a, Heat 1 (1-lb., 1-0z.) 
ice with 1 clove garlic, 
chopped parsley and 14 
iiento-stuffed olives. Di- 
ar the egg-filled dishes. 
with a little of 14 cup 
n cheese. 

’ oven for 20 minutes. 
cheon or supper. 





ninine has a lot to do with love. And new DEMURE 
s about as feminine as you can get. There’s no longer 
woman to resort to old-fashioned home remedies or 
nedicinal powders. DEMURE lets you enjoy complete 
ut yourself —plus the most delicate kind of every- 
s. Makes you feel very special. Very you. Very much 


ir husband deserves. 


nique formula deodorizes, cleanses, freshens—safely 
—but prettily too. Its convenient liquid form, fresh 
1d light mint fragrance make DEMURE as pleasant to 


orite cologne. Be lovely. Discover DEMURE Douche 


BERLINER KRANZER 


In Germany the Easter rabbit hides 
brightly colored eggs throughout the 
house and garden, and the young chil- 


dren look for them before breakfast. 
Wise Hausfraus use up yolks of any ex- 
tra eggs in this old cookie recipe. It’s a 
traditional sweetmeat for Christmas and 
Easter. 


Y, cup soft butter 
or margarine all-purpose flour 

YZ cup sugar 1 egg white 

3 hard-cooked egg %cup finely 


2 cups sifted 


yolks, sieved chopped 
2 raw egg yolks blanched 
1 Tb. grated lemon almonds 

peel 2 Tb. sugar 
\% tsp. powdered 

cardamom 


In a bowl beat together 14 cup softened 
butter or margarine, 14 cup sugar, 3 
hard-cooked egg yolks, sieved, 2 raw egg 
yolks, 1 tablespoon grated lemon peel 
and 14 teaspoon powdered cardamom. 
Gently fold in 2 cups flour to form a stiff 
dough. Divide evenly into quarters. Di- 
vide one quarter into 12 pieces. Roll each 
piece of dough between your palms to 
form a rope 4 inches long. (While you 
roll the 12 ropes, keep rest of dough 
covered with a damp cloth.) Pinch ends 
of each rope together to form a circle. 
Place each circle on greased cookie sheet. 
Brush the dough lightly with 1 egg 
white that has been beaten with 1 table- 
spoon water. 

Sprinkle each of the hoops with a lit- 
tle of 1% cup finely chopped almonds 
that have been combined with 2 table- 
spoons sugar. Repeat the entire process, 
using other 34 of dough. 

Bake at 375° for 10 to 12 minutes. 


Makes 4 dozen. END 


tO 
DOUCHE 





If you're 
happy 

with your 
dishwasher... 


put new 


fortified 
Electrasol 
into it! 


(You'll be delirious!) 


r LOE PLIES ELE! IEE EID 
| NEW FORTIFIED 
| FORMULA! 






A dishwasher is such a convenience, many 
women close their eyes to an occasional spot 
or bit of film. But now new Electrasol, 
fortified with water softeners, can assure 
spotless, film-free results. This new formula 
was tested, under varying degrees of water 
hardness, in homes throughout the country. 
Results proved it is the most effective 
dishwasher detergent you can buy. Every 
leading dishwasher maker recommends it. 
Try new Electrasol—by the world’s largest 
maker of dishwasher detergents. 


SUNT by a7 
UU N Teg eacing 


dishwasher 
manufacturers 






Get all you want out of your dishwasher... 


put fortified Electrasol into it! <a °. 


%, UMRARTEES - 


t */e1 og ay1yan 0 
ECONOMICS LABORATORY. iNC.. St. Paul, Minnesota 
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MACARONI AND CHEESE SUPREME 

1. Turn on oven and set at 350 (moderate). 

. Mix in a greased 112-quart baking dish 3/2 cups cooked Elbow 
Macaroni (cook 13/4 cups), 4-oz. can Mushroom Stems and 
Pieces, drained, and 1% cup finely cut Pimiento. 

3. Stir over low heat until cheese melts 1% cups cubed Process 
American Cheese, 3/1 cup PET Evaporated Milk, 3 Tablesp. cut-up 
Onion, 2 teasp. Dry Mustard, 1 teasp. Salt, 1 teasp. Worcester- 
shire Sauce and 1/4 teasp. Pepper. 


4. Stir into macaroni. Top with cheese and tomato slices. Bake 
25 minutes, or until bubbly hot. Serves 6. 





Pet. Milk...1s 1n 


... makes everyday foods 
so much better 


"hin 
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KITCHEN TIME 


Clocks can be where you like them 
when they are battery-run—no 
need for outlets, wires or winding. 
There are sizes and styles to suit 
any kitchen. By Lee Pettee 


You can time eggs to the second 
with this bright, no-nonsense 
———~_ clock. Its simple 
-~\ design is at 
home in 
kitchens 
styled to op 
art or coun- 
try casual. 
Generous- 
sized, it features 
easily read numerals, a special 
help to children just learning to 
tell time. (Sessions. ) 








This hexagonal clock, complete 
with second hand, 
also shows the i\ 
date, which 
changes auto- 

fg 






matically 
each day. A /f 
boon to home « 
makers keep- \ 
ingtabsoncom- \Sc~ g 
mittee meetings, \===——=__/ 
dental appointments and 
music lessons. (Elgin.) 







This pendulum 
| clock has tradi- 
‘tionalcharm that 
makes it suitable 
; for rooms both 
f ifs ¢ old and new. It 
'3i2 has a walnut case 
; and brass pendulum 
and weights. The 
clock is 33 inches 
i  longand101ls4inches 
3 wide, which means 

it is well suited to 

narrow, vertical 


fr spaces. (Howard 
Oo Miller.) 


Quaint as a coun- 
try schoolhouse, 
this friendly ; 
clock of maple § 
with fruitwood 4 
finish combines 
charm with an & 
easy-to-read face, 
and it is compact 
in size, too—l1% 
inches high by 7° inches wide. 
(General Electric.) 











For the sophisticated kitchen, a 
desk clock with a sculptured 
—— look is engineered 

. for long-time accu- 

4 racy. The molded 

'J plastic case comes 
in ivory, black or 

red. In addition to 
44 this pedestal model, 
\ other sculptured de- 
? signs include a squat 
shape andawallclock. (Secticon. ) 
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New CREA] 


is packed 


THAT’S RIGHT!B 
smoothest, tastiest 
ever put a spoon to, 
Oats is extra blessed 
and nourishment— 
sunshine. And, it pr¢ 
protein of tiny, te 
plus the exciting fi 
wheat germ. Cream 
the day right, and 
going all 
through a 
busy morning. 
Just a jiffy 

to make. 

So why don’t 
you join the 
Cream of Oats 
lovers? Help 
yourself to a 
bowl of 
sunshine 
tomorrow! 
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WW 
scratch Tefion lined pots ani 
cash, check, or money orde 
and one box top from 
package to: NYLON ! 
OFFER, P.O. Box 886, ] 
55440. Allow three to four 
Offer void where taxed on? 


Dec. 1, 1967. U.S.A. only. 
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ana month 
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Speaking of 
magnets, 
there are 
lusing fruit 
esigns that 
for posting 
r clippings 

on metal 
frigerators 

cabinets. 
ff the work 
convenient 
ess chance 
a strategic 
nd instruc- 
neater, out 
way. 


It’s pushing the season for 
many of us to think about 
beach towels in March, 
I discovered exciting new 
+h towels can be used in- 
sé very effectively to give 
bright, new look. These 
by 72 inches, emphasize 
heir soft, velvety pile—the 
ew shearing process. Two 
towels can be made into a 
in simply by adding grom- 
end of each for hanging. 
el furnished material for 
at the bathroom window. 


I was intrigued by the Bangkok pattern, 
reminiscent of a Thailand woven silk 
design, with seven-inch-square blocks of 
color. There is a choice of a hot red- 
green-pink-purple scheme or a cool 
turquoise-blue-green-purple one. Regu- 
lar bath towels in the same colors, solids, 
or in a similar pattern with smaller (4 34- 
inch) blocks of color, make it easy to 
create a complete new color scheme. 
And there are other go-together selec- 
tions of outdoor and bathroom towels. 


Slip your foot into a Selby shoe and see. 
It's the kind of fashion that looks ex- 
travagant. And feels even more so — 
with its luxuriously soft leathers, precise 
detailing and incomparable fit. Add what 
such a shoe does for your ego and a 
i Selby isn’t an extravagance at all . . . just 
the best investment you could make in 


The ensemble idea in bed and 
bath fashions is worked out in- 
4% geniously with Cannon prod- 
ucts, using color as the basic tie between 
groups of solid colors, stripes and de- 
signs that complement each other. The 
result looks planned, but avoids the 
monotony that sometimes results when 





the exact theme is used repeatedly. 
Beautiful to look at and practical, too, 
are the sheared terry bedspreads; 


towels that are lace-edged and have 
pucker-free embroidered borders; others 
with multi-color, jacquard designs and 
new sheets with trimming along sides 
as well as the top, in the European way. 


AS We are passing out deserved 
[a of] and well-earned bouquets to: 
ong! [FRAI, Waste King, the manufac- 
turer who has given more meaning to 
warranties for their kitchen appliances 
by making them both readable and un- 
derstandable; Proctor-Silex, the maker 
of plug-in devices designed so defective 
sections may be easily removed and re- 
placed instead of being tinkered with in 
the old nuts-and-bolts fashion (the re- 
sult: their products are not out of service 








How non-extravagant can you be? 


your wardrobe this spring. For instance, 
the Vagabond shown here. About $18. 


FIFTH 
® AVENUES 


selb 


Other Selbys from $15 to $23. 


For name of nearest retailer, write Dept. JM-37-S, Selby Division of The United States Shoe Corporation, Cincinnati, Ohio 45207. 





for long periods of time); Mort Marton 
for a fine furniture oil that cleans and 
feeds wood as it polishes, leaving a mar- 
velous dull glow after application; Rit 
for the liquid dye, packaged in plastic 
bottles, that does away with the old 
problem of dissolving powders. With the 
basic primary colors, almost any color 
can be blended, so you may be an artist 
at the dye pot. 


A single stool that can be set 
ral°° the seat is anywhere from 
~ 29 to 31 inches from the floor 
used comfortably at snack 


counters or work tables and by tall gents 






can be 





or their shorter sons. This stool, by 
Cosco, uses a button control so the 
adjustments are easy to make. The 
adjustable feature is found on several 
stools—modern ones with revolving fi- 
berglass bucket seats or upholstered 
models in colors to fit various decors. 
For comfort, all have footrests that 
move up or down independently of the 
seat. ... 

The old ‘‘temporary”’ look of folding 
card tables is becoming passé these 
days, I decided, when 
I saw the newest fold- 
ing furniture, also by 
Cosco. There is a 40- 
inch round table (six 
chairs fit around it) and 
a 35-inch square table 
(four chairs with this )— 
both are trim and grace- 
ful but sturdy enough 
to serve daily needs for 
those starting house- 
keeping on a_ budget. 
Yet the tables and 
matching chairs do fold 
for compact storage— 
and easily at that. 
Frames are tan, bronze 
or dark metal, and there 
is a good assortment of 
upholstery colors, too. 


RNC ee see 
ee yee ° 
3 compact 


laundry duo is available 
for apartments, cottages 
or small houses that 
have very little space? 
The Nesco washer and 
dryer together fit into a 
space about three feet 
wide, a foot and a half 
deep (each appliance is 
18 inches square and 28 
inches high). An electric 
wringer is available for 
use with the washer; 
the washer and dryer 
each handle up to three 
pounds per load. While 
no complicated instal- 
lation is needed, it is 
important to have am- 
ple electric outlets— 


good 115-volt appliance 
outlets rather than a 
connection 
lamp. 


through a 






Really hot 
water,from 
150 to 190 
degrees, is available at 
the kitchen sink with a 
new hot-water-heater 
faucet. The Handy-Hot 
device (available where 
Hobart products are 
sold) is electrically 
heated and available in two sizes that 
yield from 60 to 80 cups of hot water an 
hour. We like the utilitarian design 
made to fit neatly on the ledge of a sink 
or countertop where it is very conve- 
nient to use. 





“What to do?” a reader 
gripes. ‘“‘Every time I wear 
slips, dresses oc shirts of 
synthetic materials, I’m embarrassed by 
the way they cling.’’ An easy solution: 
use a fabric softener in the rinse water, 
even when laundering by hand. The 
garments will be less body-conforming, 


also softer and easier to press. END 












































































































































It’s In Your Mind 


By BARBARA SEAMAN 


For Wives of Strong, Silent Men: If 
your husband just won’t talk, you may 
have to try joining a congenial bridge 
club or sewing circle. Dr. Joel Nelson, 
a University of Minnesota sociologist, 
has found that women who belong to 
“cliques” are reasonably content with a 
low quota of “compan- 


to earn a living by working a few hours 
a week. In order to survive, a marriage 
will have to be sounder than ever. And 
if it is, this scientist predicts that both 
partners may well find that the marriage 
of the future will be less problem-ridden 
than the marriage of today. 





ionship”’ from their hus- 
bands. Clique members 
advise one another on 
their problems large and 
small, and they influ- 
ence each other in their 
political and social 
thinking. Dr. Nelson de- 
fines a clique as a group 
of three or more women 
who see each other to- 
gether at least once a 
week. For some reason, 
one-to-one friendships 
do not pacify a wife’s 
thwarted need for com- 
panionship so _ effec- 
tively. 





Teen-Agers and Birth 
Control: By college age, 


cial department for the education of 
women, says that returning housewives 
are doing extremely well—better, in 
many ways, than any other category of 
student. 


Guidelines for Neighbors: The peo- 
ple next door are an important form 
of ‘“‘erisis insurance’ for millions of 
American families who do not live near 
relatives. Here are some tips on neigh- 
boring developed by a team of so- 
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Easy Italian Favorites with |Urts7) 
Lipton Onion Soup Mix ue 


Lipton Italian Meat Sauce 










1 pound ground beef 


1 clove garlic, minced 
1 envelope Lipton Onion Soup Mix 
m4 teaspoon oregano 


1 cup water 


1 (1-lb. 12-0z.) can tomato puree 
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Inheavy saucepan, brown 
meat and garlic, stirring 
frequently. Add Lipton 
nion Soup Mix, oregano, to- 
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fluence he| 


most girls do have some 
understanding of birth 
control, but only one in 
















10 says that she has 
been taught anything 
about it by her parents. 
Friends are a major 
source of information, 
as are books, magazines 
and classes. Friends 
often prove to be a sur- 
prisingly accurate 
source, while teachers of 
biology and health 
classes may avoid frank 
discussion in class of 
contraception. 

These are the find- 
ings of Dr. Robert 
Grinder, as reported in 










mato puree and water. 


or rice. Makes 4 to 6 servings. 


Simmer, covered, until thickened, 
about 30 minutes, stirring occasion- 
ally. Serve over hot noodles, spaghetti 





ward her p) 
Skipper fil 
especially 
the studée 
cope with} 


young dot 
college bo} 
mature an} 
enced tha 
is also he! 
the hospi 
If she re) 
vances, he} 
“some peti 
the work | 













Getting A\ 


Onion Butter Bread 
1 envelope Lipton Onion Soup Mix 
Y2 pound butter or margarine 
1 (1-pound) loaf Italian bread 


the Journal of Marriage 
and the Family. Dr. 
Grinder has tested the 
birth-control knowledge 
































of 304 coeds at a large 
Midwestern university, 
and he concludes that 
the vast majority have 
“enough contraceptive 
information to protect 
themselves from preg- 
nancy.” One girl in three 
knew about several! 
methods, and nine out 
of.every 10 girls under- 
stand at least one 
method. Yet only one 
girl in five had actu- 
ally engaged in premarital sex relations. 


Family Life, Future Style: A leading 
cyberneticist, Dr. Alice Mary Hilton, 
says that our rate of technical and cul- 
tural change is accelerating so rapidly 
that life patterns will change more in the 
next 15 years than they did in the last 
300. Dr. Hilton maintains that, while 

ve will not become obsolete, the eco- 


nom asons for marriage will. Men 
will no longer need women to keep house 
for them, because computers will pre- 
pare meals and wash laundry. Women, 
even mothers, will not need men to sup- 
port them because anyone will be able 


Blend Lipton Onion Soup Mix thoroughly with softened butter or 
margarine. Makes 114 cups of Lipton Onion Butter. 

Preheat oven to 375°E Slice bread diagonally without cutting through 
lower crust. Generously spread Lipton Onion Butter between slices. 
Wrap in foil, partially open at top. Bake 15 to 20 minutes. 

Use remaining Lipton Onion Butter as a spread for sandwiches, “but- 
tered” noodles, macaroni or rice; potatoes, corn and other hot vegetables. 


Lipton Onion Soup Mix has a unique blend of especially grown California 
onions. No other soup—canned or mix—gives your recipes this special flavor. 





More Housewives Returning to College: 
Colleges are becoming more and more 
interested in “the mature woman stu- 
dent,’ and a number have formed special 
departments to lure her back. These de- 
partments offer vocational guidance, 
financial aid in some cases, and help in 
arranging flexible schedules. The Uni- 
versity of Michigan Center for Continu- 
ing Education of Women, only two 
years old, has already processed 1,000 
returning students. The University of 
Wisconsin reports that last year it en- 
rolled 1,254 women who were over 25- 

double the 1960 enrollment. Dr. Kath- 
ryn Clarenbach, head of Wisconsin’s spe- 


ciologists at Michigan State University: 
e If you are more affluent or more cul- 
tured than your neighbors don’t flaunt 
it. People are most comfortable in a 
give-and-take relationship that involves 
equals. If, for example, your husband 
owns a too-complete set of household 
tools, the neighbor men won’t wish to 
borrow from him, since they can lend 
no tools in return. 

e You can ask for almost anything 
(except cash) in an emergency, but 
do not become a chronic dependent. You 
can wake your neighbor at 3 A.M. if 
you must go to the hospital, but don’t 
let your children play in her basement 
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| s = s race—American tearoom fare at its best. Berniece Mars 
| Eating Well by a Wishing Well We were served by a courtly gentleman in command, loy¢ 
| BY POPPY CANNON named Morrison at a station close by a_ plan, arrange, 
HH wishing well. Maitre d’ Charles Richard _ yes, she can eyer 
} Ask a visitor or a resident of Houston ping at Sakowitz. It’s one of the town’s knows without being told where the Sky there was no diffic 
what comes first to mind about the city. most fashionable department stores—Paris _ Terrace regulars like to be seated and which _ in adapting then 
| The Astrodome, some will say ... Dr. originals, Scottish tweeds and Irish linen waiter they prefer. Many of the waiters Sakowitz to ‘he 
i| DeBakey and his great new medical center. towels, brocades from India, and always have been dispensing specialtieslikefamous __ portions. 
But there are others, many others, to luncheon in between at the Sky Terrace. Sky Terrace Turkey Mornay for at least j 
whom the mention of Houston means shop- The food is folksy in the high Sky Ter- 15 years. NORMAN ae 
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| 2 hot cereals with a kick to ’em brea 


| There’s nothing bland about these cereals. “Seer Seo | beat nae Another one of t 
lf you want a cereal with taste to it and if the Sky Terrace 


| | Be tf 
you like a taste that shouts NOURISHMENT, genic salad of f 
FLAVOR, GOODNESS; then you want Wheat WH FAT Pp ROTEIN | melon, strawberti 


; : grapes, oranges, 
Hearts or Protein Plus. Both these Big G hot HEARTS PLUS tercress, em 


cereals have the delicious taste of whole- “cea het id ph deka moa qn ci raspberry ice af 
some wheat—Wheat Hearts is all wheat, ma Seed Dressing. 


Protein Plus has oats added for extra natural 
protein. Try either one. They've got the kick 
to get the whole family going in the morning. 
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zat providing three meals 


1 week per person, and if, 
2», I discover that my hus- 
more trying habits than 


ing his clothes on the floor 
ickers in bed, I’ll consider 


ng. Unlike new husbands 
ive no qualms about judg- 
be a disaster. However, as 
on’t have to cook it your- 
ot going to demand just 
used to make, so they’re 
good sports if you want to 


take a try at flaming shish kebab or 


ratatouille. And ll your Sachetorte 
emerges with a drunken lean, it’s less 
embarrassing among roommates. After 
all, who burned the biscuits last week? 

Roommates are also a fruitful source 
of culinary tips that you don’t find in 
cookbooks. Lael, one of my first 
apartment-mates, taught me how to test 
if spaghetti is done. You throw a piece at 
the wall. If it sticks, it is; if it doesn’t, it’ll 
probably fall behind the stove where no- 


body will ever see it. Even my mother 
didn’t know this technique. When I cas- 
ually demonstrated it at home one day 
she was speechless. 

As in a marriage, money is probably 
the most common bone of contention 
among roommates. Luckily, community 
living teaches you the basic tenets of 
economy. Like how to prove that you 
weren't the one who used the extra mes- 
sage units listed on the phone bill. (‘He 
always calls me!’’) Once a group of us 
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completely furnished a five-room apart- 
ment with wooden milk crates, which 
we removed under cover of night from 
the neighborhood supermarket. 

I had one roommate, Pam, who, in the 
interests of economy, tried to convert us 
to a permanent diet of brains, kidneys 
and the other less expensive but more 
nutritious parts of various animals’ 
anatomies. Her meals invariably fea- 
tured something on toast covered with a 
thick cream sauce. It wasn’t bad 
if you like cream sauce. 

I’ve discovered that 
roommates are divisible 
into two types. First, 
those who are messier 
than I am. They’re gen- 
erous and lovable and 
kind to animals—though 
somewhat difficult to 
room with because you 
can’t get in the closet 
and strange smells 
emanate from forgotten 
foods left under the bed. 
Then there are those 
who are organized, effi- 
cient, neat and even 
harder to live with on 
civil terms, though 
they’re more educational 
in the long run—or, as 
my mother would say, a 
challenge. 


Dine Madeleine, 


whose first salary was 
$75 a week. On that, 
she managed to support 
herself completely and 
save $100 a month. She 
allowed herself $8 spend- 
ing money a week (in- 
cluding clothes, which 
she made herself), and 
at the end of the week 
she remarked pointedly 
that she had money left 
over because she couldn’ t 
find anything worth 
spending it on. Made- 
leine now dates her 
stockbroker, makes 
plenty more than $75 a 
week, and will certainly 
be a millionaire. 

Since Madeleine is as 
economical with words 
as she is with money, 
her statements come out 
sounding like axioms or 
epigrams. I always im- 
agined them neatly 
capitalized. I have a col- 
lection of several hun- 
dred of Madeleine’s 
Laws, such as: “The 
Only Reason a Sand- 
wich Has Two Slices of 
Bread Is to Keep the 
Filling From Falling 
Out When You Take It to Work; At 
Home, You Only Need One Slice of 
Bread Per Sandwich.” Or, “If You 
Empty Ashtrays Into Wastebaskets, 
You Will Have Dirty Wastebaskets. 
People Who Smoke Deserve Dirty 
Wastebaskets.” 

Madeleine was also opposed to, among 





other things, eating or drinking foods 
that have no nutritive value, such as 
coffee and diet drinks—wasted energy, 


she said—which drove the rest of us off 
into dark corners when we indulged. She 
also believed that dry milk is not only 
cheaper than whole milk but also tastes 
better. Since Madeleine ymntinued 
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ROOMMATES continued 
has never been known to be wrong, we 
drank lumpy dry milk for three years. 
Perhaps the value of having 
roommates is that it provides what a pro- 
fessor of mine used to call a Cross-Cultural 
I remember every one of the 


greatest 


Experience. 
15 with varying degrees of affection. There 
Kathleen, grandmother had 


was whose 


founded a religious sect that included yoga. 
Every now and then Grandmother would 
appear on our doorstep wearing brown 
sateen bloomers, accompanied by a 7-foot- 
tall Boris Karloff type who was her guru (or 
she was his, I forget which). Even though 
Grandmother and Boris might startle a 
date, they always brought a huge floral offer- 
ing from some ritual, and Grandmother 
could really whip up a mean curry. 















































ormfit Rogers presents 


The Ten 


Then there was little Pru, who was 
younger than the rest of us and quite 
naive. Except for her lingerie. She fa- 
vored red-fringed, black lace or leopard skin 
on the theory that they don’t get gray 
like white does. Every Saturday, Pru 
would go to the corner laundromat to wash 
all her underthings. Lovingly, she would 
pull each piece separately out of the dryer 
and fold it. By the time she was through, 


est Undressed VVomen 
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Number Seven Mary Simpson. 
Decorator. Of mansions, herself and of 
any party she goes to. Here wearing the 
Invisible Slip by Emilio Pucci. Invisible 
because it molds and moves like skin. 
Flat “ladder stitches” replace bumped- 
up seams of the past. (Both placed in 
back, so you’re one smooth line at the 
sides.) The top is tailored to fit closely 
—like a bra. Made of Formfit Rogers’ 
T’Affaire. Keeps rustling down to a 
whisper. And never clings. The best 
thing that ever happened under knits. 


The Invisible Slip By Pucci 
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page 95 
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“T have to get to Galway,” she said. 


“My ship sails from there at two, and I’ve 


got to do some shopping. ’Bye. 


George let her go. 


hadn’t had breakfast or done his chores. For 


a second thing, he was thinking about what 
she’d said. His tone of voice. 


“Girl,’’ he muttered to himself, listening. 


“Girl.’”’ It sounded perfectly all right. 


For one thing, he 
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Essential on special days. iW 
Welcome protection against odor— | 
every single day. 
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She’d said something else, though, too. “A = with—with people who happened to be girls. 

For a third thing, and a grand thing it 
was, he was due in Galway at two, him- 
self. He had a ship to catch. It could hardly 
A girl is a person. Kind of a be a different 


concept. If liners came this way. 


girl isa person.” As if he needed to be told. 

He stood a moment longer in the drive- 
way, scratching his head. Not a picture. 
Not a type. 
challenging 


ship, because not many 


you were man 


enough to face it squarely, a concept like Humming to himself, he strolled in to 


that might change your whole attitude. fix breakfast. It was sort of nice to be go- 
You might start getting along better ing home. END 
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athletic-looking girl in a ridiculously 


small hat, wearing one of those tweed 
blue herringbone) that flared 
It calmed him to 
watch her. She was not bad-looking, re- 
ally. Handsome rather than beautiful— 
like the head of Liberty on his dime. 
Thick dark-blond hair, cut shert and 
naturally curly; broad shoulders; a full 
figure, beautifully carried; surprisingly 


overcoats 


the waist. 


out trom 





slim ankles for so large a girl. If he did 
say so himself, he’d had pretty good... 

“Good evening, Mr. Trowbridge’s 
residence.” 

““Hello—good evening . . . Could I 
please speak with Miss Leslie Hunter?” 
He might have guessed there’d be a but- 
ler. “She was supposed to...” 

“Who is calling, please? Might this be 
Mr. Dunham?” 

“That’s right. I’m Tim Dunham. Has 
Leslie—Miss Hunter—has she arrived 
yet? I was to call her here.” 


Have a 
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“Yes, sir, she arrived this morning. 
She and Miss Trowbridge were taken to 
the football game, I believe, but they’re 
back in the city now. They telephoned 
less than half an hour ago and left a 
number for you to call. Would you like 
me to. 2. 

“What football game?” 

“T beg your pardon, sir? Oh—the—I 
believe it was between Princeton and— 
now let me think a moment, sir—”’ 

“Harvard,” Tim said. ‘“Harvard— 
Princeton,” he repeated patiently. 
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O KEEP He took off his glasses and |x ‘ , m . 
O g1 in Oke me, work. There are such things as scholar- It took me a minute to understand that 


page 158 his face the unspectacied shy one. “What ships, but, as a rule, they don’t like to give _ he thought I was pretty. This made me feel 
“ doyou baink of the dea? them to students who fail. Ah, well, different, not like Eleanor at all, but friv 
urs. Generally. Well, sure,’’ I said, then blurted out Eleanor! Why all this fuss? In five years olous. ‘‘Well, then,’’ I said—having been 
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the cellophane if you started thinking about your school- married; married women have children.” honest reason I have is (continued 
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EASIER PINNING, for one thing. The expanding 
fabric overlaps readily. No fussy tugging to make 


ends meet. Time saving! 


BETTER FIT They're self-adjusting to baby’s shape 
and body movements. More comfortable, naturally! 


Curity Stretch Diapers are 100% soft, pure cotton 
that is easy washing, quick drying, highly absorbent. 


PROMISES TO KEEP continued 


that your mother wants you to go. You 
know,” he said to the microscope, “‘you 
are a very strange bug. I haven’t seen 
anything like you in’—he sat up 
straight—‘“‘good Lord, not in years. E. 
Coli? Ha! Klebsiella! It’s Klebsiella!’ 
and he jumped up and ran to the door. 

“What’s wrong?” I asked, but he was 
gone, half-running, half-limping down 
the hall. I went to the microscope and 
looked down and adjusted the knobs un- 
til the streaks jumped into focus. Kleb- 
siella looked all right to me. I went to 
the bookshelf that was clamped over the 
lab’s desk, took down an orange book I 
recognized, and looked up Klebsiella in 
the index. Then, on page 471, under 
KLEBSIELLA PNEUMONIA, I read: When 
untreated, the mortality in acute cases 
averages about eighty percent. But my 
mother was being treated, I thought, 
and read the paragraph headed TREAT- 
MENT: The general treatment is the same 
as in severe cases of lobar pneumonia due 
to pneumococcus. There, I thought, it’s 
all right, but my eyes went on skimming 
and I read: Penicillin is not effective. 

In my ears I heard my own heart, 
and each beat was heavy, slow, like 
blows from a fist. 


An that week my mother went from 
wakefulness to sleep, and there was no 
real division between the two. There 
had been no crisis. Her condition was 
about the same. Christmas came, a 
Thursday; we ignored it. On Saturday, 
when I went in to see my mother, she 
said to me, ‘‘Please put some water in 
my roses, nurse,’ and I went home. 
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Stephen was coming for me at seven. 
We were going to a party. 

Waiting for the evening, I felt listless 
and dull. At seven, when the shelf clock 
struck, I went into the bedroom to dress, 
and a little later the doorbell rang. I 
went down to meet him. “Hi,” he said, 
grinning. ““You wrapped up good? The 
heater’s conking again.” 

“Aren’t we just going to Ritchie’s?” 

“Things won’t start until nine,” he 
said. We got into the car. “We'll ride 
around for a while. For once we’ve got 
enough gas.” 

“Tt’s cold to ride around,” I said. 

“T’ve got all sorts of heating equip- 
ment,” he said, and laying his arm 
across the back of the seat, he dropped 
his fingers just inside my coat collar. 

I pulled away. ‘‘You’re cold.” 

He shrugged, and started the car. I 
sat back and let the city glide by. In the 
afternoon it had snowed briefly, then 
melted. Now a black glaze of ice coated 
the streets. 

“‘What’d you do while I was away?” 
he asked. 

“Nothing,” I said. ‘My mother’s in 
the hospital with pneumonia.” 

“Oh,” he said. “‘That’s too bad.”’ 

He drove out of town, going slowly 
because the streets were so slick, turning 
west for a few miles, then north, zig- 
zagging up the hills. “‘So what else’d 
you do?” he asked, squinting forward 
into the dark. 

“T read.” 

“Sounds dull,”’ he said. ‘‘You want to 
know what I did?” 

“You worked in your uncle’s liquor 
store.”’ 

““And something else. I made a good 





KENDALL 


Save folding time, too! 


Just imagine the convenience of Curity stretch 
diapers that are prefolded as well. Always ready to 


bet. Hialeah. I played Hookey Boy to 
place on a ten-dollar ticket. Odds were 
fifteen to one to win. How much do you 
think I made?” 

“T don’t know.” 

“Ninety-eight-twenty. Pretty good, 
huh?” 

“You could have made more on a win 
ticket.” 

“So what’s wrong with ninety-eight- 
twenty?” 

“Nothing. Now you're rich.” 

The road we were at last turning onto 
ran along the bottom of High School 
Hill. The view below was beautiful, 
loops and lines of lights crisscrossing 
and doubling back like an astronomer’s 
map of the heavens. 

“Tt sure is pretty,’’ Stephen said. He 
stopped the car, leaned his head back 
against the seat, and closed his eyes. 
“T’m tired. I was so edgy last night 
about tonight I couldn’t sleep.” 

“Why?” I asked. He dug out a cig- 
arette, and lit it. His face, bent briefly 
over the cupped flame, was long, yellow 
and wan. “I don’t know. Waiting to see 
you, I guess. Do you want a drink?” He 
reached over to the back seat and 
brought up a fuzzy plaid blanket and a 
bottle. He tucked the blanket all around 
us, but kept an arm out to manage the 
bottle. I took a drink and tried not to 
choke. 

“Tt’s funny,” he said, ‘‘the time I 
spent there with my aunt and uncle—I 
really missed you. They’ve got this 
house, nothing fancy, but nice, pink, and 
new, and my Aunt Betty keeps it neat as 
a pin. They’ve got four kids. Anyway, 
I’d come home with Joe pretty late, and 
Betty’d have our dinner, spaghetti, or 
pork chops, or chicken—she’s a good 
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my mouth. His hands, wa 
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Don’t, I said, it’s too cold, 
pered that he would war 
hands slid next to my skin 
of him felt tight, energy coi 
ing, and his knees shoved sh 
mine. I tilted under him, p 
surging weight, and I strug 
hands held me. I raised m 
hit him as hard as I could 

He gasped and sat up sl/ 
hand to his eye and the bla 
off his back. I put my hand] 

“Shall I walk?” 

“Ellie. What’s wrong?” 

“Nothing.” 

“T wouldn’t have hurt yo 
have let anything happen.” 

“Anything what happen 

“A baby or anything.”’ HI 
of the window. “You thin 
marry you?” 

“Marry me?”’ I laughed. 
I wouldn’t marry you.” 
sounded hard, as if it weren 
“Tt amazes me, really, ho 
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rful you could 


) make some cof- 
he children choc- 
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in a loud voice: 
via? You see how 
1ad with delight, 
2 years I’m in his 
t. Eleanor,’’ she 
you know where 
At the bottom of 
1 under the table 


And so, with coffee and cake, I served up 
the photograph album. The book was half 
full of parched ancestors in tones of brown. 
Pammy climbed up on the bed, and began 
prodding at my mother’s face and the eve- 
glasses she had put on. 

“Look, Sylvia,” my mother said, “‘here it 
is, a picture of your brother Louis when he 
was three. He couldn’t have looked more 


like Billy. Do you see what I mean? That 
expression, and the way his hair falls in his 
eyes.” 

My father pulled out his watch. It was 
four-thirty, he announced, and _ visiting 
hours were over. My mother lay back on 
her pillows with her eyes shut, and I began 
quietly to put the coffee things together on 
the tray. The doorbell rang, footsteps came 
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DPreunioon 


roll out the Color Brite! 


heavily up the stairs, and my father 
shouted down, “Hello?” 

“Tt’s just Ed Schaeffer, Doctor Mun- 
son.’ My mother’s eyes flew open. There 
was something exposed about her expres- 
sion, as if shades had sprung up on rooms 
too early in the day. She struggled up in 
bed and called out, “Ed? Mr. Schaeffer? 
Come in, I’m wide awake.” (continued) 












Dennison Manufacturing Co., Dept. Q1, Framingham, Mass. 


Please send me your Color Brite idea booklet. 
| enclose 25¢ to cover postage and handling. 


Name 


Street 





ROLY wie ee. Sees’ State css: 





Zirassa cs 




























































































178 


PROMISES TO KEEP continued 


[ picked up the tray and went into 
the kitchen. Over my shoulder I saw 
Schaeffer coming down the hall dan- 
gling a bunch of red roses, and behind 
him, guarding him well, my frowning 
father. 

“Daddy,” I said, putting my tray 
down. “You go on. I’ll bring Mr. Schaef- 
fer some coffee.” My father hesitated, 
then turned toward the living room. I 
warmed up the coffee 
slowly; it was, after all, 
quite cold, and I warmed 
it up again, slowly, then 
poured it, steaming, into 
a cup, and cut, carefully 
and slowly, a large piece 
of the chocolate cake, 
and slowly and carefully 
took this back to the 
bedroom. 

“Oh!” I said at the 
doorsill, pretending to 
trip a little. Without a 
light, in the rose-and- 
plum-colored last of the 
sunset, Schaeffer sat on 
the straight chair next 
to my mother’s bed. He 
had not taken off his 
coat, and with his head 
hung down and the roses 
drooping between his 
hands, he was studying 
the floor space between 
his knees. My mother 
looked up at me with 
strange blank eyes. 

“Turn on the light, 
please, Eleanor.”’ 

I put the coffee and 
cake down and turned 
on asmall lamp. Schaef- 
fer looked up. 

“Oh, El’ner,”’ he said. 
“You didn’t fix that all 
for me, did you?” 

“T’ll trade you the 
flowers for the coffee.”’ 

“More roses, Ed,” my 
mother said. “You’re 
really too extravagant. 
The last ones were so 
beautiful. You know, all 
the time I lay asleep in 
the hospital, I dreamed 
of the smell of roses.”’ 

There was a silence, 
and I said, “Why don’t 
you try the coffee, Mr. 
Schaeffer? I thought it 
was good.” 

“Oh, it is good,’’ he 
agreed hastily. ‘“‘Very 
good.”’ He gulped his 
coffee, ate the cake in 
two great bites, then 
stood up, still chewing, 
and brushed cake 
crumbs from his coat. 

“Well, Frieda,’’ he said, turning to 
my mother, “best of luck to you. I’m 
real glad to hear you’re on the road to 
health again. If you ever need help— 
construction work of any kind—I’ll be 
right there.”’ 





They shook hands. I saw him out to 
the door, then ‘went back to my moth- 
er’s room to put the roses in water. She 
had turned on her side and appeared to 
ye asleep. I took the roses and left the 
room. 
iMG college my room was a corner 
room, drafty but pleasant, and when it 
was windy, maple branches knocked 


against the panes. I kept the room neat, 
liking a slightly barren look to my be- 
longings, but books overflowed and had 


to be stacked against the walls. I wanted 


to study art, music, philosophy, and 
languages. I wanted to learn something 
about physics. My ignorance exhausted 
me; the more I learned the less I knew. 
Chasing elusive knowledge, I was drawn 
onto strange terrain, into cold countries 
I did not know, where plains extended 
for miles behind me, and looking up I 


Women keep trying new things on 
their hair. 

And men keep on saying: ‘“Good 
grief! What have you done to your- 
self 2”” 

It's scary. 


Now there’s Kolestral. 


It’s the hair conditioner that un- 
does the damage ‘doing things” can 
often do to a woman’s hair. Movie 
stars, models, TV personalities, 
career women, fashionable house- 
wives—know all about us. 

You may have noticed that these 
kinds of women are never “scared” 
about their hair. 

Now we’re letting you in on 
their secret. 


How does it work? 
When you apply it to 
shampooed and rinsed 
hair, Kolestral goes deep 
into the hair shaft. 
That’s Kolestral’s big 
advantage. Most other 
conditioners merely coat 
the surface of the hair. 
Deep inside the hai 





saw nothing but brown plains ahead. In 
the middle of my senior year in college 
my mother wrote me that Stephen had 
had a third child. 

Often that last year in high school I 
had seen him moving down the hall, but 


we never spoke. It was a tense year for 
me, dedicated to making a college. For 


comic relief I went out with John Rit- 
chie. He took me to lavish places, the 
Kokomo Club near Albany and a place 
outside Saratoga Springs. Afterward we 
necked in his wine-red Triumph. 

And Stephen? He took out Rosalind 
Marsh, a girl with snub face and enor- 
mous breasts. Even in grammar school 


The Hair Scare is over. 


her name had been Cow Marsh. In class 
her round brown eyes were moist with 
boredom, she was forever hiking up her 
thick pink straps. But, I asked myself 
contemptuously, why do you care? Be- 
cause, for all his brown-eyed needs, 
Stephen haunted me. 


Or the day before I was married I 
went out to buy stockings and, des- 
perate amateur, a cookbook. The weather 
was bright, if windy. Walking down 
































shaft, Kolestral fills up any porous 
openings. Strengthens every split 
end. Smooths each broken shaft. If 
hair is dry, deep-working Kolestral 
makes it lustrous. If it’s limp, Kol- 
estral gives it bounce. If it’s frizzy, 
Kolestral makes it smooth. There’s 
nothing fake about Kolestral. It’s the 
real McCoy. Your hair looks soft and 
beautiful because now it is soft and 
beautiful. Your hairdresser recom- 
mends it, your hair depends on it. 





Some professional advice. 


Use Kolestral to help prevent 
problem hair. Inside each package 
are tips on use when you bleach, 
tint, or wave. Get a 
tube of Kolestral. 
The Hair Scare 
is over the 
minute 
you do. 












HAl 


Park Street toward the bookstore I 
swung my purse and sang the first aria 
from Figaro. And there he was. He was 
standing in front of a closed-down 
sports-goods store that had been turned 
into a state unemployment office. Walk- 
ing toward him, I felt my legs wobble, 
but I went up to him and spoke. After a 
frozen moment he said hello. I asked 
him how he was, and he said, uh, fine, 
and all the while the men he was stand- 
ing with stared, coughed, turned away, 
examined the scraped soles of their 
shoes. I was very conscious of how I 
looked. I had on a sheer gray cotton 
dress that fit tight down to the hips and 
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then was full, and because the 
aay was strong I had to stand 
him with my arms clamped 

I was conscious, too, of m 
loved short white cotton ¢g 
wore them even in Clifton, \ 
were an ostentation. I asked 
children, and he said they 
great kids. 

And then I blundered, ‘ 
about the mills closing. Do| 
you'll get another job soon?’ 

He shrugg} 
why not? Tj 
temporary. | 
they move | 
doesn’t mi 
place’ll be 
town.” 

I tried to| 
offered me @ 
and when I 
head no, he ¢ 
never did kn 
smoke.” 

Then we | 
smile at 
“Hey,” h 
you're goin 
ting marriedg 
what I read | 
per.” 

I said yes, 
fact, the we 
be tomorrow. 

“Some ric 
guess, huh? i 
This made | 
No, I said, n 
all. And we y 
going to study 

“Yeah?! 
“Well, good 
wished the sar 
I put out my! 
after a momert 
it and we sho 
awkwardly, 4 
palms had ¢s 
Then I nodd 
bye and went 
the street. 


him I was gl 
saying good-bj 
looked so well, 
remembering, 
looked, I 
ach fall. 

His shirt w) 
the pocket hal 
his khakis unpr 
grease-spotted | 
knees. His "I 
said, was 2} 
thought how 
it might have| 
him, and this 
angry. He was} 
to toss on the| 
of pure procré 
had taken me these four years 
stand what he had given me, | 
was process, not entity, and t 
having loved, even selfishly, 
ultimately love generously. TB 
ated power was there. i, 

Thinking this, I saw I had p 
bookstore and had to turn bag 
my cookbook. I bought not one 
and came out of the store with! 
of bland contentment. 

Food somehow made me | 
love, and as I went on down t 
it occurred to me pleasurabl 
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would be married tomorrow 4! 
tomorrow night. 
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mona re ays. Ani id w a EN sah won't 
ou make it hours ahead. _ 
‘copie oe acca geet from pie 
and buy aaa cl 
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Tab. Trirnmed down in sweetness, so it's a 


3 With 1 crazy calorie in every 6 ounces. 
| ! Like everything now alittle bit crazy, but 
The now taste of Tab. 
That's what's happening. To the nicest sha 
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‘‘What’s Happening” 


continued from page 182 


silent picture. . . . Hardly anyone 
knows where titles come from, but 
| wonder if the name of George 
Hamilton’s new MGM film, Doctor, 
You’ve Got to Be Kidding, comes 
from George’s gasp during his 
draft-board physical? . . . Julie 
Andrews next stars in Star, a story 
of Gertrude Lawrence. Robert 
Wise, Julie’s director, told us how 
it happened: ‘‘The movie started 
with Julie, not Gertie. When 20th 
Century-Fox cast Julie in The Sound 
of Music, they had her sign for a 
second picture, so we were looking 
for something for her to do.’”’... 
Wise is also the director of The 
Sand Pebbles, which gives young 
Chuck Robinson his first important 
role. Robinson showed up for 
breakfast at the Princeton Club 
doused with English Leather co- 
logne and excited by his big 
chance. We came away contem- 
plating his philosophy: ‘‘Life is an 
eight-by-ten glossy.’’ 


Woody Allen sits in for Johnny 
Carson on NBC’s Tonight show the 
week of March 20. “‘I like to do it 
occasionally,’’ said Woody, talking in 
the billiard room of his it’s-a-long- 
way-from-Brooklyn duplex. ‘‘There 
are two easy things about it, one is 
that you get the good seat that 
faces the audience. The other is, if 
you’re the host you can sit back and 
relax and the guests have to score 
heavy. If you score, fine; if not, you 
just throw the ball to Godfrey Cam- 
bridge or somebody and let him 
work.’’ . . . Carson gets new com- 
petition from one of his former sitter- 
inners, Joey Bishop, when Joey 
launches his own late-night program 
in mid-April on ABC-TV. 


THE QUEST: The newspaper ads 
read: ‘‘What! You haven't even 
seen Man of La Mancha once?” 
New York’s most stirring musical 
play goes on and on, and now 
Richard Kiley, who has brought 
Don Quixote to unforgettable stage 
life, is going to join the national 


. company in California. Kiley, who 


spends half the day preparing for 
his draining evening performance, 
discussed it in his dressing room. 

“It's hard to play a whole eve- 
ning that requires you to reach 
emotional heights when you’re 
feeling down or lazy. The toughest 
audience—the hard-boiled, four- 
martini, bored, Saturday-night 
bunch who come in and say show 
me—they cough through the first 
fifteen minutes and say, well, who 
the hell cares about this crazy old 
man, but by the end of the evening 
you can hear a pin drop. It’s amaz- 
ing, it’s always been like that. The 
director says the end of the play 
is almost a mystical experience. 

“On one level it’s very visual, 
aural, rich. It’s a theatergoer’s de- 
light just to watch it technically. 
The other thing is that it’s a pro- 
found, emotional, almost spiritual, 
thing. People really feel touched, 
and maybe it’s something they 
want to recapture. In fact, I’ve 
seen the show three or four times 
sitting in the audience when | was 
on vacation. 


“The curious thing is that many 
teen-agers come to see it. Nor- 
mally they don’t go for anything 
classical, they want the musical- 
comedy stuff. But | get emotional 
letters from them about the mes- 
sage in the play. | got an articulate 
letter, very mature and a little bit 
bitter. | assumed it to be from a 
woman twenty-five or thirty. But at 
the end she said, ‘I’ll be fifteen 
my next birthday,’ and she was 
asking if | really feel that there’s 
hope for the world, if there’s any 
reason for us to fight the unbeat- 
able foe. | was very impressed and 
saddened, but at the same time 
encouraged, the very fact that peo- 
ple listen to it and come back, 
that there’s a hunger for it. The 
types | expect to get reactions from 
are rather idealistic and romantic, 
but on the other hand we aiso get 
very hip, cool characters. They fre- 
quently come backstage after the 
show absolutely red-eyed.’’ 

Kiley would like to take some 
time off, perhaps a year. ‘‘But 
then I’d love to come back. Once 
in a lifetime an actor has a role 
that’s really his. And | feel that 
Man of La Mancha is mine.” 


THE SMALL-SCREEN SCENE. Worth 
watching: Specials. What else is 
worth a dram of your time? Fred 
Allen said TV is called a medium 
because nothing on it is well done. 
Still true. Virtually all nightly series 
are inane... and daytime shows are 
a gum-chewing insult. Taste, origi- 
nality and a striving to break out 
exist almost solely on Specials. Even 
sports are being undermined by bray- 
ing sycophant announcers. When our 
best sportscaster, Red Barber, is 
fired by CBS’s resident Philistine, 
honest sports coverage is in danger. 
So what’s left for discerning view- 
ers? A few Sunday-afternoon pro- 
grams, and Specials. Here is a se- 
lection worth keeping an eye on. 

March 6: Mark Twain Tonight 
(CBS, 9:30-11 P.M. EST.) Hal Hol- 
brook is memorable in his imper- 
sonation of the American humorist. 
Holbrook has enthralled audiences 
on Broadway and around the world 
since 1959. Now it's your turn to 
watch. 

March 12: Bell Telephone Hour: 
Arturo Toscanini (NBC, 6:30-7:30 
P.M. EST.) On the centennial of his 
birth, an awed look at the greatest 
and most profane symphony con- 
ductor of our age. 

March 16: One Hundred Years 
of Laughter (ABC, 10-11 P.M. EST.) 
Negro humor from plantation to 
protest, starring Harry Belafonte, 
Godfrey Cambridge, Diahann Car- 
roll, Dick Gregory, Diana Sands, 
George Kirby, and three earthy Ne- 
gro comics, rarely seen by the mass 
white crowd: Pigmeat Markham, 
Redd Foxx and Moms Mabley. Nar- 
rator: Sidney Poitier. 

March 16: End of the Trail (NBC, 
7:30-8:30 P.M. EST.) The story 
of the American Plains Indians, be- 
trayed, bedeviled and butchered by 
the noble whites. Have your children 
watch this documentary so they won’t 
think Indians are men who get shot 
off horses in idiot TV westerns. The 
script and still-pictures-in-action are 
marvelous, and the narration by 
Walter Brennan js fine. END 
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with ESOTERICA 


*Weathered brown spots on the surface of 
your hands and face tell the world you’re 
getting old—perhaps before you really are. A 
new cream called Esoterica fades them away, 
as it moisturizes, lubricates the skin. Masses 
of pigment break up, roughness disappears, 
your skin looks clearer, younger. Esoterica 
works equally well on hands, face, arms and 
neck. Makes a wonderful hand cream and 
make-up base. Product of a trustworthy 53- 
year-old laboratory, it is featured by leading 
department stores and drug stores. If you 
want your skin to be free of these blemishes, 
fairer, younger looking, begin using Esoterica 
today. 90-day supply, $2.00. Available in 
Canada and Mexico. 

ESOTERICA SOAP softens skin, helps 
clear surface blemishes. Combats dryness. 
MITCHUM CO., 610 FIFTH AVE., NEW YORK 20, N. Y. 


Will you 
know 








Knowing precisely what to do when 
funeral arrangements are necessary will 
be very comforting and helpful. 

Free booklet 
should be in 
every home! 


Contains: 









e The importance 
of making a will. 

e Funeral practices. 

e Family history section. 


For FREE informative booklet write: 
Wilbert, Box 147-L, Forest Park, Illinois 











OR PERFORMANCE 
“This Guaranty is a guide to quality got Fg, 


materials and construction.’ ~ Good tolbtering: 
% GUARANTEES 
Ce 


© VAULTS 


Recommended by Funeral Directors as 
the burial vault which provides com- 
plete protection. 
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S By Gene Shalit 
Formula 1 is 
not Dr. Spock’s 
@ original recipe: 
fit’s an auto- 
racing term, 
and auto rac- 
Se ing is what 

fe, Vee you'll be en- 
s Es Ha culfed(shelled?) 
by if you make tracks to Grand 
Prix, the most relentlessly noisy 
movie in a long (3 hours, 10 
minutes) time. This Cinerama 
cacophony is crammed with 
international stars (American, 
British, French, Italian, Japanese), 
who demean their careers as they 
shift for themselves. Toshiro 
Mifune, the celebrated Japanese, 
is foolish in his phonetically 
memorized performance, Jessica 
Walter hasn’t improved since The 
Group, and James Garner re- 
mains James Garner. The only 
acceptable performances are by 
a young Sicilian named Antonio 
Sabato, and by Yves Montand 
and Eva Marie Saint. 

“Tell me about it,’’ | asked the 
bewitching Miss Saint in her Plaza 
Hotel suite, as she threw out the 
dead roses from MGM's New York 
office and accepted the bellboy’s 
live roses from MGM’s Hollywood 
office. She grinned. ‘‘| wore ear 
plugs. Aesthetically, the whole 
thing went against my senses. 
And it was physically exhausting. 
Race tracks are sterile, barren, 
hot, and the set was tense.” 

If you’re interested in people, 
not machines, skip Grand Prix 
and see the year’s most gorgeous 
film: A Man and A Woman, Claude 
Lelouch’s masterpiece. Although 
it touches racing, it is above all 
concerned with beauty, with love. 
And you may never again behold 
such photography. 


NOT INSPIRED by the name of this 
column is Columbia Pictures’ tenta- 
tively titled It’s What’s Happening, 
starring Anthony Quinn (yum) and 


Eva Marie Saint 


icone 





Yves Montand 





Faye Dunaway (sigh), a film by 
Elliot Silverstein, who did Cat 
Ballou. . . . But Columbia execu- 
tives were inspired by the Ladies’ 
Home Journal when they spotted 
Carmilla Sparv, the Swedish stun- 
ner, on a recent cover, and started 
her toward stardom. Now if you 
scouts will take a look at that ir- 
resistible guy to your left... 


IMPERTINENT QUESTIONS: Can 
you imagine a more ridiculous 
movie than Young Aphrodites? (OK, 
Old Aphrodites?) . . . Now that 
Sandy Koufax has persuaded 
NBC to pay him $100,000 a year, 


do you still think he doesn’t know . 


how to pitch a curve?...Wouldn’t 
it be sensible for American thea- 
ter ads to emulate their London 
counterparts, which not only tell 
you what time the show starts, 
but also what time it ends?... 
Jane Fonda stars in the movie 
version of Barefoot in the Park, 
and don’t you hope she’s better 
than she wasin Any Wednesdayand 
TheGamels Over?...lsthereamore 
satisfying literary show than Book 
Beat, conducted by Robert Cromie 
of the Chicago Tribune, and seen 
every week on National Educa- 
tional Television?... Montreal has 
a street called Rue Durocher, and 
isn’t that what Chicago Cubs fans 
are doing now that spring train- 
ing is here? ... Doesn’t everyone 
who admires first-rate writing, re- 
portage and humor still miss the 
daily columns of Dan Parker, the 
sports editor who created Im- 
pertinent Questions for the no 
more N.Y. Daily Mirror? . . . Will 
all the rock-’n’-roll agents begin 
wearing mod clothes and start 
dancing at Arthur now that Roddy 
McDowall is set to portray the 
king of agents in The Cool Ones 
(a movie featuring Mrs. Miller, 
America’s answer to La Scala)? 


THAT HAUNTING MUSICAL, 
Brigadoon, is set for ABC-TV 
March 6. . . . Camelot is being 


Julie Andrews 





Roddy McDowall 


Harry Belafonte 


Britt Ekland 


filmed in Hollywood by Warner 
Bros. at stupefying cost. ... My 
Fair Lady is still playing all over the 
world... and now Alan Jay Lerner, 
the author of them all, is preparing 
a new show. So! set out to see him. 
Two sharp claps of my hands, two 
smart stamps of my heels, and | 
choreographed myself into his 
presence. 

He sits at a white wrought-iron 
umbrella table in a _ paper-flower 
garden. But it’s no garden: it’s one 
of his offices in midtown Manhat- 
tan. ‘‘I like it here,’’ he says from 
behind dark glasses. ‘‘Someday | 
may plant grass.’’ A silk kerchief 
volcanoes from his sport jacket. He 
smokes cigarette after graceful 
cigarette. He is testing rhymes in 
pencil on a pad of yellow, lined paper, 
which he quickly turns face down 
as | come nearer. They’re for the 
new musical, Coco. ‘‘It’s about 
Mademoiselle Chanel,’’ he says, 
“really the most extraordinary 
woman I’ve ever met. She has some- 
thing to say about everything. (A 
deep draught of his cigarette.) 
Usually bad. (Protracted exhale.) 
And usually accurate. She’s de- 
signed the clothes for the emanci- 
pated woman. She’s changed the 
way everybody looks. She invented 
suits. Short skirts. Bobbed_ hair. 
Slacks. She’s eighty-four . . . but 
you're not aware of that when you’re 
with her. Picasso says she’s the 
most intelligent woman in Europe.’ 
(So much for Queen Elizabeth.) 

Lerner sets fire to another cig- 
arette. | ask if he has a favorite 
lyric. He says yes: two. (Pause. 
Think of his shows. His songs. Try 
to guess. OK, time’s up.) 

“Gigi. | like that better than any- 
thing else I've written. | set out todo 
something, and / did it better than | 
thought | would. Besides, | forget | 
wrote it when | hear it. My other fa- 
vorite is Accustomed to Her Face.”’ 

Is there a song he’s written that 
he doesn’t like? “‘I think | Could 
Have Danced All Night is boring. 
! hate the middle part—l’ll never 





Hal Holbrook 


Hal Holbrook as Mark Twain 


know, what made itso, ex-ci- 
those were just dummy we 
wrote them quickly, to have 
idea of the rhyme scheme. | 

unhappy that when we ope 

the road—even though the| 
was stopping the show—I me 
my mind to rewrite it. But it 
ribly easy to convince anybc 
be lazy—so | never did. | do 
the song expresses the feell 
Eliza Doolittle at that momen 
(deep exhale) / wish | coulc 
surprised myself a little, that’ 


LOOKING FORWARD: Britt E| 
will star in two films for 
Bros.: The Bobo with Peter § 
and Rossano Brazzi (Britt p 
girl of uneasy virtue, and § 
is painted blue for a bul 
scene), and The Double Man( 
another espionage picture? 
Yul Brynner of the CIA. Yo 
not think this is momentous 
but it gives me a chance t 
her picture. Now you 
stand. ... Perhaps you he 
heard of Michele Lee unti 
words ago, but her name 
become familiar after the 
premiere of How to Succe 
Business Without Really Tryin 
United Artists musical sté 
Robert Morse and Rudy V 
She played opposite Morse 
Broadway show. ‘Il neve 
pected to get the movie 
said Miss Lee when we en 
tered her on location in New 
“| don’t look like the starlet 
Is there a difference bet 
playing on the stage and in 
“They told me not to mo 
eyes during the close aa 
cause they look like bowling 
rolling across the screen.” 
tuned to this column for i 
tips on acting.) . . . Superst 
Paul Newman, who insist 
his movie titles starting w 
(Harper, Hud), will be out in 
with Hombre. Considering th 
that word is pronounced, 
it's a (continued on page 


Joey Bishop 





Paul Newman 
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At last: 

The only answer 
for the 

serious dieter 


THE WEIGHT 
WATCHERS 
COOK BOOK 


“THEY ASKED 
US TO GIVE UP 
OUR CHILD” 
Behind the headlines: 
The Beth Liuni story, 
told by her mother 


Jean Kerr’s latest: 
"AS | WAS SAYING 
TO A GERANIUM” 
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The closer he gets...the better you look? 


Now! Shampoo-in Hair Color so natural 
it invites close-ups! * 


Let distance lend enchantment—to other women! 
You be the gal who looks even lovelier close up! Fresher, 
prettier, more exciting when your hair glows with the 
soft, natural-looking color of new Nice’n Easy by Clairol. 

Here is an easy-to-do, once-a-month shampoo-in 









haircoloring so rich in formula, it can lig 
brighten brighter...and deepen more eV 
it covers gray better than any other sh 
...so rich, it leaves your hair with lively 
exciting glow! Try it for a lift...for 
deep inside, of knowing your beautiful 
“so natural it invites close-ups”! 


The closer he gets...the bet 


Throw a patio 


on these four 


You'll be“ The 


Here are all the appliances you need to help you give the 1. Buffet Chef, double coated with Teflon™. Roasts a whole 
perfect patio party. At savings that pay for the party itself. ham or two whole chickens. Grills. Fries. Serves. Regularly 


Even a big one. 


Buy Lysol® Brand Disinfectant and Lysol Spray now. Use the 2. Electric Bean Pot, regularly $5.99, only $4.50. Stone- } 
coupon below. Or get additional coupons wherever Lysol ware ceramic pot is separate from heating unit. | 
brands are sold. Choose any of these West Bend appliances. 3. Cook 'n Serve Range, regularly $24.95, only $14.50. | 
Choose them all if you like. Then start figuring whom you're Two burner units with individual heat controls. 


going to invite to your party. 





party with the money you save | ) 
great West Bendoffers from Lysol. | 
Perfect Hostess.” | 


$24.99, only $17.50. 


4. Automatic Coffee Maker, regularly $14.99, only $10.95. 
6 to 9 cup capacity. Polished stainless steel. 
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J Please indicate below which items you 
| wish and how many of each. Enclose 
check or money order payable to Lysol 
“Perfect Hostess” and, for each item, 
either the top flap from a package of ; 
Lysol Brand Disinfectant, 5 oz. or 12 oz. Saay 
(Regular or Pine: Scent), or the code # DISINFECTANT 
from the bottom of a can of Lysol Spray 
Disinfectant. 


Mail to: Lysol “Perfect Hostess” Offer, 
P. O. Box 278B, Rockfield, Wisc. 53077 











DEEP Cleans 
PEODORIZES 


















Quantity desired: ‘4 Hi | 
1 Buffet Chef $17.50 ea. $ w 
CJ Electric Bean Pot $4.50 ea. $ ' a 
[J Cook 'n Serve Range $14.50 ea. $ “4 
[] Automatic Coffee Maker $10.95 ea. $ ay 
ia 
Name Hy a 
Address p e ‘ 
City “s | 
1 2 
State = Zip Code 
VOID WHERE RESTRICTED, TAXED OR PROHIBITED BY LAW. OFFER EXPIRE AUGU 317,1° 
ALLOW 21 DAY FOR DELIVERY. ©1967 LEHN & FINK PROD. DIV., STERLING Rt INC 
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Okay — so she did tell Daddy about that 
dent in the fender. Show her you love her anyway 
with Lipton...the one soup that tastes like Mother just cooked it. 
Ginny’s favorite — Lipton Chicken Noodle. Those tiny, tender 
egg noodles, that golden chicken broth. 


Chicken Noodle 


) © TURKEY NOODLE » VEGETABLE BEEF » ALPHABET VEGETABLE » MUSHROOM « CHICKEN RICE « CHICKEN VEGETABLE « GREEN PEA « BEEF NOODLE « ONION e 7 





Revlon adopts 
the oh-baby face. 


Moon Drops ‘Blushing Silk’ 


ther blessed thing on your skin but this not-quite-makeup 
makeup (a miracle merger of moisture-and-color), you’ll look so rosied and 
rested and fresh-faced and young—it’s like stealing beauty secrets from a baby! 








-evlon adores 
dew-it-yourself mouth. | 
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oon Drops ‘Wet Lipstick’ 





t, whipped-creamy lipstick that does all the things a good little lipstick 
Gives lips a gleamy look without a gooky feel. Drenches your mouth , 


lor that won’t dull as the day goes on. Makes dry lips a thing of the past! 
















































































ren’t you too young to feel 
so tired? You notice it day in, day out. 
You get up tired and go to bed tired: And 
you look as tired as you feel. Of course, 
there’s no single reason for it... but if 


you're one of the 40 million women who 
have a regular period, you maylose much - 
more blood-iron every month than you 
replace through the foods you eat. It is 
this loss of blood-iron that can leave 
you always looking and feeling tired. 





Put extra iron in your blood by taking 
Geritol regularly to make up for your 
monthly losses. Just two Geritol tablets, 
ortwo tablespoons of Geritol liquid, con- 
tain twice the iron in a pound of calf’s 
liver. In only one day, Geritol-iron is in 
your bloodstream carrying strength and 
energy to every part of your body. Check 
with your doctor, and if iron-poor blood 
is making you tired, take Geritol. Feel 
stronger fast...1n seven days, or money 
back from Geritol. 





GERITOL 


A PORTED ELIKR 
Dad wad Pee 





DAILY IRON oom 
REQUIREMENTS oo meron 





Even a five-foot woman needs 
twice the iron of a six-foot man. ee ee 


ee 
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Weddings are for women. Unfortunately, th | 
without a man. | 

Ir you think before you speak, somebody else 
the first word in. 


A little maturity goes a long way. 















It matters not if you win or lose, it’s how yo 
game—except in politics, professional sports, the Oly 
Little League baseball. 


| 
Time is money, but tell ‘hat to the grocer! | 


Show me a woman who lives in the city, a 
you a woman who’s tired of Venetian blinds. 


Today’ s teen-agers are tomorrow’s mothers. Ifth ; 
doesn’t stop you, try imagining them as the grandmotl 
day after tomorrow. 


It’s hard to like doing something you’re not a 


Why does the shopper in the superman 
buying a loaf of bread always pick me to ask to go ae 
line at the check-out counter ? 


The best thing to do with old shoes is wear ? 


a Pee ot =e _— 


peemerts one 


Pushing 30 is a lot easier than pulling it. 
It’s easy to tell a low-budget movie. The acto 


| 
Mimeographed letters that begin ‘‘Dear Frie 
make me feel friendly. | 


The best thing about not being a deb is not | 
a post-deb. 


Working women have a certain something oth 
don’t always have. Tired feet. 


Today’ s dances have solved the problem of tha 
dance-floor conversation teen-agers used to have to roll 


¢ 

Sometimes it’s hard to tell where excitement lear 

fear begins. T 
5 

Beggars can be choosers these days. 

Too much time is wasted doing things it would 

not to have done in the first place. 7 
Ie “You’re only young once” is an excuse for 

behavior, why isn’t ‘“‘You’re only old once’’? : 


T have more old sheets for dust rags than there 
the world. 4 


: 
t¢ 
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Ir you always look your best when you go do 
an errand, you’ll never run into anyone you know. 


The trouble with women today is, they don’t k 
the trouble is! 
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RAPE , 


no 
settling! 
ho 
Shaking! 
no 
Streaking! 
no 
thinners! 
No 


half-used bottles! 


‘amier nail color that’s fresh right to the bottom of the bottle 


967 *TM 


CLAIROL 
Cremogenized 


natul color 


aoe 











New Cremogenized’ Nail Color 


Imagine all that in the freshest, richest, smoothest cream you 
can dream of! That’s new ‘Cremogenized’ Nail Color by Clairol. 
Color that’s super-creamed. Creme extreme! It covers like crazy, 
dries to a finish you can almost see yourself in, and resists chip- 
ping till you take it off. The colors: an even dozen. Six with the 
glisten of candy coating—six as softly delicate as candy cremes. 
Pick up your fresh cream today from Clairol—only $1.00 a bottle. 


Clairol Cosmetics 



























































RAR a A IT I En = SS 


Help your child 


at-home brushing test 






Colgate’s National 
Dental Health 
School Program 


It’s the homework part of Colgate’s school program against cavi- 
ties. All it takes is a tasty little tablet your youngster chews up. As 
the tablet dissolves, it releases a harmless bright red food dye that 
colors the areas brushing missed! The effect is so dramatic, it 
helps children remember those hard-to-reach places they usually 
neglect...helps reduce cavities by promoting better brushing. 
The color, of course, is easily removed with the next, more 
thorough brushing. 


Send for Colgate’s special Student ‘“Brush-Up” Kit today. It in- 
cludes the tablets, a “Learn to Brush” leaflet, a Colgate toothbrush, 
a dental mirror and a tube of clinically tested, anti-cavity Colgate 
Dental Cream... all for just 50¢. 


New from clinically tested, anti-cavity Colgate 


| 
It’s part of 


~*~, | eked is eh ed or casacr | 
$ 






COLGATE STUDENT ‘‘BRUSH-UP” KIT 
P.O. Box 7726, Chicago, Illinois 60677 


Please send me me 

Colgate Special Student NAME 
! ‘Brush-Up” Kit(s). En 
closed is 50¢ for eact 
Kit ordered. (No stamps 
please). in oa STATE ZIP CODE PLEASE 


Be sure to watch The Andy Williams Show in color on NBC, 
Sundays, 10:00-11:00 PM, EST 


fight cavities with Colgate’s 









































IF IT WERE MY CHILD! 
A Column for Mothers Only ' 


The greatest child-care experts in the world are mothers, because they alone} 
special joys and daily headaches of bringing up children. To tap this naty 
of experience, we have asked our readers to share with each other their bi 
lions to the everyday problems of living with children. . 


help myc i 
graph recor 


Reavy RECORDS: To 
identify their phono- 
out having to ask me the title each t 
want to play one, | pasted a small picture to 
ter label illustrating the title of the record (The Three _ 
Pigs, etc.).—Mrs. Jack Henderson, Rocksprings, Tex. 






Ae BY INCHES: To help explain to my four-year- | 8 
old daughter how old people are, | took a measur: ' cat 
ing tape and told her that each inch stands for one 4AN7 
year. This helps her understand the concept of age 7 | he 
since she can ‘‘see’’ how old people are compared \ 
to her.—Mrs. Gerald O. Melcher, Oakland, Calif. A 


Siar SECURITY: | use the tl 
small rubber circles with suction # * 
cups on both sides (made for holding 
tile) to secure my child’s plate and bow 
high-chair tray. The suction cups hold 
Sa (discouraging plate pitching) so the ch i 
feed himself without having the plate slip.—Mrs. Roberta L. 
land, Hanover, Ind. 4 





Sicn LANGUAGE: When | became a ‘‘Grandma 
Guardian”’ to an active little girl, naptime oe- 
came precious to both of us. | solved the prob- 
lem of neighbor children visiting us during the 
nap period by hanging on the door a picture of 
the child sleeping. The children are quiet when 
the sign is up, knowing they are welcome to 
come and have cookies when the sign comes 
off.—Mrs. Martha Gospard, Sarasota, Fla. 


hie STORY: To store my children’s sopping-wet toys aft 
L baths, | bought fishnet and rubbe 


attached fishnet between them. 

are out of the way after baths, candri 
and can be seen for selection at | 
the next bathtime.—Mrs. Karin - 
M. Geach, Sacramento, Calif. 





A] 
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N, LOSERS: When | take my children out, my biggest j 
concern is to not lose one. To show them how im- 4 
portant it is to stay together, | deliberately got ‘‘lost’”’ 
once. Our situation is reversed now, and they are 
careful so they do not lose me.—Mr. Mike Yurawecz, » 
Washington, D.C. IC 


Ls 
Hau. A DOOR IS BETTER THAN ONE: M 
dren have been adept at climbing out OF 


cribs and wandering about at night. To 
them in their room, | replaced their doo 
the bottom half of a Dutch door. | lock 
night so they cannot leave the room, é 
can easily check on them.—Mrs. 5 


Templeton, San Angelo, Tex. 


e 
é 


How do you solve your problems in bringing up children ? The Journal pa 
to the first contributor of each item published. Advice of godmothers and 
siiters as well as mothers, is entirely welcome. Address your solutions to Jt 
Maxey, c/o Ladies’ Home Journal, Rm. 12,641 Lexington Ave., N.Y., Ni 
Please do not include snapshots, toys, etc., for submissions cannot be i 

i 
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nutes agOS 
‘en solid. 


Nowfirm, 
lelicious and — 
eady to serve. 


1e secret? Our special pouch. We call it ‘“Flash-Thaw”’ \ 
cause that’s what it does. Thaws these lush berries 

) fast, they aren’t mushy when you spoon ’em. They’re bos 
rm and fresh tasting. And Sélecte Strawberries is 
uy one of Birds Eye’s four new Fruits Continental 
esserts. Try ’em all. 








New ‘‘Flash-Thaw’’ 
pouch: just drop it in 
warm water; the Sélecte 
Strawberries thaw in 8 
minutes. Thaw so fast— 
they’re firm and fresh 
as never before. Easy to 
open, neat to use, too. 

Try all four new 
Fruits Continental des- 
serts from Birds Eye, 
sealed inthe new “Flash- 
Thaw” pouch so they’re 
ready to serve in less 
than 15 minutes. 






Selecte Strawberries: 
the ripest, reddest ber- 
ries from the Pacific 
Northwest where the 
world’s best strawber- 
ries are grown. 


Mixed Fruit Supréme: 
two kinds of cherries, 
peaches, red raspber- 
ries, boysenberries and 
white seedless grapes. 


CHERRIES 


Std 





Cherries Supréme— 
dark ones, sweet and 
plump, in a light, deli- 
cate syrup. Delectable 
right out of the package, 
marvelous for Cherries 
Jubilee. 





Bt hn ee 
Peach Combinage: new 
idea: red strawberry 
halves, golden slices of 
Rio Osa peaches. 
Thawed and ready to 
serve in less than 15 
minutes. 


GENERAL FOODS 
KITCHENS 




















MS Ei. 




















If you’re hard-boiled about 
most skin lotions, we can’t 
blame you. 

Especially when they 
haven’t worked on your 
brand of rough hands, 
tough elbows and dry irri- 
tated skin. © 

Still, it’s not hard to be 
soft. Just try the lotion over 
half the nation’s hospitals 
use for patient skin care: 
Dermassage. 

Cooling, soothing, moisture-rich, that’s 
Dermassage. It helps soften and heal and 
smooth your skin with good medication, pure 
and simple. oe 

With Dermassage, you \ 
don’t buy muted pastels, or 
misty perfumes, or evena 
magic potion. All you buy is 
help. The kind that works. 

Call it the soft sell. 






Soften often with 
Dermassage Lotion. 

Or try super-moisturizing 
Dermassage Skin Cream. 


Be sure to watch the “Andy Williams Show” in color, 
NBC, Sundays 10:00-11:00 P.M. Eastern Time. 


f S GEMINI May 21-June 21. This year Geminis y 


, ey VIRGO August 23-September 22. For the past few 


12 








VACATIONERS 


By Sybil Leek 








| ARIES March 21-April 19. Arians, who are natu 
t= Ous, usually enjoy being in crowded places, 





















plete contrast to their usual, everyday life. With your} 
proving this month, you will begin to plan for an early: 
the best time for it would be between June 1 and 25. Ify 
to get away at this time, you may have to settle for 
vacation at home, because Mars at the seventh angle car 
well-made plans to go astray. If this is the case, plan e& 
car to nearby areas, and remember that a change of se 
as beneficial to your health as a long and far-away holid? 











(GEN TAURUS April 20-May 20. Most Taureans y 
=“ enough to be able to take two vacations this y 
times for them are between August 9 and September 1 ar 
1 and 17. Even if the second holiday is associated with f 
partner, you will still have a lot of fun. You will probably) 
to your vacation in order to release tensions built up in. 
months of this year. Since water has a therapeutic, tens 
quality for you, you will get the most pleasure from go 
the tropical islands in the Pacific or Caribbean. Howe 
finances will not permit this type of trip, try to go to 












chance to take the type of vacation they 
dreamed about, because Jupiter’s influence will bring a ti 
in finances. The best time for your holiday is after Aug 
the disrupting influence of the Saturn-Mars opposition | 
However, if you are able to make very flexible plans, a 
tween June 1 and 16 would be beneficial; it will help you 
the debilitating effects of May’s solar eclipse. A Continer 
especially in Italy, would be suitable for many Geminis si : 
with a strong Latin flavor will appeal to your romantic 





























ee CANCER June 22-July 22. Vacation plans made 
é with Saturn at Cancer’s midheaven are likel 
routine. But if you start making plans after July 25 fora 
tween August 9 and 20, your vacation should be exciting. 
cerians, however, will find themselves settling for holida 
this year. But even this can be quite enjoyable since you 
surroundings. Just try to make the best of a few short car 
alize that you can meet interesting people no matter whe 
you do manage to get away, remember that Cancerians I 
love of nature and as Moon children they enjoy places 


ye) LEO July 23-August 22. Leos will start to plan 

early this year, and will best benefit from a hi 
on their own or with members of their family rather than 
tour with strangers. A restful, familiar atmosphere will be p 
holiday aimed at adventure and excitement. You may |} 
away on a brief vacation sometime between July 19 and | 
order to get a better perspective on certain family problé 
children of the sun, Leos will prefer to extend the summer) 
a sunny spot between October 22 and November 24. 





Virgos have had little time or money for a af 
but this year Jupiter’s influence brings financial benet 
chance to énjoy the fruits of their labors. You are fortunat 
to have a wonderful holiday anytime from July through 

you probably won’t be satisfied with just one. You will we 
completely unorthodox plans as a reaction against the rout 
bilities with which you are usually so concerned. Such é€ 
as Alaska or a safari in Africa will appeal strongly to you) 
is impossible and you take a more modest trip, you will su 
good vacation if you manage to visit an entirely new placé 





vallable direct from the publisher 
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NEW EDITION OF THE WORLD FAMOUS 


You get all 24 volumes...pay later on easy 


Book a Month Payment Plan 


the latest edition of Britan- 
a—the greatest treasury of 
ywledge ever published—is 
ng offered on a remarkable 
sct-from-the-publisher plan. 
24 volumes will be placed in 
r home Now... you pay later 
convenient budget terms. It’s 
asy as buying a book a month. 


senefits Passed on to You 


| may wonder how we're able 
nake this truly amazing offer. 
st, we have ordered a tremen- 
is printing which materially 
uces our costs, and, under a 
arkable direct-from-the-pub- 
er plan, we pass these benefits 
to you. 


Thousands of Subjects 
of Practical Value 


the new edition of Britannica, 
1 will find thousands of sub- 
ts that you and your family 
refer to in the course of your 
mal day-to-day affairs. For ex- 
ple, you’ll find special articles 
household budgets, interior 
orating, medicine and health, 
ne remodeling, child care, ado- 


ar and Mail this 


lescent problems, rules and regu- 
lations for all sports, every kind of 
hobby...plus a treasure house of 
knowledge on all subjects. Usable 
information that can save you 
many dollars. 


New Edition Is 
Profusely Illustrated 


The new Britannica almost 
“televises” information with over 
22,000 magnificent illustrations. 
But it does not merely show “at- 
tractive” pictures—it is the work 
of 10,362 of the world’s greatest 
authorities. 

Britannica in your home can 
give you the broad knowledge 
that makes people listen when 
you talk, enabling you to speak 
factually and intelligently on the 
widest range of subjects. 


Essential for Homework 


For students, Britannica is indis- 
pensable. It is the finest and most 
complete reference set published 
in America. Its use develops the 
active, alert minds that bring suc- 
cess in school and later life. 
Britannica has always been the 


symbol of a good home. It isa 
treasure house of knowledge that 
can open a richer, fuller, more 
successful life to every member of 
your family. 


Preview Booklet Offered FREE 


Simply fill in and mail the post- 
card today, and we will send you 
... Without cost or obligation... 
a copy of our beautiful new book- 
let which contains an exciting 
preview of the latest edition of 
Encyclopaedia Britannica. Mail 
no money. It’s yours absolutely 
free! 

In color so beautifully etched it 
gives the illusion of a third dimen- 
sion, you will see art treasures of 
famous museums, world land- 
marks, scientific wonders. Also 
pictured is the most magnificent 
scenery on the North American 
continent and a cruise through 
Europe to the mysterious Orient. 

When we receive your postcard, 
we will send your free booklet. 
There is no obligation, of course. 
However, to avoid disappoint- 
ment, please mail the card today 
before it slips your mind. 


Card NOW for FREE BOOKLET 


ition: Be sure to tear on dotted line. Then mail as a FREE self-addressed postcard — needs no stamp or envelope! 


Watch National Geographic’s “Yankee Sails Across Europe!” brought to you by Encyclopaedia Britannica, in color on CBS-TV at 8:30 p.m. (E.S.T.) Saturday, April 8. 
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CRS. 


Ladies! 


Demand 


your 
‘Wiights 


You deserve the best equipment 
for a better golf Same 


pune 










Accept no substitutes. Accept 
no second-hands. And accept 
nohand-me-downs. Demand your — 
full matched set of clubs endorsed 
by well-known women’s profes- 
sional Mickey Wright. 

There’s not a club in the set that 
would let it be ‘said your game 

has no style. Irons sparkle. Stay 


x Pet ; 
SE : 





7 Strata-Bloc® head con- 
struction, you’ll undoubtedly 
go far. Add to that Wilson’s 
exclusive process which seals 
out moisture, plus many 
other fine golf club features, 
and you have the makings 
4 of a winning golf game. 


77 Tell your husband you want 


that way. Woods ar: ished ina your Wrights now. You’ll 

rich, cherry hue. And with the big find them at fine sporting 

distance power of Wilson’s famous goods stores everywhere. 
Mickey V } 1 Member of Wilson’s Advisory Staff, 


PLAY TO WIN WITH 


orting Goods Co., Chicago 


ary of 


Wil 


son & Co 


) 
























Ti | LIBRA September 23-October 23. Libras would 
——“ postpone making holiday plans until after Ma 
start planning earlier, when Mars is firing you with energy, 
schedule an overstimulating vacation and overexert yo 
keep in mind that Saturn, which acts as a brake, combine 
influence of Mars, might force you to cancel your plans be 
health. The best vacation for you would be one which offer 
mum in relaxation. Forget about tours and choose a pla¢ 
hotels and excellent service. You'll need to be waited on 
offset possible health problems. Plan to get away between ] 
August 31, but be very careful to discuss your holiday pla 
pectations with your partner in order to avoid misund 
that could ruin a much-needed vacation. ‘ 
















(ate) SCORPIO October 24-November 21. This year Sc 

———~_ have a holiday they’ll never forget. Mars, the 
ciated with traveling, has a particularly great influence 9 
s May 27 through July, and this would be the time for yout 

cessful vacation. Those of you with children will allow y 
plan a trip without them, but be prepared for feelings | 
which you are naturally inclined. Because of the expansiy 
of Jupiter, you will be encouraged to open up new hori 
be especially attracted to a trip abroad. If you are unable 
country, you will enjoy being in areas that offer theater 
festivals. Scorpios have a great need for and love of musi 
because both relieve some of their darker moods. 

















their favorite sports rather than in peace and relaxation 
Sweden, Denmark, Canada and the mountainous parts 
will appeal to your appreciation of the rugged aspects of 
your love of skiing and riding. You will want your vac 
filled with challenges, and you will therefore be satisfied if 
take physical activity every day you’re away. Although you 
to vacation in August, you will be most happy on a fa 
especially in September. Mars, the co-ruler of your sun-sign 
so much energy that you may find it hard to compromise ¥ 
so take care not to be impatient with less energetic memb 
family who are under different signs of the zodiac. ¥ 


(ah | CAPRICORN December 22-January 19. Capric 


highly influenced by their partners when makin 
tion plans, but they can still be sure that this year they ¥ 
real vacation rather than one combined with business, as | 





























of 


happens. You will probably have an intense desire to és 
many of your mundane problems, and your main instinet| 
spend enough time away from home to benefit from a compl 
of scenery, food and people. New and distant places wil it 
and fortunately, Jupiter will encourage you to break new g 
do exciting new things. But you will only enjoy a holiday) 
with someone who is very dear to you. This should defin 
shared holiday, and anytime in August would be perfect. | 































Rae ee % 
Aa) AQUARIUS January 20-February 18. Even if Aqu 
<< cide that a holiday is unnecessary this year, 
much of 1967 is going to be taken up with other kinds 

they will have the desire to visit new places because of 1 
influence of Mars, the planet associated with travel. It’s” 
for you to keep in mind, however, that in order to be assu 
vacation at all you’d be wise to take it in late July am 
The influence of Saturn, which keeps you from fulfilling as 
lightens in this period. Although a few Aquarians might 
get away, most should be satisfied with a rest at home. 

where you spend your vacation, your main goal should be t 
Peace and quiet, plenty of fresh air and interesting peopl 


you the most beneficial holiday. 
GF | 
SZ PISCES February 19-March 20. Pisceans will be m 


‘’ nate with their vacation plans this year than any 
There are literally no limits to your vacation activities B 
the kindly, expansive influence of Jupiter, and you can B 
that no matter where you go or how much or how little 
spend, you will enjoy yourself and be traveling with good cor 
The most beneficial holiday for you would be in a spaci0 
place. The sun will counter possible health problems, and spé 
will give you the feeling of freedom which Jupiter’s expé 
demands of you. Although many Pisceans will find themsel 
short vacations throughout the year, July 20 to 31 will be 
good for a longer holiday, and you may not be able to resist 
to some favorite romantic place between October 11 and 17. 


Sho’ nuff. 
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(And bright is better 
than clean and white) 


Brand new Bold puts an 
end to feuding and fussing 
with old-fashioned deter 
gents. Its revolutionary power 
formula drives your wash be- 
yond clean, beyond white 
all the way to bright! 

Jammed with blue, green 


and white gran 
kicks out dirt to 
not only whiter v 
bluer blues. 
Even stripier stripes! 
Remember, M’am, come 
hillor high country, Bold gets 
clothes bright 























Today Revlon brings you 


The most 
dramatic chang 


in blonding 


(since you changed your hair to blonde!) 


Ber ithe first time: you can get classic, delicate 
(non-brassy!) blonde shades that really last! With 
I fast, cool shampoo—and_no tedious sectioning! 


Skeptical? Who can blame you? 
‘Blondsilk’, the first totally new 
toner—gives you a subtle, inher- 
ited kind of blondness. The 
shades... the even-ness you long 
for. The best coverage of ends you 
ever saw. Healthy-looking hair 
you crave (there are special con- 
ditioners in it!) All the fabulous 


New Revlon ‘Blondsilk’ 


shades you’d expect from Revlon, 
from palest ‘White Wine’ to ‘Wild 
Honey’. After you pre-lighten, 
you just shampoo in ‘Blondsilk’. 
NO wishy-washaway shades (col- 
ors last and last). NO tiresome 
sectioning. NO messy mixing. NO 
waiting (it ‘takes’ in 10 minutes in- 


steadof30).Whenwill youswitch? 


The shampoo-in toner that really lasts! 
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AMPOO-IN TONER KIT 





ens DELICATE, EVEN BLONDING 
4 _ WITHOUT SECTIONING! 


































































Doctors Say: 


Nomen Need 
Kar More Iron 


Than Men Do! 








You can be Underweight, 
Overweight, or ‘Just Right!"’... 
and Still Need Iron Every Month! 


Most women watch their weight 
... but not enough watch their 
daily iron intake. For whether 
you re underweight, overweight or 
“just right,” not getting enough 
iron can make you wan, pale, ner- 
vous... looking old and worn long 
before your time. 

It’s a fact of life that women 
need far more iron than men. Be- 
tween the ages of 15 and 50 the 
blood iron that women lose every 
month during their menstrual pe- 
riod may not be restored by their 
daily diet. 

When your body is short on 
iron, your system just doesn’t get 
the oxygen it needs. Your spirits 
fall, you become irritable—family 
and work become burdensome. 

Ironizep Yrast Tablets restore 
the iron supply your body needs 
to combat simple iron deficiency 
anemia. IRONIZED YEAST is eco- 
nomical... you don’t pay for multi- 
vitamins or other additives that 
can’t do a thing for iron loss. 

Yes, with IronizEp Yeast you 
can get all the iron you need to re- 
gain your old-time pep and energy 
so you feel and look your best. 60 
Tablets only 98¢. 
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Can This Marriage Be Saved? 
BETTE SAYS: “LOVE ME, LOVE MY DOG.” 


The dog—‘‘man’s best friend’ — 
plays an important part in family life, 
and the reasons are varied, depending 
somewhat on the age of the owner, 
whether resident of a farm or a city 
apartment, and on a dozen other cir- 
cumstances. Occasionally one finds a 
person who prefers dogs to people be- 
cause of his or her own feeling of inse- 
curity. Bette, in this story, wasn't 
happy at home or in other personal re- 
lations, but with her dogs she felt she 
was boss. If she had been brought up 
properly, there would have been no 
competition between dog and husband! 
Each of them would have had an ap- 
propriate part in her life. Parents need 
a good deal of help sometimes to edu- 
cate their children so they can meet the 
conditions they will confront a few 
years later. The counselor in this case 
was Charlotte Marletio. 

PAUL POPENOE, Sc.D., 
Founder and president of the 
American Institute of 
Family Relations 


“Tvan treats my well-trained, beau- 
tifully behaved dog abominably, and 
I can’t bear it,”’ said doll-sized Bette, 
whose blond hair swung in a childish 
pony tail. The mother of two small 
sons, 31-year-old Bette looked almost 
young enough to be a freshman at the 
university where her husband was 
studying for an advanced degree in 
biochemistry. 

“T’ve owned Tinka ever since our 
youngest boy was born—she was a 
gift from my employers, who raise 
German shepherds—and when Ivan 
started back to school the authorities 
granted us permission to keep a dog in 
the married-students quarters. For 
six months now, Tinka has been the 
pet of the whole building. Nobody 
has complained except Ivan. 

“‘Tvan used to love me. He now 
thinks of me almost entirely as a 
wage earner, housekeeper, cook; he 
thinks I should be his echo, and the 
boys and I should sacrifice Tinka to 
cater to his selfish prejudice against 
the dog. 

“Tyan dislikes Tinka because she is 
fond of the youngsters and me, re- 
quires food and exercise, needs occa- 





This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educal 
seling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the Wof 
stories reported here are drawn from interviews with couples and counselors involved. Names, geographic locations and other 


By Dorothy Cameron Disney 


sional grooming and bathing, and 
sheds a little hair in places he wants 
to sit. Our apartment isn’t spotless, 
I’ll admit, but perfection is impossible 
in our circumstances. We have just 
two rooms and a tiny kitchenette; we 
were short on space even before 
Ivan’s parents came from Detroit to 
visit a month ago. Ivan himself is re- 
sponsible for much of the general 
disorder and untidiness. 

“My mother-in-law is as neat and 
quick as a sandpiper, but she raised a 
son of six feet four who throws things 
everywhere and expects to be picked 
up after. At other times, madden- 
ingly, he expects his paraphernalia to 
be left untouched. Every extra inch is 
jammed with Ivan’s books, clothes, 
papers. 

“He stores specimens in our freezer 
which horrify my mother-in-law; she 
is of Czechoslovakian origin and likes 
to cook elaborate European dishes 
under scrupulously sanitary condi- 
tions. I can sympathize with her, per- 
haps because I am German-born my- 
self. Nearly every night she and Ivan 
get ina terrific fight about his stuff in 
the freezer. I’m fond of my mother- 
in-law, but I do resent it when Ivan 
stops fighting her and denounces me 
as messy. Then the two join in de- 
nouncing Tinka. 

“Last night I was so upset by their 
arguments and by Tinka’s reaction 
to their angry voices—she dropped 
her ears and tail and slunk out of the 
room—that I broke down and cried 
in front of everybody, including the 
children. Maybe I’m inefficient the 
way my husband and in-laws say, but 
I try hard, and sweep our place twice 
a day: in the morning before I report 
to my office and drop the boys at the 
university-sponsored nursery school, 
and I whip through a second clean-up 
in the evening after I quit work and 
bring the boys home. 

““A big moment for Joe and Timo- 
thy and me is when I unlock the door 
in the hall and slowly turn the key, 
for the fun of trying to outwit Tinka, 
who has been alone most of the day. 
No matter how quietly I turn the 
key, Tinka hears and leaps forward 
at the exact instant the door opens, 


have been altered to conceal the identity of the couples who sought counseling. 
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A new half-tame, half-wild carpet from Lees Hil 
HH) HL 

Hy 
If you always wanted a shaggy carpet that was more Buta little wild. li 

ame than jungly, we have one in captivity. Our Civilized Shag isn’t long enough to run your fingers 

It wasn't easy to civilize. We had to snip its locks closer through. But there’s plenty of soft nylon to squiggle ein 
0 the ground than a shaggy shag. Carefully. So as not to around on. | ‘ 
ut Out its animal spirit. Then, we gave each strand a bit of It comes in 22 tame to wild colors. Under $10.00 a sq. 1 a 


twist. For extra strength. It doesn’t look anything like a yd. If you think you might like to get the feel of it, any 
wist, though. We made it civilized. Not formal. Sensible. Lees dealer will be happy to let you pet one. 
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Planning your home is part of it; 
but plan the size of your family 
first...the most important step in 
your over-all plan for living. Over a 
million women guide family growth 
with EMKO. 


EFFECTIVENESS ... Emko was 
100% effective for women who 
used it regularly, during 2,737 
months of trial, under medical 
direction. The only negative 


reports were from 4 women 
(3%) who used it irregularly. 


PERSONALLY ... Emko is above 
expectation— dainty and femi- 
nine— proved safe from side ef- 
fects. It is the vaginal birth con- 
trol product most women use. 


at your druggist without prescription 





(®) 


medically approved foam for birth control 


THE EMKO COMPANY. ST. LOUIS 





fine as Hans, had fetched $75 apiece. To 
my own surprise I offered to sell Hans 
for $20. Ivan emptied his pockets and 
took the puppy home with him. 

“T fell in love with Ivan very soon, 
deeply in love. Because I never had a 
mother for a model I sometimes worry 
that my relationship with my sons may 
not be sufficiently maternal; from the 
first, however, I felt maternal, tender 
and feminine with Ivan. We went steady 
for two years. On Saturdays I sewed on 
his buttons and did his ironing and let 
my father’s laundry pile up sky high in 
the basket. In those days Ivan was un- 
believably sweet and thoughtful, almost 
clairvoyant in knowing how to please a 
girl. We liked the same books, the same 
music. We borrowed our books from the 
public library, got our music on his small 
radio. We both had jobs and were pressed 
for time as well as money. 

“But every weekend, rain or shine, we 
took a long walk with our two dogs. We 
hiked up mountain trails, strolled along 
the beaches, explored city streets. I 
supposed he was in love with me, and 
assumed he was a dog person like me. 
Our wedding was small, but we had a 
ten-day honeymoon. While we were on 
the trip Ivan casually announced that he 
had sold Hans. It wasashock, believeme. 

“When we returned to our jobs—I 
have worked all through my marriage— 
and moved my things to Ivan’s off- 
campus rooming house, I got another 
shock. Ivan suggested that Lady stay on 
with my father until he got his B.A. de- 
gree in June. Until my honeymoon trip I 
had never been separated from Lady. I 
should have argued against the arrange- 
ment, but I didn’t. I wanted to please 
my new husband in everything. 

“Two weeks later my constant com- 
panion for nine years, my beautiful 
Lady, was killed by a car while running 
loose on the street. I blamed Ivan for my 
dog’s death almost as much as I blamed 
Father’s carelessness. Actually I guess I 
should have blamed myself. 

“Tt was a long while before I was will- 
ing to own another dog. But after Joe 
and Timmy were born it seemed to me 
that our children needed a dog to grow 
up with, a German shepherd to be their 
friend, their guard and guardian. So we 
took Tinka in our home the day we 
brought our youngest son from the hos- 
pital. At that time Ivan agreed that all 
boys were entitled to a dog, or so he said. 
Now he says Tinka is a burden, that we 
have no room for her. Just yesterday he 
demanded that I sell or give away our 
dog, even though it would break the 
boys’ hearts, and mine, too. I won’t do 
it. For seven years I’ve done my best to 
adjust to Ivan’s needs and to accede to 
most of his whims. 

“Tn many ways I still love Ivan, and I 
want to preserve our marriage. I will try 
to become a tidier housekeeper and bet- 
ter cook. But if he is unwilling to com- 
promise and make room for my dog in 
our apartment, and in his heart, there 
isn’t room for the boys and me. Joe and 
Timothy and I will move and take Tinka 
with us.” 


I love Bette and I love my boys,” 
said 34-year-old Ivan, a tall, dark man 
with thick black hair and brilliant blue 
eyes. “During this past, exceedingly dif- 
ficult year—divided between a full-time 
job and a full-time college load—I 
thought I had proved my devotion. I 
realize many of my financial problems 
are my own fault; I played the perpetual 
college boy too long. (continued) 
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Silk of 
Intimate 
Revion 


Silk of Intimate’ 
The first full-length fragrance. 


Perfumes and silkens your 
skin from head to toe. 


Cherished as one of the 
world’s seven great fragrances. 


Created by Revion. 



































































































ft 





for Beautiful Hands 
Green Thumb, the delight of gardeners 
everywhere. Kitten soft, yet outwear all of 
similar price. Washable. Only $1.29. Or pick 
a pair of Stretch Green Thumbs in yellow, 
pink or blue. Miracle fabric stretches to 
snug fit, yet feather light and cool. Washa- 


ble, too, and only $1.49. Look for both 
where garden supplies are sold, 


screen thumb® 
by Edmont i« 


COSHOCTON, OHIO 


26 





CAN THIS MARRIAGE continued 


At an age when most intelligent men 
have it made professionally, I am such a 
lousy moneymaker that Bette still has to 
work. She and the boys have never had a 
decent home. I mean to change all that, 
come next June and my Ph.D. 


Li certainly jolted my ego—to say 
nothing of my deeper feelings—to have 
Bette threaten to bundle up my kids and 
walk out rather than part with Tinka. 
The dog weighs seventy-five pounds. 
She is almost as expensive to feed and 
keep healthy (our last month’s vet bill 
was $60) as one of the boys and more 
spoiled than either. The plain truth is 
that Bette’s jumbo-sized pet crowds us 
intolerably now that my parents seem to 
be dug in for an indefinite stay. ; 

“They have taken over the bedroom 
and are sharing it with Tim and Joe. 
This means Bette and I have shifted to 
the sofa-bed in the living room that the 
boys used to occupy. In theory, Tinka 
spends the night on the bedroom floor 
stretched out on a blanket spread beside 
the kids’ pallets. But Mother detests the 
dog. So when I doze off, Mother opens 
the bedroom door, Tinka pads into the 
living room and hoists herself up on the 
sofa-bed with Bette and me. These days 
I am so exhausted I sleep heavily, but 
when seventy-five pounds of dog begins 
pushing me toward the wall I usually 
awake. 

“These days Bette is exhausted, too. 
But she has always been a light sleeper, 
and in our seven years together has often 
suffered horrible nightmares. A week 
ago, she had one and woke up screaming. 
It was fairly early, and Tinka was still 
trapped in the bedroom. When Bette 
screamed, the dog charged upon the 
closed door with full force, snapped the 
hinges, split one panel, landed on the 
sofa-bed in a single bound to reassure 
herself that all was well with her mis- 
tress. The bed broke, and I crashed to 
the floor with Bette and her protector. 

“T have no prejudice against dogs, 
cats, any animal, regardless of what 
Bette may say—but enough is enough. 
My shoulder is still badly bruised, and I 
have paid a whopping price to have the 
sofa-bed repaired. At this point I find I 
have just about used up my patience 
with Tinka. 

“It’s quite true, as Bette continually 
reminds me, that when I proposed to her 
I knew all about her liking for German 
shepherds. Ironical as it now seems, the 
first time I ever saw Bette I was bowled 
over by her skill and charm as dog han- 
dler. I was a recent arrival in Los An- 
geles from Detroit. After an all-out row 
with my parents, I had hitchhiked to the 
West Coast and landed a poorly paid 
job; I was friendless. 

“One lonesome Sunday I walked past 
a half-vacant lot downtown where a 
church-sponsored pet show was in prog- 
ress. I joined the small audience, just as 
Bette stepped out of a tent with a large 
German shepherd male in tow. The two 
of them, working as a pair and in silence, 
demonstrated the fine points of an ad- 
vanced course in obedience training. I 
will never forget the effect of Bette’s 
grace and delicacy, the enchantment 
conveyed by her tininess, her clouds of 
blond hair. Until I heard her voice at the 
end of the performance I assumed Bette 
was a child herself; when she spoke I 
realized she was an adult. 

“‘Although I was an ex-serviceman of 
twenty-four, I was too bashful to intro- 


duce myself. But as the crowd straggled 
away, I questioned one of them. I 
learned Bette’s name and address and 
that she had puppies for sale. It was 
several weeks before I got up the nerve 
to telephone and explain I was interested 
in buying one of the pups. I asked if I 
could call on her. When Bette said yes, 
I was filled with joy, and joy is the proper 
word. Almost from the beginning, I felt 
that in Bette I recognized my future 
wife. Possibly that explains why I was 
able to accept the remarkable change in 
her appearance at our second meeting. 

“T had remembered her as a fairy-tale 
princess. Our second meeting took place 
in a fantastically dirty and ramshackle 
apartment then rented by Bette and her 
father but mainly occupied by her dogs. 
Bette wore a pair of dirty blue jeans 
with a torn sweater. Her hair was badly 
in need of shampooing and her finger- 
nails were grimy. She was barefoot when 
she opened the door, and her grimy feet 
matched her fingernails. 

“T bought one of the pups that after- 
noon. I soon became extremely attached 
to Hans, and I mean it. Hans was a 
dandy cure for my loneliness and self- 
pity, and I enjoyed having Bette assist 
me in his training. Nevertheless I re- 
garded Hans as a dog, not a person, and 
I never came close to giving him the 
feverish, almost pathological (in my 
view) affection Bette has lavished on 
every dog she has ever owned. 

“T reserved my love for Bette herself. 
For a long while I loved almost every- 
thing about Bette, and much of the 
time I could even shut my eyes to her 
slovenliness. No doubt part of her at- 
traction for me was the contrast she 
presented to my mother. Mother is ter- 
rified of germs and forever scrubbing. 
When I met Bette I was still virtually a 
fugitive from both my mother and my 
father. 

“My parents came from a Slovak 
farming region—and neither had a for- 
mal education. Not only is my father 
ignorant and illiterate, but in my child- 
hood he was a bully and a brute. Nearly 
every Saturday night when he got his 
pay and got drunk, Father gave me, and 
any of my three brothers unwise enough 
to be in reach, a savage beating. He also 
beat my mother. 

“T liked music, I liked to draw and 
paint; as a kid I was fascinated with 
form and color, growth. One time I 
planted some purple and white petunias 
in strawberry boxes on our fire escape as 
a Mother’s Day gift. When Father 
spotted the blooming flowers he kicked 
the boxes into the alley areaway. 

“T was Mother’s favorite. Long before 
I reached the teens, she began to use me 
as an emotional crutch for herself, a 
shoulder to wail on, her ally in her pro- 
longed warfare with my father. At home 
she used me as her kitchen helper, with 
an apron around my waist. It is hardly 
surprising I was known among the neigh- 
borhood kids by an unflattering nick- 
name: Big Sis. 


gE Korean War, for which I en- 
listed, unlocked my prison. My eighteen 
months overseas reassured me of my 
manhood, convinced me that I had cut 
the deadly emotional bonds that tied me 
to Mother. I enrolled in a college near 
San Francisco, but in midsemester I re- 
ceived a teary telephone call, along with 
a report from a credulous doctor. 
“T swallowed the tale that my hale 
and hearty mother was gravely ill, and 
took the bus back to Detroit. I enrolled 
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stand to be in the same roon 
him or Mother. Their nonst 
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wind up in the hospital. 
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Soft or regular 
ou can't beat famous Blue Bonnet flavor 


lar margarine, you’re always right with BLUE BONNET Margarine. 


The big difference is in the spreadability. New Soft BLUE BONNET spreads easier and 


Soft margarine or regu 


smoother... but still has the same wonderful flavor that has made BLUE BONNET Amer- 
ica’s leading margarine. Cook with BLUE BONNET, bake with it, or just spread it on bread. 





soft or regular, BLUE BONNET always tastes good and is good for you. 


Whichever you prefer 





fi Everything's better with Blue Bonnet on it [7 


























Accent for pristine white 


by Libbey. Beverage size about 19¢; juice, about 15¢. 





. new Bleu in classic Tempo Try a versatile new hue er Contrasting Bleu in Aztec design cools the 







The camera catches your partner’s view of enchanting Bleu in new Tiara design. Boxed set of eight ak 


Beverage size about 19¢ each. 










Newest in the 





A rich vibrant blue you can use artfully to accent, echo, contrast, or 
theme for your table. New Bleu makes the scene in four lovely Libbey 
Tempo, Ripple, Aztec... and brand-new Tiara, swirl designed to set off § 
optics. All in a wide array of sizes. Choose a set of this very-much-IN hu 
to your Libbey Rainbow Collection. Almost any shopping trip will take} 
store where famous Libbey Glassware is sold. Look for the label: [Libbey] 


Add to your glassware service from the Libbey Rain- 
bow Collection, always in stock, and so inexpensive. 
Examples (from left): Bleu Ripple, Bleu Tempo Caddy 


Set, Golden Wave, Slim Line Golden Tempo Juice Set, Ow E N S aT i G I N 


Golden Tempo, Olive Aztec, Olive Wave. j 
maker of Libbey Glass||§ 


snada) Toledo, Ohio 4 ) 
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sy carving around bones, for 
jointing fowl or for trimming 
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RECHARGER RACK... with self-storing 
CREO CRTC ALI a Lm See 
Recharges knife batteries automatically. 


Oe MemMO le 





PAN: High dome 
ickens and roasts. 
matic. Completely 
lew hard-surface 
IN® for no-stick 
ur clean-up. 


ELECTRIC HAIR BRUSH: Cord- 
less. Gentle vibrating action makes 
each stroke hundreds of times 
more effective. Massages, stimu- 
lates scalp. Long-life battery guar- 
anteed for year. Clear plastic case. 





DETACHABLE BLADES. Easy- 
clean surgical stainless steel. 
Hand-honed scallop edges. 


CORDLESS. No cord to get 
in the way. Use anywhere, 
needs no electric outlet. 
Batteries recharge automa- 
eC M OTd -0L 


PRESTO 
THINKS 


Your electric carving knife should be 
cordless, battery-operated so you can take 
it, use it anywhere. Then we thought... 


and 
designed the first electric knife that looks 
like a knife, feels like a knife, handles the 
way a carving knife should. 


Think twice...and youll choose 


PRESTO 


NATIONAL PRESTO INDUSTRIES, INC., EAU CLAIRE, WIS. 54701 


POWER HANDLE. Exclusive design - 
allows switch bar to be at top or bot- 
tom for most comfortable hand posi- 
tion. Either way you turn handle, 
blades can be inserted with cutting 
edge down. Lightweight, heat and 


CEN eC IG 





ELECTRIC TOOTHBRUSH. Won 
Housewares Industry first award 
for design, function, quality. 
Brushes teeth professionally with 
up-and-down arc motion. Fast— 
up to 11,000 strokes per minute. 





Cordless, push-button automatic 
Recharges automatically in re 
charger base when not in use 
Ideal for any size family. Three 
models: Travel, Deluxe, Compact 























If you could puta lockon freshne: 
you wouldnt need Tupperware. 
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All food needs Tupperware. Because nothing lock 
in freshness (and keeps it there ) like Tupperware. 

Lettuce takes it to heart. Cake is sweet on it. 
Onions think it runs rings around anything else. 

What’s Tupperware’s secret? The airtight seal 
that makes everything taste as fresh tomorrow as it 
does today. The Crisp-It (on the left) lets lettuce keep 
its head for weeks. And that’s just one fresh idea. 
Tupperware has a kitchenful of them: 

But seeing is believing. And the only way you can 
see and buy Tupperware is at a Tupperware Party. 
Have one during Tupperware’s Birthday Celebration —~ 
(between March 27 and May 13) and this Birthday Gift 
Special may be yours: a 37 piece service of lustrous chi 
gleaming with 24-carat gold. Call your Tupperware — 
distributor for all the terrific specifics. 

Come on. Give food a fresh outlook on life. 

Give it Tupperware, 


[UPPERWARE’ 


IN THE YELLOW PAGES UNDER ‘‘HOUSEWARES” 


ARRIAGE continued 


sons so unimportant that 
in a husband for a dog.” 


red,’ the counselor said. 
's went. 

gestion Ivan steeled him- 
fully but firmly to his va- 
er and mother and sped 
r way. Their departure 
1 the strain on the house- 
elped Ivan and Bette to 
better with each other 
portant of all—explore 
malities on a deeper level. 
vered and ruefully ac- 
e block on his route to 
rirty-four he was not yet 
emotional dependence on 
urfulness of his elders and 
s, subconscious memories 
ients, rather than a sense 
d hospitality, caused him 
. cowed little boy and un- 
t up with an unwelcome 
sit. 

bruptly awoke toa truth. 
ad off the impulsive invi- 
git, she hoped to please 
ronger was her subcon- 
at Ivan’s mother could 
yme her mother, a warm 
the long-lost, faceless fig- 
from her in the tunnel of 


ie Bette was stil! hurting 
of childhood. The parade 
rished, from the almost- 
to the Tinka of today, 
protection, affection and 
-eraved from her mother. 
id abandoned her. Her 


called on Bette the first 
s pushed aside by a quick 
ion (love), she responded 
ual swiftness. Here was 
10 was lonely and differ- 
rm. So they married. A 
ship wasn’t sufficient to 
with their basic prob- 
re hiding psychic scars 
and from themselves. 
Ivan tell Bette that he 
x, Hans, to finance their 
0 proud. When he asked 
g be temporarily left in 
father, surely a natural 
bridegroom, he did not 
vas jealous of Lady. Too 
ever cross his mind that 
he regarded Lady as a 
it did not. Self-decep- 
y's favorite indoor game. 


by what Bette thought 
sual sale of Hans and 
accidental death of her 
hugged disillusionment 
? If she spoke the truth, 
Ivan would leave her. 
the past. Fear silenced 
had silenced Ivan. But 
itrol their feelings. 

with resentment, while 
trivialities. Blessed with 
rence, Bette and Ivan 
Ul adults but emotional 
as attempting to lean on 
gth from the other, in- 
g mutual strength. Al- 
uarreled bitterly about 
rds did not convey what 
ually they were quarrel- 
s children quarrel in the 
screaming at each other 
im aloud: ‘You’ve got to 


agree with me, you’ve got to take my 
side, you've got to love me.’ Both needed 
to grow up emotionally and stop acting 
and reacting like self-centered babies. 
After a long period of counseling—pain- 
ful to both—they realized this. 

“Tt then became easier, although not 
simple, for them to make sharp person- 
ality and habit changes. 

“Ivan gave up the drumfire of com- 
plaints about burned food, undusted 
corners, unmade beds (complaints fre- 
quently inspired by fatigue) fired at 
Bette every evening, when she, too, was 
overtired. He put his mind on her vir- 
tues, paid her compliments, rewarded her 
with A’s for effort. 


‘ 

Bene: housekeeping then improved, 
not much perhaps as measured by the 
stern standards of his mother. But each 
small improvement pleased Ivan; he cor- 
rectly interpreted the improvements as 
tokens of Bette’s love. 

“Tt was unrealistic and unfair of Bette 
to expect Ivan to share his bed and fa- 
vorite chair with a bulky dog. So Bette 
outmaneuvered the pampered dog. Tinka 
whined for a while, but soon adjusted. 

“Tvan is now happily established as a 
biochemist with an upper-bracket in- 
come. He has bought a home for Bette 
and the boys in a pleasant community 
near good schools. They now have 
friends among the neighbors—they were 
much too short on social contacts, 
worked too hard and were literally 
starved for recreation. They learned to 
play tennis, learned to swim when 
Timmy and Joe took lessons. They re- 
sumed the weekend hikes of their court- 
ship; sometimes they take their sons a 
mile or so; sometimes they leave the boys 
at home with a housekeeper-sitter. 

“Behind their house is an oversized 
backyard. A picket fence divides the 
flower-planted garden barbecue area fa- 
miliar to Californians from an area that 
shelters a project dear to the hearts of 
Bette and the boys. In the rear of their 
property Bette is attempting to breed 
for the market a much-prized variety of 
curly-haired hamster. Ten-year-old Joe 
is raising a large family of cats behind 
the picket fence along with a pet owl; 
the uncaged owl forages for itself on 
nightly flights to mountains nearby, flies 
back at dawn to repose in a hole Joe 


Yngeniously bored in a backyard dead 


tree. Eight-year-old Timmy is content 
with the ownership of a pet otter who 
swims in a home-constructed fountain. 

“As for Tinka—is it necessary to 
say ?—the German shepherd lives cozily 
indoors. Tinka is supposed to sleep on 
her bianket, and sometimes does. 

“These days Bette holds no nine-to- 
five job, but does earn dog-show fees, 
Recently she sent me tickets for a show, 
and I went. Bette appeared in the ring 
wearing a smart shift that displayed her 
pretty legs to advantage. At thirty-two, 
Bette looked twenty-five, but for some 
reason also looked like a successful wife 
and mother—not a blond, bereft Alice 
shrieking in despair on the wrong side of 
the looking glass. 

“Bette has gone back to college. In a 
year or so, she and Ivan are confident 
she will earn enough to make sizable 
contributions to Joe and Timmvy’s future 
college expense. She is taking a tough 
course in genetics to further her hamster 
research. But she is concentrating on 
other classes as well, and hopes to qual- 
ify eventually as a full-fledged veteri- 
narian. Ivan is one hundred percent be- 
hind her in this venture!” END 
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With new Rescue Soap Pads. 


Rescue attacks burnt-on crust. 
Lifts away burnt-on grit. 
Cuts through burnt-on grime. 


Outcleans even steel wool. 
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LADIES’ HOME JOURNAL 
Dept. JAA, P.O. Box 84, N.Y., N.Y. 10046 
| enclos == fora n(s) checked below 


___Afghan Kit (45”x58”)..31/A..$24.00 
___ Pillow Kit 31/A..$12.00 


1 pillow kit has enough yarn to make three 

ete pillo x pillow fronts with di- 

tions for 5 ith fabric. Pillow sizes 

15 See a ee and 18”x18". (Pillow 
forms not included.) 


Fill out coupon, enclosing personal check or 
ney order (no stamps, please). New York 
te residents please add sales tax. Sorry, 
are unable to fill Canadian, foreign, or 

.O.D. orders. Please allow three to four 
for handling and mailing. To avoid de- 
please use zip code. 


Please Print Name 


Print Address 
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Blue for blondes 
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Jeanne Hall 
did it again 
Saturday. 





Drove 10 miles to 
save 3¢a |b. on sugar. 
Then plunked down 
$1 for a single 
bar of soap. 


This soap. 





Penny-watching is such a habit with Jeanne 
Hall that sometimes her husband teases her 
about if. But sugar is one thing and her skin 
is quite another! So she treats it to the 
unequalled purity of Neutrogena®And con- 
siders it a bargain in beauty at $1 per bar. 


This all-clear, natural, and neutral-acting 


soap does things for a sensitive after-20 
complexion that no ordinary commercial 
soap can do. It leaves her face clean, 
refreshed, and silky-soft. Not robbed of its 
ever-more-precious oils and moisture. Not 
feeling tight or tender. Indeed, Neutrogena 
s so different that it is patented. But to wash 
is to know. 


Ccost of mailing trial bar). 


Send 10¢, your name, address, a code 
to Neutrogena, Dept. J-3, Box 1660, Santa Monica 
California 90406. oncurrocena 1967 








Find out why for just 10¢ | 





Permanent press (or durable press) is 
one wonderful answer to the problem 
of always staying well groomed, since 
garments properly treated with these 
finishes never need ironing. Cause for 
celebration, since ironing and pressing 
are as heartily disliked as any home 
chore. 

As with anything new, however, it 
takes special knowledge to get best 
results and enjoy the full benefits in- 
tended. Journal editors talked with 
women all over the country to find out 
their experience with permanent press 
and what we could do to help. As a 
result of this survey, here is ouf very 
latest information, with our own guide 
to buying and caring for these mar- 
velous new fabrics. 


What Makes Permanent Press Different? 


Fabrics selected for permanent-press 
articles are processed with resins simi- 
lar to those in wash-and-wear prod- 
ucts—but in larger quantities and with 
new methods. Usually the article—a 
pair of slacks or a window curtain, for 
instance—is completely made, spe- 
cially pressed, then cured or baked in 
an oven to set the press and make it 
long-lasting. Less often, resin-treated 
yardage is cured before being made 
into a finished article; after manufac- 
turing, the item is given a final press. 

A permanent-press finish gives gar- 
ments and linens a memory—which 
means they tend to go back to their 
original, well-pressed condition after 
having been washed and dryer-dried. 
Under best conditions, many articles 
with these finishes actually do not need 
ironing. Some others, particularly those 
for which a precise, tailor-like press 
is important, do look better when 
they’ve been touched up with an iron. 
This is quickly and easily done. 


How About Wear? 


The best of the permanent-press 
finishes will last the lifetime of the 
garment. However, after a dozen or so 
launderings the fresh, crisp feel of the 
garment may begin to soften. When 
this happens, a quick once-over with 
a steam iron will usually restore the 
crispness, and, happily, a good steam 
pressing generally lasts through sev- 
eral launderings. 

At first, only all-cotton garments 
were given permanent-press finishes. 
It was soon discovered, though, that 
while these cotton garments needed 
little or no ironing, they didn’t wear as 
well as cottons without the permanent- 
press finish. Then it was found that if 
cotton or modified rayon was com- 
bined with polyesters, such as Dacron, 
Kodel or Fortrel—in at least a 50 per- 
cent blend—the fabrics would not only 
wear better but would also keep their 
smooth press even longer. 








The Products 


The first items on which permanent 
press was tried were men’s and boys’ 
slacks; then came shirts, blouses and 
dresses for children and women. With 
these, the great advantage is the time 
saved in ironing and caring for gar- 
ments that are worn a great deal. 

Permanent-press finishing is being 
extended to household articles: Slip- 
covers, sheets and bedspreads are now 
available. These things are probably 
the most tedious of all to iron, but 
with permanent-press finishes they 
stay fresh-looking longer, are easier to 
launder and need little or no ironing. 

Watch for more permanent-press 
articles, such as draperies, men’s sport 
jackets and table linens. 


When You Buy 


Naturally the quality of permanent- 
press garments and linens varies, so 
shop carefully. Expect to pay more for 
an article with a good permanent-press 
finish than for a comparable one with- 
out the finish. Permanent press costs 
more, and, within reason, the price is a 
clue to the quality of the finish. 

Inspect the article carefully for wrin- 
kles. If a garment is wrinkled before 
you buy it, chances are it will stay 
that way. Watch for puckers at seams 
and around collars and cuffs. Try 
to avoid garments with exposed top 
stitching around collars and cuffs, for 
these may pucker after laundering. 

Select garments in proper sizes so 
that no alteration is necessary. If 
changes must be made, take a larger 
size rather than a smaller one. Since 
lengthening skirts and trousers or let- 
ting out seams usually shows, clothes 
for rapidly growing children may not 
be a good buy. Some slacks are made 
with unfinished cuffs, and some dresses 
with only lightly pressed hems; al- 
though the bottom creases can be ad- 
justed to fit, they never will be as sharp 
and crisp as when factory-finished. For 
lengthening girls’ skirts and dresses, 
you might consider designs that will 
look well if braid, rick-rack or match- 
ing stitching is used to cover the old 
hem marks after the skirt is let down. 

There is a new product that mini- 
mizes pressed-in seam marks when al- 
terations are made. However, it does 
not completely erase the stitching 
marks, and can result in a change of 
color where it has been used. 

Do buy from reliable stores, and 
consider dependable brands. 


Care Is Important 


Special care of permanent-press arti- 
cles can make the difference between 


















































ironing often and little ¢ 
of these articles. 

Check for stains befc 
Fabric blends retain sta 
larly grease and oil sta 
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a wash temperature that i 
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fairly cool rinse. 

Use an all-purpose d 
normal loads. A hars' 
excessive alkali will | 
iron properties. If clott 
or dingy, use a mild 
bleach on white or f. 
instructions indicate other 
softener in the rinse wate 
vent wrinkles and stati 

Avoid washing 
articles in a fully load 
wrinkling increases w 
not move about free 

Proper drying is im 
are best when the d 
cycle for permanent- 
cool-down period at th 
ing cycle helps keep ne 
forming. Z 

Avoid drying perma 
cles in a fully loaded ¢ 
should be allowed to move 
(check instructions for | 
Take articles out of the d 
as they are dry. Fold flat ar 
dresses, skirts, ete., and t 
maintain an unmussed lo 
left in a dryer when tum 
ished will take on new crez 

If pressing is needed, 
seamed and stitched are 
steam iron (synthetic Be 
low end of steam rang 
pressing). Often a good 
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Illustrations by Mur 
































































































































If you’re prettiest when you feel most 
fresh and dainty, Tampax tampons are 









ce 

feel prcty. 
four weeks 
amonth 
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for you. 


They were developed more than 30 
years ago by a doctor for the benefit of 
all women, married and unmarried. 
Since then Tampax tampons have 
helped millions of fastidious women to 
solve one of their most persistent and 


annoying problems. 


With Tampax tampons, there are no 
pins, no belts, no pads. So you 
Can wear your prettiest dresses FRETS 
or Slacks any time of the month 
—and no one will know. Actually, 
since an inserted Tampax tampon is 
invisible and unfelt, you’ll hardly know 


yourself. 


And with Tampax tampons, there’s 
never an odor. Because odor can’t form. 
And both the tampon and the appli- 


cator are easily disposable. 


Tampax tampons. The convenient, 
modern sanitary protection. They were 
practically made to order for girls who 


like to fee! pretty. Every day. 





TAMPA TAMPONS ARE AADE BY 


TAMPAX INCORF RATEL PALMER MASS 
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NO BELTS 
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Sleep and Sex: Sleeping or waking, 
man remains a sexual animal. Per- 
haps the most provocative area 
now being explored by sleep scien- 
tists is the relationship between 
sleep and sex. It is now quite evi- 
dent that while asleep, man does 
not stop functioning as a sexual 
being, either physically or men- 
tally—and indeed his sexuality 
may be stronger asleep than 
awake. Sleep scientists first began 
to examine this several years ago 
when they noticed that sleeping 
men seemed to become aroused at 
regular intervals during the night. 
This happened on an average of 
every 85 minutes and lasted for 
approximately 25 minutes. Fur- 
thermore, this nightly biological 
mechanism seemed to occur among 
all men—men who complained of 
being impotent, men-in their 70’s 
or 80’s who had lost all waking in- 
terest in sex. At the moment, 
sleep researchers don’t know what 
it all means, but they suspect it 
touches on the very heart of hu- 
man sexuality. Currently, the sci- 
entists working on this problem 
are turning their attention to 
women, and are seeking some 
way of detecting and measuring 
patterns of arousal in sleeping 
females. 


Mattress Lore: Ten million Amer- 
icans will spend $1 billion on mat- 
tresses this year, which really is 
not so much when you consider 
they will also spend a third of their 
lives for the next few years on this 
bedding. But it still represents a 
considerable financial investment. 
Here are a few things every smart 
shopper should know before she 
goes shopping for a mattress: (1) 
Don’t be shy. Take off your shoes 
and stretch out on a mattress be- 
fore you buy. Bounce on it a bit 
(and ignore the smiles of the other 
customers). Is the mattress long 
enough? Does it squeak? (2) Count 
your coils. A good standard double- 
bed mattress should have at least 
220 coils. And if the coils are in- 
dividually pocketed, this means 
greater comfort and durability. 
(3) Buy a new box spring with 
your new mattress. Manufactur- 
ers warn that the old box springs 
sag, and if you try to match a new 
mattress with an old spring, you 
are merely extending the life of an 
old problem. (4) Check the sides 
where bedding gets the most wear. 
They should be made of good eight- 


You 
and Your 
Sleep 


by Bob Gaines 


ounce twill and reinfcrced by 
stitching. (6) Beware of bargains. 
The $39.95 special may feel good 
to your budget, but after a few 
months of use, you may find it is 
putting a painful crease in your 
back. 


Franklin Beds: One of the most 
common sorts of insomnia is called 
“intermittent” or ‘broken’ in- 
somnia. The victim wakes in the 
middle of the night and finds he 
cannot get back to sleep. Ben 
Franklin, among many others, suf- 
fered from this condition and de- 
vised his own unique cure. He be- 
lieved he woke so early because his 
bed was rumpled. His solution— 
he bought a second bed. Then, 
when he woke in the middle of the 
night, he would climb from his 
rumpled bed into the neat one and 
quickly fall asleep between fresh, 
cool sheets. There is no report on 
what his wife, Deborah, thought 
of these nightly perambulations. 


Executive Insomnia: The “affluent 
society” has its dark side—usually 
the nights when high-paid, hyper- 
tense executives toss and turn 
worrying about the businesses that 
produce all the affluence. More 
and more bleary-eyed executives 
are dropping into doctors’ offices 
complaining about their inability 
to sleep. In fact, the Journal of 
the American Medical Association 
recently turned its attention to 
this problem of ‘“‘executive insom- 
nia.”’ Here are some of its recom- 
mendations (these sleep tips apply 
as much to haggard helpmates as 
exhausted executives): 

1. Eat a relatively early, light 
supper so that you can have a 
snack before going to bed. 

2. Try to forget about the day’s 
business concerns before sleep. 
Read, listen to music, visit with 
friends—and best of all, take a 
brisk walk and follow this with a 
hot bath before climbing into bed. 

3. Try to do some “vigorous, 
prolonged exercise’ every day. 

Many executives insist upon 
taking sleeping pills. They would 
be better advised to endure a few 
nights of insomnia till their ner- 
vous sytems relax. If the tired ex- 
ecutive must swallow something, 
two aspirins or two or three 
ounces of alcohol before bedtime 
will often have the same effect as a 
sleeping potion—and far fewer 
side effects. END 
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The Colt 
by Robert W. Wells 


The new colt stands on ungainly legs in 
the pasture, the culmination of a decision 
made 14 years ago when Nancy was three 
and we lived a thousand miles and a way 
of life distant from the glacial Wisconsin 
hill where we now make our home. I wasa 
transplanted Midwesterner then, enam- 
ored of big-city life. When the suggestion 
was made that children and pets belong 
together, I had a ready answer: “A New 
York apartment is no place for livestock.” 

But my daughter was already woman 
enough to find a way to twist such male 
logic out of shape. Not by words, which I 
could have combated, but by looking so 
wistfully after each dog that passed the 
window that I finally gave in. Against my 
better judgment we acquired a puppy, 
destined to be only the first in a growing 
collection of pets that have shared our 
lives. 

It was a decision that led with Grecian 
inevitability to the time when'we would 
abandon the city for the country and to 
that moment a few nights ago when the 
pretty young woman who is my daughter 
stood shortly before dawn in a dimly 
lighted barn, alone and suddenly mature, 
and watched the miracle of new life occur. 
The look on her face, when it was over 
and the colt had been born and she per- 
mitted the rest of us—the outsiders, the 
ones who had not been there—to ap- 
proach the stail, is one I treasure. 

For I was wrong, back there in the New 
York apartment, and Nancy was right. 
Raising my sons and daughter without 
animals around them would have been 
possible, just as it would have been possi- 
ble for us to have remained in the city or 
the suburbs instead of moving to a place 
where fresh air and unfenced space are not 
luxuries. But it would have been more dif- 
ficult. The results would not have been 
quite the same. 

If someone had told me that giving in 
to a three-year-old’s wistful look would 
lead to sharing a Wisconsin hillside with 
four horses, three cats and a dog, I would 
not have believed him. I felt then as some 
of my friends feel now when they shake 
their heads at such foolishness. 

“Tt must tie you down,”’ they say, and 
it does. “You must really like animals,” 
they say, and I do. But this is not why we 
have so many. No matter how it looks to 
those who pass the hundreds of feet of 
white board fences my sons and I have 
built, I remain a raiser of children, not 
animals. 

Ginger, who is dead now, was the first — 
all legs and energy, with a puppy’s gallant 
clumsiness that soon gave way to an adult 
boxer’s sad-faced dignity. It was no coin- 
cidence that soon after she came to live 
with us we moved from the apartment to 





an old house in the Hudson River valley, 
which meant commuting 50 miles each 
y to Manhattan for me. 

[ne children need ountry,” I ex- 
plained defensively, when people asked. 
3ut Nancy had her own explanation for 
the move: “Ginger had to be taken for 
walks before. Now she cs 

The city dog and the ci dren soon 
learned country way r they 
made paths through t s to th 
mountain pond or to thi ing in the 
trees where a glimpse could id of the 
distant river. When Dick and John first 
camped under the oaks, their te: rude 
construction of boughs and blankets, the 


Illustration by Ron Chereskin 


dog lay with her head on her powerful 
paws and guarded them against the rus- 
tles in the underbrush. When Nancy fell 
from the tire swing and skinned her knee 
or when she found the burden of being the 
only girl in a family of boys too much, 
it was to Ginger she turned for comfort. 

But the dog was never wholly hers, and 
because she needed something that the 
boys would find beneath their notice, the 
first of a series of kittens came home with 
us about the time Bobby was born. My 
youngest son is 11 now, and the kitten has 
become Old Kitty, a spry and wary vet- 
eran who would have died five years ago if 
I had listened to science instead of my 
daughter. The veterinarian, putting a 
name to the neurological ailment that 
made it difficult for the cat to walk, said 
the kindest thing would be to put her to 


sleep. I broke the news as gently as I” 


could. “Old Kitty isn’t enjoying life,” I 
told my daughter. 

“She’s enjoying being alive more than 
she'd enjoy being dead,’’ Nancy said, and 
there was no arguing with such a basic 
truth. “Besides, she’s going to get well.” 

“The vet doesn’t think so.”’ 

“She’s going to get all right, Dad.” 

And so I learned a lesson—an expert is 
not necessarily as accurate in his predic- 
tions as a girl whose faith is based on love. 
For gradually Old Kitty fought back toa 
time when she again stalks like a tiger 
through the summer grass. 

Tammy, the blue-eyed Siamese, was 
next to join the menagerie. Briefly there 
was a baby raccoon, and then came Felix, 
a coal-black cat who appeared, perhaps 
by witchcraft, on Halloween. 

“There’s this cat who keeps hanging 
around the corner while I’m waiting for 
the school bus. He’s hungry. We can’t let 
him go hungry. I’ll just keep him till I can 
find him a permanent home.”’ 

The permanent home she found for him 
turned out to be ours. Felix sits on my 
desk or curls himself around the type- 





writer while I work, and shares the house 
with the other two cats and a collie named 
Andrew Brown, who has taken his place 
as Ginger’s successor. 

Ginger’s grave is in the yard. I waited 
until no one was watching from the house 
before I dug it on a rainy spring day. I 
have always been impatient with those 
who lose their perspective about the place 
of a dog in a family. A child is infinitely 
more important. The children’s grief over 
their loss was of more concern than the 
death itself. I believe such things, and yet 
this does not entirely explain how I felt as 
I lifted the moist earth with my shovel 
and covered a part of our lives that had 
been full of motion and zest the day before 
and now lay so still and withdrawn. 

Andrew is not Ginger, but his place in 
the family is equal. He is a country dog, 
who returns from the woods behind the 
house with a shaggy tail full of burrs or 
flops contentedly on the snow when the 
winds howl across the hills. He is a boy’s 
dog, a clumsy beast who leaps barking 
after sleds or trips up young baseball 
players as they scramble toward first base. 
He is adog who hides in tall grass, his nose 
concealed but hindquarters high and tail 
wagging, fondly supposing he is invisible 
as he waits to pounce at his master. 

Andrew is mostly Bobby’s, as the 
horses and cats and especially the new 
colt are mostly Nancy’s. When the dog 
and boy are parted, even for a day, they 
miss each other. “I wonder what Andy’s 
doing?” Bobby will say, stopping short, 
h‘s holiday forgotten, as a lover will pause 
in a busy place and think: What is she do- 
ing now, at this moment? And when Bobby 
comes home, Andrew is waiting, shaggy 
body quivering with joy. 

It was Aldous Huxley who said that 
love is as necessary to human beings as 
food and shelter, and every parent knows 
this is true. Each child needs the solid, 
unquestioning acceptance of his worth 
that is as vital to his growth as the sun 


suggest that any 
child grow up 
without animals? 


Who could ever 
































and rain are to a seedling, Qf 
grown, he will look for it in other 
in vain, unless he is very lucky, 
he is maturing, it must be the 
not, no matter how tall he gra 
will be something about him 
ever stunted and twisted and lg 
And so each parent does his be 
his limits, to supply this need, o: 
viction and instinct. But, as the 
older and develops, it is hard fo 
to accept his ways without 
Adults look at the child and see 
or woman he will be, cursed a 
with the ancient human blessin| 
cern for time tocome. I must not} 
too close, we say, or his wings w | 
velop. I must not wholly accept} 
for fear of what this acceptance] 
to the time that lies ahead. | 
But for the animal and oftey 
child, the present moment isa 
there is. Adults, including 
lost that facility to hear only 
time now passing, so we need thd 
allies who can help us raise our! 
Even after the children we lo 
moving through the labyrinth o 
cence toward maturity, the an ir} 
vide them with a link to the | 
simple days they have forever l¢ 
Nancy is a young woman nl 
hard for us to know what to sa 
other. Dick is as tall as I, and. 
surpassed me in other ways. I} 
them across the growing barrier 
mind myself: ‘‘Let go. It is timer 
the way things are. Let go.” a 
And because it is proper that 
happen, I agreed with Nancy 
her right to be alone with the m: 
the colt was born. It was her ri 
over the years, to make a 


straw in the barn and stay there 
n 


birds rustled sleepily in the dim: 
of the place and the horses stirre¢ 
stalls. It was her right to be there 
for the moment of birth that was 
mination of a time when a bar 
child dreamed with a dog’s heat 
knees or walked unafraid down} 
land path with a kitten in her a 

“Don’t make me go to schoc 
Dad. It might be born and I wo 
there. It might happen any min 

No, she needn’t go to school. 1 
more important things than ¢ 
school. And when the colt wasn’ 
the daylight hours, she could nd 
quired to come back to her room 

“But shouldn’t someone sté 
you—just in case of trouble?” 

“T don’t need anybody. I’d rat 
be there by myself.” 

She came and woke us afte 
were allowed to share the mome 
the baby took his first awkward s 
then stood weaving on his impo 
legs, wondering how to get down 
the comfort of the straw-cov 
We were permitted to stand loo! 
the stall making admiring comm 
then to call the neighbors and 
around in the ammoniated atmos 
the dusty barn drinking coffee a! 
ing. She let us do these things be 
was all over and there was no 
could spoil it now. | 

She could afford to be generous 
all happened as Nancy had want 
happen—as, I sometimes think, 
planned it would happen back thei 
other time and another life wl 
looked with wise and wistful eye 
an apartment window and made 
three-year-old woman’s mind j 
was exactly the way things would 
turn out. 
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new puppy? 





(it’s almost like 
having a new baby 
in the house) 


A puppy needs a lot of care 
and attention, too. Just feed- 
ing one properly can be a tick- 
lish problem—if you don’t start 
off right. And—the rightest 
start in all the world is Friskies 
Puppy Food. It is as complete 
for puppies as formula fora 
baby. We make Friskies with a 
high protein base (for growth 
and spirit). Then we adda 
total of 15 vitamins and min- 
erals—every single nutrient a 
growing dog is known to need. 


Little puppy’s big appetite 
really satisfied 

Puppies take to Friskies like 
they’ve just discovered food. 
They really like Friskies pres- 
sure-cooked beefy flavor. And 
they thrive on it. 


Get your free booklet on 
puppy care 

To help you or your children 
feed and care for your new 
puppy, Carnation—maker of 
Friskies Puppy Food—has a 
free booklet of helpful advice 
from dog breeders and veter- 
inarians. Get your copy of 
“Care & Feeding of Puppies.”’ 
Write to: Friskies Puppy 
Booklet, Dept. L-2, Box 560, 
Pico Rivera, California 90660. 
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Dialogue 
With 
Mothers 
By 


Dr. Bruno Bettelheim 





When Brothers and Sisters Fight 


First Mother: What do you do when 
your children fight? My sons do, and 
it drives me crazy; somebody always 
ends up getting hurt. I separate 
them, I try to talk to them, but it 
does no good. 

Dr. Bettelheim: Well, let’s hear first 
about brothers and sisters fighting. 
Second Mother: I have a four-year- 
old girl and a three-year-old boy. The 
boy has always been strong and ag- 
gressive. When he was first born I 
had to teach our daughter not to hit 
him if she was angry or if he pestered 
her. She could hit the couch, she 
could stamp her feet, she could do 
anything but hit him. And then what 
happens! The boy is almost her size, 
and as he got older I found that I had 
taught her too well. Now I have to 
protect her against the boy, which 
doesn’t seem right. So I’ve said, “You 
may not hit each other, no matter 
what.’ Well, they hit anyway. 

Dr. B.: What you're telling the child 
is, “If something makes you angry, 
don’t take the anger out on the thing 
that made you angry; take it out on 
something else,’’ like the couch. But 
let’s say your girl works in an office 
when she’s grown up, and let’s say 
her boss is extremely unfair to her. 
What would you think if she never 
reacts to that, but goes home and 
stamps her feet and hits the furni- 
ture? Is that the kind of person you 
want her to be? Or do you want her 
to be a person who, when someone 
does her an injustice, fights for her 
rights? 

Second Mother: Obviously the latter. 
Dr. B.: Yes, but you cannot say toa 
child, “This is sometimes right and 
sometimes wrong.”’ It’s either right 
or it’s wrong. That is how the primi- 
tive mind works. So in your case, 
your daughter doesn’t learn that your 
advice—don’t hit—goes only for her 
little brother. To her it goes for 
everything. 

Second Mother: But he’s not allowed 
to hit her, either. 

Dr. B.: All right, so you tell them 
that aggression is only physical. Does 


that make it perfectly all right? My 
point is, you’re really teaching your 
older child that the younger child’s 
aggression should not be dealt with 
by defensive action but by a helpless 
frustration, which is really kind of 
crazy—to hit the furniture, I mean. 
This is how we describe an insane 
person, the one who breaks up the 


furniture and chews a rug. In a fash- 


ion, that’s what you’ve suggested to 
your older girl. 

Third Mother: I have a girl fourteen 
and a half and an aggressive boy 
who’s eleven. I tell them what’s going 
to happen if they keep on fighting, 
and when the eventual happens, they 
go to their rooms and I’m through 
with it. Is there another solution? 
Dr. B.: What you describe is a typi- 
cal middle-class situation: he has his 
room and she has her room, and likely 
as not each has his own toys. We 
draw children apart, but we still want 
them to live like brothers and sisters. 
Sometimes I get the feeling that 
blood was really thicker than water 
when kids had to learn to live in one 
room together and make a go of it. 
Because nowadays when they bicker 
there are no consequences. Each one 
goes his own way, unless there’s no- 
body else around to play with. 

First Mother: My boys can be watch- 
ing TV or playing a game together 
quietly, and the minute I walk in the 
room—pow! One of them hits the 
other one on the head, and I think, 
why do they do it whenever I enter 
the room? Better if I stay away. 

Dr. B.: Well, you can’t stay away 
forever. (Laughter) 

Fourth Mother: Aren’t they vying for 
the parent’s love? 

Dr. B.: This is part of it. Actually, 
when kids have the right relation- 
ship, you really get to see it best when 
you're not around—how they get 
along together and, if the younger or 
weaker one is attacked, how the older 
one comes to the rescue. Because this 
is really what we want in children, 
don’t we? As you say, they’re playing 
peacefully, and then you come in and 
the older one whacks the younger 
one. What is he really saying? “We 
managed all right, and he recognized 
my superior rights ——”’ 

First Mother: When I’m not there he’s 
the big cheese. 

Dr. B.: That’s right. But let’s say 
chief, not cheese. He’s a big chief. 
And if you’re the big chief you can 
magnanimously accept a certain 
amount of nonsense from the little 
one. But then mother comes in and 
he’s suddenly demoted. He’s no longer 
the big chief. So, by golly, he’s going 
to make sure the little one doesn’t 
forget it. He’s not going to let you 
get away with destroying his author- 
ity by just walking in. As likely as 
not he’s even bossed the little one 
around a bit. That continued ) 
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P}7 SELF-CLEANI| 
IN DOZENS OF 
5 DIFFERENT| 


The handsome J-349 is 
with the P-7 Self-Cleaning ¢ 
venient rotisserie. 4 
surface units, one w 
Temp? control. 















A custom 40” range, the J- 
P-7 Master Oven with wing 
mometer and rotisserie. If 
surface griddle unit and 4s 
ion oven, too. 


The JK-29, a truly luxurious 
27” built-in double ove 
with the P-7 Self-Cleaning 
feature in both. Fully auto 
matic top and bottom wit! 
handy rotisserie and mea 
thermometer in upper unit 





is Americana’, the J-797, is an elegant 30” free- 
. Has the P-7 feature plus rotisserie and meat ther- 
le lower master oven...a second window oven above 

0-level built-in exhaust system... high-speed Calrod® 

One with exclusive Sensi-Temp* automatic control 

push-button controls. Available in all G-E colors. 








Drippy casseroles... 
forget em. 


Get rid of your old stove. 
Get a G-E range witha 
P/7 Self-Cleaning Oven. 
Dozens of models 

to choose from. 





Don't touch this dirty oven. Just set the controls... it cleans itself electrically. 


The P-7 Self-Cleaning Oven range you want Is here. 

This incredible labor saver is now available with or without pic- 
ture windows, on five different types of G-E ranges. 30” and 40” 
free-standing models, drop-in models, and built-in oven models to 
‘fit both 24” and 27” enclosures. There’s sure to be one that suits 
your requirements exactly—and that means low cost installation. 
About 7¢ per cleaning!* With the P-7 Oven, the same electric 
elements you cook with also clean the oven. And that’s new-clean, 
as clean as the day you bought it, even the parts you couldn't 
reach properly before. Would you do the same chore for 7¢? 
Total cleanability! Besides the P-7 Self-Cleaning Oven, all other 
G-E range parts lift up, lift out, or are readily accessible for easy 
cleaning. You can even clean the surface drip trays right in the 
P-7 Oven. 

So don’t sentence yourself to another ten years at hard labor. 
Your General Electric dealer is ready to fit your kitchen now with 
a modern P-7 built-in or free-standing oven range. Incidentally, he 
offers a complete line of beautiful- 
ly styled exhaust hoods to match Quality service 
almost any range or surface plate. Wherever you live. 





*Based on a rate of 2¢ per K.W.H. for electricity 
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fun. Its easy. Enter 
Beautiful Ivory Baby 
eepstakes today! 


h two out of five pictures correctly, you'll be eligible for a sweepstakes drawing 





nay win one of these 1106 prizes! 


Prize—*10,000 in cash 


e set of Kodak photographic equipment (movie camera and projector, still camera and slide projector)! 





e 
PriZeS—s:.000 in cash plus a complete set of Kodak photographic equipment! 





cond Prizes— Kosa Movie Cameras! 





hird Prizes—xodax Instamatics ! 





ver which baby grew up to be which beautiful girl? 
latch only two out of five pictures correctly. 

sn recognize some of the baby pictures... for all 

= Ivory babies, and the pictures here were taken 
‘advertising. As you can see, regular Ivory care has 
tls keep their complexions young looking. 

you keep your skin young looking too. Ivory’s 
dness is more important for young looking skin than 
dient in other soaps. No wonder more doctors 

Ory. 

ing pictures now. You might win $10,000 in cash... 
of Kodak® photographic equipment... a Kodak 
... or the great new Kodak Instamatic” camera. 

SE REQUIRED. 


ig your complexion with pure, mild Ivory— 
young looking skin. 





Parsonab Size 


99*4/00% pure... 
it floats: 
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You may submit as many entries as you wish, provided each is in accordance 
with these rules and is mailed separately—one entry per envelope. 


All entries must be postmarked no later than June 1, 1967 and 

received no later than June 15, 1967. All U.S. residents may enter except 
employees of Procter & Gamble, its advertising agencies and the 

D. L. Blair Company or their families. All entries become the 

property of Procter & Gamble. 


Residents of Missouri need submit their name and address only 
with this entry blank. 


Winners will be selected on the basis of blindfold drawings 

under the supervision of the D. L. Blair Company, an independent 
judging organization. Drawings will take place on 

June 30, 1967 and winners will be notified by mail by August 30, 
1967. Decision of the judges will be final. 


Only one prize awarded per person or household. 
Government regulations apply. Complete 

list of winners will be available approximately 

two months after the drawings. You may obtain a list 
of the winners by sending a stamped self-addressed 
envelope to Beautiful Ivory Baby Sweepstakes, Box 47, 
New York, N.Y. 10046. BE 


Beautiful Ivory Baby Sweepstakes entry blank. Clip & mail today. | 


Just enclose one Ivory Bar wrapper or the word “Ivory” hand-printed in 
plain block letters on a piece of plain paper approximately 3” x 5”. Send 
with this entry blank to: 

Beautiful Ivory Baby Sweepstakes 

Box 236, Dept. L 

New York, New York 10046 


Name 





PLEASE PRINT 


Address 











City State Zip Code_ 
Fill in your answers here. Remember you have to match only two out of 


five correctly. 
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A man needs this 
special kind of support. 


Thousands of ordinary actions can put sudden strain on areas 

that require male support. Only Jockey brand briefs are meticulously 
tailored to fit the male figure—to give the comfortable protection 
every man needs. Jockey Super brief (mesh pouch) $1.50. Jockey 
Classic brief (solid fabric pouch) $1.25 or a 3-pack for $3.69. 


It’s not Jockey brand if it doesn’t have the Jockey boy. 
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Shape is the fashion! 
See exciting Jockey underwear fashions 
during The Great Shape-Up! 





DIALOGUE continued 


comes with being a chief, you know, but 
the little one might take it into his head 
to complain. What I’m trying to suggest 
is, we can all live with a certain authority 
over us. We can find our place, and be 
satisfied with it. The trouble is that with 
children of different ages the parent con- 
tinually interferes with this natural au- 
thority of the older, and then things go 
haywire. You cannot be chief and have 
the responsibility of the chief without 
the advantages—and there are advan- 
tages. So when another kid attacks your 
kid brother or sister, you know that you 
are the big one and you have to do the 
defending. But if the mother comes and 
sides with the little one against the big 
one, then his whole authority collapses. 
First Mother: My little one asks, “‘Who’s 
boss? Who’s boss?” 
Dr. B.: Sure. You want the older one to 
be boss, to be the protector. On the other 
hand, you say, ‘“‘Don’t exercise your 
rights of chiefdom by taking the toy 
when you want it.” If the older can take 
a toy when he wants to, that’s a small 
price to pay if you need him as protector. 
So first of all the children don’t really 
live close together anymore. They don’t 
sleep together in one bed, as was the 
custom of a few generations ago, nor do 
they work together; each one has his 
own bed, if not also his own room, and 
they go to different classes. The older 
one used to offer the younger one protec- 
tion at night and teach him how to work 
and so on—ail of which the parent alone 
must now provide. Rarely does a parent 
tell an older brother, “‘Go on in, your kid 
brother is scared in the dark.”’ But if 
they’re in the same bed together, then 
either the older whacks him one so he 
can sleep, or else he comforts the little 
one so that both of them can sleep. The 
statement I heard as a kid, ‘‘He’s your 
older brother,’’syou don’t hear anymore. 
First Mother: You hear it in my house. I 
think it’s the bigger one’s privilege to 
stay up later. 
Dr. B.: Sure, he goes to bed later. But do 
we really feel, “‘He’s the older brother 
and therefore should be the arbiter’? 
No, we are the arbiters, but we still want 
brothers and sisters to be as important 
to each other and as close to each other 
and live as peacefully together as before. 
This fighting really involves two things. 
First is the jealousy that’s created in the 
older child when he sees the younger 
child getting things he’s already had to 
give up—the breast, the bottle, having 
someone put on his clothes, being held. 
At the same time, we have not given the 
older child new privileges, such as the 
right to run the younger ones. 
Fifth Mother: It seems like you have to 
choose which problems you're gaing to 
have. Because if the pecking order is 
right, then you have other problems—the 
younger child feels like he’s being op- 
pressed by the older one. When does the 
little one get in his licks if you don’t have 
one smaller than he is? And I’d object to 
my child being aggressive outside. 
Third Mother: I think this worries most 
mothers. But I think that the earlier 
children learn to protect themselves in 
realistic ways, the better off they are. 
Sixth Mother: When I see someone tak- 
ing advantage of my son it’s very hard 
for me not to get in there and do some- 
thing. Yet I want him to be able to take 
care of himself, and many times I feel 
like saying, ‘‘Just hit him back.”’ 
Dr. B.: Is that taking care of himself 
when you tell him that? You see, telling 
































































him to hit back already gs 
conviction that without yo 
cannot take care of himself. 
Sixth Mother: What if he jus 
Dr. B.: Look: I would neyer 
“Go and hit back,” because 
make a man out of him. Tha 
him your puppet again, Th 
can do is say, ‘What are yo 
about it?” I think that in r 
unless there’s really a vicioy) 
tally deranged kid on the pli 
they look after each other, | 
Seventh Mother: I’m a ny} 
teacher and I say to the { 
hitting, “You don’t need t 
Does this disagree with you 
Dr. B.: I agree that if you) 
each other in a nursery schoi 
chaos; I just wonder abou 
ment ‘you don’t need to,” H 
decides what I need? Obyi 
hits, he needs to hit; what he 
what he doesn’t need is his di 
ours. It’s different to say, 4 
you,” because this is our pris 
we talk about what we do it 
you can’t play with chi 
hitting them, we’re going 
Here are your toys; go in th 
play by yourself,” though 
him out of the room. Soon 
and will want to play wii 
dren. But you wouldn’t li 
body told you, “You d 
that.”’ You’d tell him, 
The same is true for child 
First Mother: You used the 
sibility. I find that young 
absolute abhorrence of res 
Dr. B.: That’s right. You { 
home we give our children res 
without privileges that con 
Responsibility is something 
sired only if some advantage 
you. If you just have respon 
no advantages, then who wa 
that’s how it comes about, 
children to have.responsibili 
our convenience; we push 
when it suits us: “You be res} 
little brother. But if you hitli 
then I jump on you with ba 
believe this is why people shy} 
responsibility. We tell them 
and grab the world by the 
member to keep your hands ( 
Usually, I’m on the side of 
ones, but today it seems I h 
fend the stronger ones, too. 
days there wasn’t much talkak 
rivalry, though the younger 
felt dispossessed—and really ¥ 
adays, we try to treat each 
children as equals, so they're 
Our children are still moret 
ers’ keepers than might ap 
their squabbles. But they loo 
their cues. If we get too ca 
their squabbles, they may gé 
that we think of them as bein 
and to some degree may max 
their own. So don’t expect 
brotherly love at too early a 
don’t be down on them if 
always get along as well as 
They have to figure out thei 
to each other, and that takes 
if they’re free to do that, the 
basis for real closeness thats 
for the rest of their lives. 


If there is a child-raising pr 
would like Dr. Bettelhevm 
please let us know. Direct all 
to Dialogue With Mothers, ¢ 
Home Journal, 641 Lex 
New York, N.Y. 10022. 


When your baby reaches 
the ripe old age of 12 

months...any good lotion 
will do. 

































ta newborn needs Baby Magic. Know why? 


Because it protects that frail, thin skin 

against diaper rash—longer than the 

other leading lotion. 

Because it clings longer. 

And it kills staph germs. 

Even neutralizes urine-ammonia. 

And stops diaper odor. 

Keeps baby soft and sweet-smelling. 

No wonder Baby Magic is the biggest-selling 

baby lotion. 

And wouldn’t you know: it’s used in 

over 3,000 hospital nurseries (maybe yours!) 
a Its special formula was made 

7 for newborns.To give the 

longest protection against rash, 

chafing, chapping, prickly heat. 

Like the whole Baby Magic 

Collection, it’s a must for 

newborns. 

But it can’t do older babies 

anything but good. 
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Best for new babies...all babies. 
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Medicine Today 


A miscarriage may not be the 
tragedy it so often seems to would- 
be parents. It is frequently na- 
ture’s way of eliminating mal- 
formed babies, thus sparing the 
prospective parents future heart- 
break. 

New tissue culture techniques 
have made it possible to study the 
chromosomes of these fetuses. 
Chromosome abnormalities were 
found in 24 of 54 fetuses from mis- 
carriages, according to a study at 
the University of Rochester. Since 
abnormal chromosomes are al- 
ways associated with severe mal- 
formations and mental defects, it 
appears that the spontaneous loss 
of these fetuses during the early 
months of pregnancy may be a 
blessing. 


Bed rest is no longer mandatory 
for the sick child, according to Dr. 
Hugh Jolly, a British physician. 
If Junior wants to play with his 
electric trains, even though he has 
a fever. it’s all right, says Dr. Jolly. 
In the first place, it is impossible 
to keep him really quiet in bed 
(any mother will vouch for that). 
Secondly, studies show that chil- 
dren who were allowed to be up 
during illnesses if they wanted to 
were no sicker than those who were 
forced to stay in bed. (Children 
with bone or joint diseases who 
sometimes must be _ prohibited 
from weight-bearing are possible 
exceptions. ) 


Now that spring is here it is 
a good time to remember that 
there may be poisonous plants in 
your neighborhood that could en- 
danger the lives of children. 
Youngsters are frequently at- 
tracted by the appearance of seeds 
and berries and will eat them, 
sometimes with harmful or even 
fatal results. It is a good idea to 
bear in mind when landscaping 
that wisteria, laurel, oleander, cas- 
tor bean, poison hemlock and yews 
all are highly toxic. 


Is breast-feeding becoming more 
popular? In 1946 only 38 percent 
of babies were breast-fed. In 1956 
the number had dropped to 21 
percent. But lately more mothers 
are trying it, especially educated 
middle-class mothers, according 
to two Pennsylvania State Uni- 
versity professors. 

Nutritionist Helen A. Guthrie 
and psychologist George M. Guth- 
rie recently studied a group of 
new college-educated mothers and 
found that half had attempted 
breast-feeding; one-third contin- 
ued for three months, and one- 
fourth beyond five months. Most 
of the mothers enjoyed the experi- 
ence and said that they planned to 
nurse future children. 

What determines whether a 
mother will be successful in breast- 


By Phyllis Wright, M.D., with Victor Colt 
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feeding? The experts 

nine out of 10 mothers g 
she must be convinced 

advantages: a warmer 
baby relationship, the e} 
of formula-mixing an¢ 
warming, the fact that h 
is more easily digested, 
there is less danger of inf 
the baby. Then she cal 
moral support from ne, 
the nurses in the hospital 
family and friends. 

In 1956 a group ¢ 
women, who felt that na 
instruction and assist) 
breast-feeding was al 
formed La Leche Leag 
group has grown and 
branches throughout the} 
sponsor monthly meet) 
publish literature. (Your 
La Leche League Inte; 
9616 Minneapolis Ave., 
Park, Ill. 60131 for more 
tion.) 

One of their most en 
supporters was a mother 
met in a well-baby clini 
determined to nurse eve 
her baby was born pre 
and had to remain in the 
for two months. Despite 
mother was actually suc 
beginning breast-feeding 
baby was eight weeks ol¢ 
continued for well over é 


Ordinary aspirin may hel 
tect you from sunburn. DB 
versity dermatologists f 
reported on a preliminary 
which 10 volunteers t 
baths” with ultraviole 
taking four aspirin té 
the day and a half foll 
ultraviolet exposure, the 
ued to take aspirin 
hours. Later they trie 
ing’ without aspirin. 
showed less inflamm 
they were on aspirin. 
ers do not know how 
to minimize ultraviol 
theorize that it has ai 
skin-tissue enzymes. 
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Being an animal lover, 
admitting that people cat 
eases from pets, but Ps} 
must face the facts. A 
port in the Journal of the 4 
Medical Association tells¢ 
lovers who contracted | 
scabies from their dogs. 
dogs had itching, scaly 

were losing hair becal | 
In many instances them 
developed itchy skins all 
ing and treating ther 
“mange” according to im 
from their veterinari 
tim was a veterina 
tologists believe that 
of dog scabies may be 
mon and are often 
The rash is usually 0 
is intensely C6 
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e for boys and girls cho doi t want to go to ‘Gea yet ’cause it’s not 
ark. Well Carter’s fixed that! See? He’s ready to catch a catfish just 
1 as his eyes are shut. And she’s dressed to dream of kittens when she 
ff to sleep. They’re light enough to catch the wispiest summer breeze. 
wear and wear because they’re knit with the care that you’ve come to 
from Carter’s. We think they’re the cat’s pajamas. Don’t you? 





































“Purrr-Jamas”’ knit cotton two-piece 
pullovers and two-piece sleepers. 

Yellow, aqua and pink for girls. Blue, 
green, sand and yellow for boys. 1-4 yrs. 
$3.00; 2-12 yrs. $3.00 and $3.50. 

The William Carter Co., Needham Heights, 
Massachusetts 02194 















































Purrr-fect Companions, Carter’s Safety-Step Slippers with the new 
washable, dryable, non-skid cushion sole. For boys and girls ages 
2-16. In assorted colors. $2.50. 
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Sleep like a lamb 
wake like a lion 


COPYRIGHT 1967 BY SIMMONS CO., MOSE. MART, CHICAGO, ILL. XSUGGESTED PRICES, EXCEPT IN FAIR TRADE STATES. 




















Sleep on the better than evi! 
new Beautyrest Supreme. | 
Here’s why. Between you and f 
Beautyrest coils, Simmons has 
luxurious space-age cushioning) 
Simflex®. Simflex gently molds|f 
your body—buoyantly cradles |} 
firm coils below. It’s like floatt 
But the big difference in Bea | 
comfort still comes from its pat|} 
construction. Other mattresses 
tied together so they sag down 
Beautyrest has over 800 separa 
free to do what your body wan 
No matter how you shift, or rol 
you get flexibly firm support ov 
inch of your body. 
Andnowevery beautiful Bea 
has exclusive Sani-Seal® protec 
growth of germs, mildew and 
Choose your Beautyrest Sup 
regular firm or extra firm model 
$89.50*. Super sizes also availabl 
the new Queen-size double bed. 
Beautyrests as low as $79.50*. 
Free: “How to Buy a Mattress 
Write Simmons Co., Merchandi 
Chicago, Illinois 60654. 


BEAUTYREST 
BY SIMMONS 


Sleep like a lamb, wake like ali 
























































ur. 


eels. No runners. For it floats on its own air 
”s no tugging, no dragging, no pulling. 
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lying machine is an incredible vacuum cleaner. 


Constellation. And it really floats on 
or. So you’ve got all the power you need. 


) landing. 
verything you need to fly through cleaning 


risper quiet, it’s powered with a big full 
| time. 

f earthbound vacuum cleaners, you’re 
ver the controls of the Constellation 
ght. 


‘vation with any Hoover dealer. 
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if you want 

io get more 
cleaning power 
out of your 
dishwasher, 
put more 
cleaning power 
into it. 

New fortified Electrasol 
now has extra power...20% more 
active cleaning ingredients than 
any other leading brand. 


Thai’s what it takes for brighter, 
more sparkling dishes. 
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MEDICINE TODAY continued 


itchy, and may be mistaken for chicken 
pox or allergy. 


Freezing the lining of the nose is the 
latest way of stopping severe nosebleeds. 
Dr. Charles D. Bluestone of the Univer- 
sity of Pittsburgh inserts a small, col- 
lapsed balloon into the bleeding nostril, 
inflates it with alcohol and, using a hypo- 
thermia machine, keeps the nose ‘“‘frost- 
bitten’ for six minutes. In this short 
time patients whose serious nosebleeds 
were not helped by nasal packing have 
stopped bleeding. The new method is 
rapid and relatively painless. Most im- 
portant, it eliminates the prolonged hos- 
pitalization for patients with severe 
hemorrhages. 


A small drawing of a hand on a white 
card may help to protect preschoolers’ 
eyesight. With this card parents can test 
their young children’s eyes in their own 
homes. The child is asked to tell which 
way the fingers are pointing while the 
parent, standing three feet away, turns 
the card. The test is repeated at 12 feet, 
using both eyes and then each eye sep- 
arately (covering the other eye with a 
paper cup). The mother writes the num- 
ber of correct answers on a score card 
and mails it to the child’s pediatrician 
for analysis. 

In a recent pilot test sponsored by 
the American Academy of Pediatrics and 
the Illinois Department of Public Health 
several cases of eye-muscle imbalance 
and poor vision were uncovered by the 
parent and the pediatrician. The chil- 
dren were then referred to an ophthal- 
mologist for treatment. 

Three to 4 percent of U.S. children 
have imbalance of their eye muscles or 
poor vision in one eye and quickly learn 
to use only their better eye. The other 
eye, therefore, does not develop prop- 
erly. If the imbalance condition remains 
undetected until the child reaches school 
age, the time of the first vision check 
for many of the children, sight in the 
unused eye may already be perma- 
nently impaired. 

More information about various home 
tests of vision may be had by writing the 
National Association for the Prevention 
of Blindness, 16 East 40th Street, New 
Yorks Noy 


Interest in sex education in the schools 
is growing all around the country. Par- 
ents of schoolchildren who were indiffer- 
ent to the idea in the past are now put- 
ting pressure on school administrators to 
start courses in family life or to strengthen 
existing courses. Fear of teen-age preg- 
nancies, venereal disease and the greater 
availability of contraceptives have awak- 
ened parents and school authorities to 
new responsibilities in a changing world, 
especially since more parents are begin- 
ning to concede that they are doing a 
less than perfect job with sex education 
in the home. 

The U. S. Office of Education has let 
it be known that Federal funds for edu- 
cation may now be used to help schools 
develop sex and family-life courses. State 
education departments and state health 
departments are working out guidelines 
for more such programs, which should 
materialize before long. 

One proponent of better family-life 
programs in the schools is Dr. James P. 
Semmens. Writing in the Jowrnal of Ob- 
stetrics and Gynecology, he outlined a 
medical man’s idea of a good curriculum. 



















































Sex education should r¢ 
the preschool years, says’ 
often when a new baby ise} 
family or by friends, _| 

He believes that the rig 
sex organs should be tg 
kindergarten-first grad 
concepts of obscenity | 
have been allowed to deve 
suggests, as a class project| 
ing a family of mice or 
stressing in discussions tht 
the two parents. (Have yo 
how many children’s pict 
pict only the mother and { 
mals?) Karl de Schweinitz’ 
ing Up, How We Became A 
and Grow, has recently bee 
is suitable for this age Sit 

In the third and fourth ¢) 
parison of the human repr} 
tem to other body systems ¢ 
A simple course in human 
can then be presented, wit! 
phasis on love as it rela' 
reproduction. A good boo 
group is A Baby Is Bornb 
I. Levine and Jean Seligm 

Fifth- andsixth-gradersa 
Dr. Semmens, for a study 
tive physiology. Walt Disn 
Story of Menstruation and 
to Man and Girl to Woma 
as a starting point for dise 
“We must remember that 
few years from the first d 
and we have an educationa 
ity to these students. As l 
have seen enough pregnaj 
have conceived shortly a 
menstrual period to illust 
for earlier presentation of f 

Through junior high sel: 
dents should learn about : 
brought about by endocrin) 
dividual differences in “bit 
clocks” can be stressed and] 
reassured that there are “el 
bloomers,’’ both normal. D 
personal hygiene and eme 
lems, including masturbati 
this age. Printed materials, 
Us, Finding Yourself, Love } 
of Life or What Teen-agers W 
are excellent selina 
ence sources. Dr. Semmens, 
mends the books The Art of 
for Teens and Why Wait Ti 
A pamphlet, Moving Into 4) 
Your Child in His Preteens, ! 
published by the Children’s 
may be obtained by sending 
the Superintendent of Docu 
ington, D.C., asking for Ch 
reau publication No. 431-1$ 

By the time they enter 
Dr. Semmens points out, 
are faced with making dec 
the use of tobacco and nare 
as the temptation to explo 
sexuality. Special courses i 
tudes have been requeste 
students themselves. 

“A final aspect of soci 
should be a frank discussio 
gers of physical exposure 
dress, teasing and petting. Ré 
and dress may invite physi 
the form of rape or assault. 4 
be reminded that to date th 
have not taken up the ‘tople 
been an adult game, truly a 
example.’”” Summing it up, U 
feels that, unless we offer be 
tion in family life, our youth 
adult-created sexual revolu 
moral standards and conce} 
enable them to compete if! 
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What tastes like fresh and comes from 
the freezer? The new frozen orange juice 








from Florida. Because we’re packing He 

more oranges into it. So it tastes just like a 

the kind you squeeze yourself. Drink up, 

with or without a straw, if you know what's | 

good for you. Ht | 
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Friskies simmered-in flavor... 
it’s the greatest! 


Whata satisfying way to tempt your cat to eat what's good for her! Simply 


serve Friskies’ 9 fine flavors. Watch her lap up that Friskies nourishment. 


Slow simmering-—careful cooking by the cat-lovers at Carnation—gives 


Friskies its deep, full flavor. That takes care of a cat’s appetite...and 
famous Friskies nutrition does the rest. Ee 
Let your cat t | the Friskies vari- oo mm 
eties and choose her own favorites a oe 
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By JOYCE KUH 


Does your parakeet have a pedigree? 
There are approximately 10 million pet 
parakeets in the United States, and 
some 100,000 of them are pedigreed. 
These elite birds enter shows, win rib- 
bons and may be worth up to $500 a 
pair. The American Budgerigar Society 
has about 1,700 members, most of whom 
breed budgies for exhibition and would 
like to see more pedigreed birds as pets. 

Budgies are origina!ly from Australia 
(budgerigar means “‘good bird” in Bush 
language) and have been bred in En- 
gland for 100 years, only 25 years in the 
United States. The original bird was 
green with a yellow head; now you can 
get him in such colors as cobalt blue, 
opaline yellow, gray and apple green— 
to name a few. 

Pedigreed parakeets (called budgeri- 
gars by the professionals), like pedigreed 
dogs, cats and horses, must meet certain 
standards. Their heads are generally 
rounder, their beaks are smaller and 
tucked into the face, and the bird is 
slightly larger than his mongrel counter- 
part. The standards also include speci- 
fications for wing carriage, deportment, 
color and wing markings. Charles W. 
Schaefer, a judge on the American Budg- 
erigar Society panel, says that even a 
layman can tell the difference between 
the pedigreed bird and the mongrel if 
he sees them side by side. The overall 
appearance of the aristocrat is a better 
balanced, better proportioned bird. Mr. 
Schaefer also thinks that the pedigreed 
bird is probably healthier. 

You don’t have to spend $500 for a 
pair of pedigrees; you can buy one for 
anywhere from $5 up to $125. The pedi- 
greed bird always wears a band indicat- 
ing his lineage. 

Budgerigar shows are held all over 
the country by local clubs, and the All 
American Budgie Show rotates to a 
different area each year. Champions are 
flown in to compete for ribbons in the 
subclasses, and there is a general “‘best 
in show” award. Even if your budgie 
doesn’t wear a band, he can still enter 
most shows in the open division contest. 


Now that you have that poodle puppy 
(well over two million Americans own 
poodles), would you like to know more 
about him? Such as how clipping started, 
what American Kennel Club standards 
are for him, how much to feed him as 
he grows, and how to train him? 

New paperback books from The Pet 
Library, Ltd., cover all these subjects, 
in addition to brief discussions of first 
aid, diseases and grooming—not only 
for poodles but for many other breeds as 
well. A book in the “Enjoy” series 
(Enjoy Your Collie, Enjoy Your Boxer, 
Enjoy Your Great Dane, etc.) costs about 
40 cents and is ideal for a young child 
with a new pet. Know Your German 
Shepherd, Know Your Dachshund, 
Know Your Beagle (about $1) are some 
of the titles in the “‘Know’”’ series. These 
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books are about twi 
more detailed informa 
color photographs. 

There are 124 titles 
not only dogs and eats 
sters, rabbits, turtles, | 
and others. The books 
shops and some booksh¢ 
find your Borzoi listed 
patient. More titles are 
they may get to him soc 


One of the most bea 
ative cat books publis 
The Compleat Cat by 
(Prentice-Hall, $9.95), 
book covers the “‘priva 
from kittenhood to court 
of superb photographs 
Spies. Dr. Spies, a resea 
profession, was allured 
photography many yea 
calls his book “truly alg 

One chapter on fel n 
gives some excellent pe 
training your camera or 
to catch him yawning y 
or using tuna-fish oil or 
get the cat to “kiss” i 
include a survey of f 
magnificent color pho 
care for and groom 
local cat clubs througho 
Dr. Spies’s labor of love 
book for the true ail " 
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If Spot has been s 
ing and rolling on his bai 
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something besides ordina 
Dogs, like people, : 
allergies and skin dis 
such as collies and sh 
sensitive to sunlight. Lon 
more prone to moist dj 
short-hair dogs. And praé 
can come up with an alle 
bother the rest of the dog 
plastics, soaps and rugs 
itching. Veterinarians @ 
Animal Foundation in| 
found that some dogs eve 
from ragweed, just like fi 
Frequent grooming, al 
ery three months, will hel 
itching from allergies. / 
erinarian may find that 
lems can be helped by a 


Warning from the Ameri 
Medical Association: Ha 
that catch distemper will 
ing immunization is not | 
the first shots, but the 4 
that most dogs could be pre 
distemper by yearly vace 


PET PHOTO OF TH 









Fluffy and Mickey Finn 
Mrs. Carl Roden, Queens 


(Do you have a favorite 
We would like to see it. * 
News Editor, Ladies’ H 
641 Lexington Ave., N.Y. 
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course, with shimmer. So 
when your Avon Representa- 
tive calls, do take time for an 
Avon color chat. 


colors are carefully 
] to make the most of 
—and you. Your Avon 
ntative will help you 
or harmonize your 
ils, eyes. She under- 
the key to fashion is 
nd how you use it: 


cosmetic: 
gently, clearly and, of ae 
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PROVINCIAL COLOR GLAZE 


OLE RED . . . the most vibrant red 
ever offered in antiquing is here now. 
Highlights glow amber red. Shadows 
are deep and cool. . . a true fiesta 
color for Spanish, Mediterranean and 
Italian designs. It’s bold and mascu- 
line for nautical and military themes. 
Add a bright accent, dramatize old 
furniture or new unfinished pieces to 
tie any room. Easy to use 
aes gent over old_finish, glaze 

‘ A Ce aC A brush 
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Wedding Gift Mishap 

a: My husband and I recently 
attended a wedding at which he 
was an usher. At the end of the 
evening, the ushers were carrying 
wedding gifts from the church to 
the car. In trying to balance the 
gifts and open the door, my hus- 
band dropped a box and the gift 
broke. He would like to reimburse 
the couple for the gift. 


A: Your husband has no obliga- 
tion to do this. But your question 
does bring up the problem of 
guests who take gifts to the 
church. Gifts should be sent to 
the bride at her home before the 
wedding. If this can’t be done, 
the gift may be sent to the couple 
at their home after they are es- 
tablished. In rural areas, some- 
times it is expedient and cus- 
tomary to take the gifts to the 
reception, where there will be 
someone to note the donors of the 
gifts. But, again, it is extremely 
unwise to have the gifts opened 
at the reception—cards are lost, 
things are broken and the bride 
and groom have no opportunity 
to express their appreciation at 
the time. 


Wearing Gloves 


Q: When do you wear gloves and 
when do you remove them? Do 
you wear gloves to a funeral? 
When do you wear white gloves? 


A: Wear gloves with street clothes. 
Take them off when you are eat- 
ing, drinking or smoking. In 
church they may be removed for 
turning the pages of a prayer 
book or hymnal, and must be re- 
moved in the receiving of com- 
munion when the wafer is taken 
in the hand. Gloves should be 
worn to a funeral, since you will 
be in street clothes and attending 
a religious ceremony. They are 
worn to formal teas, debuts, wed- 
dings and are kept on as you go 
through the receiving line. Gloves 
are not worn aboard ship except 
on deck in cold weather. They are 
not worn in resort hotels, which, 
like ships, are considered your 
home for the time being. 
If you are a resident in a hotel 
1 the city, you do not wear 
zloves into the dining room un- 
I ss you are coming in from out- 
doors in street clothes. You do 
not wear gloves in your own home 


unless the occasion is highly for- 
mal—wedding, debut, formal tea 
or evening reception—where there 
is a receiving line. 

Well-dressed women wear gloves 
on the street in sophisticated cities 
such as New York, Chicago, San 
Francisco. In small towns there is 
much more leeway in the matter, 
except for formal and church oc- 
casions. In cold weather any- 
where, wear gloves. 

Simple white cotton or nylon 
gloves are best worn in the spring, 
summer and fall. White kid or 
doeskin gloves are for formal 
year-round wear, although they 
are less often seen in the summer 
because there are fewer formal 
occasions then and because they 
are hot. 


Adopting a Baby 

q: My brother and sister-in-law 
are adopting a newborn baby and 
I would like to give a baby shower 
soon after they bring him home. 
Is this proper? Is it proper for 
them to send out birth announce- 
ments? 


A: A shower may be given for an 
adopted baby, but not by a rela- 
tive. Perhaps someone else will 
take the initiative and you can 
help in the background. Birth an- 
nouncements are sent for adopted 
babies. The age of the child is 
given, but not the actual birth 
date. 


Response to Invitations 


Q: What can I do about invited 
guests who don’t RSVP promptly ? 
May I call them, or send a re- 
minder ? 


A: Sensible hostesses do one or the 
other. If you call, say, ““Did you 
receive my invitation for the 
twentieth? I hadn’t heard and I 
am trying to make my plans.” If 
you write, a postcard will do. It 
could read, ‘Do let me know as 
soon as possible about my invita- 
tion for the 20th of May. Re- 
minder— Dinner 7:15. Informal.” 


Dressing for the Wedding 


q: I am planning to be married 
and would like to know where the 
bride and bridesmaids should dress 
and from whose home we should 
leave for the church. I have my 
own apartment where we will be 
living after the wedding. My fa- 
ther maintains a small studio 
apartment in a nearby town, and 
my older brother has a home in 
the same town. I would rather 
leave from my own apartment, 
but I understand this would not 
be proper. 


A: It is mot improper, under the 
circumstances, for you to leave 
from your apartment and to have 
the bridesmaids dress there if 
necessary. Or, if you prefer, they 
might dress in their own homes, 


































at a motel or hot 
home of friends if ¢ 
out of town. 


Using the Tel, 
q: What can I doa 
aging long telephone 
without hurting the 
ings? 


A: Telephone cony 
usually be shorteneg 
your replies brief ar 
give the impression 
all the time in the y 
If this doesn’t worl 
pause in the con 
then make a pla 
such as, “‘I’d love 
now, but I have to} 
dren off to school. J 
you back. When wo 
time?” Of course, yo 
sure, first, that there 
information that ne 
parted. 

It is a good idea 
making a purely so 
to the other person 
you know her to bea 
or a busy career wo 
a good time for you 
she says it isn’t, ar 
back or say quickl ly 
necessary. 
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Joint Inforn 
Q: When are info mT 
Mr. and Mrs. — 


A: Such joint infor 
for issuing invitation 
clusion in gifts with 
sage. They should ne 
personal corresponde! 
mates separately. I 
suitable for thank-ye 
from the couple, sine 
then require an aw 
signature. : 
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Miss Vanderbilt welt 
tions from readers, tol 
in this column as Sp 


The following booklets 
derbilt are now avath 
readers: “‘Teen Mann 
ment and Wedding Et 
Manners” and “Office El 
25 cents in coin for @ 
dered to Miss Amy Ve 
1155, Weston, Conn. 


Relax at home and telephone. Get more done. 
Have time for fun. The cost for this personal 
pampering ? Low. A bargain even if you could buy 
it somewhere else. We may be the only phone 
company in town, but we try not to act like it — 
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Rit,creates the color 32 you create the sensation! 


Dont cry 
Pussycat! 


If Fashion says 
“Tangerine is in!” 
-and you’re still in 
last year’s yellow. 


Aha Sf 








All Purpose 
tel 
(Oiyeteoeie sree 
Tint & Dye 


Only extra-strength Rit dyes so many 
different materials and dyes them so many 
(35!) colors. Easy. Economical. Dependable. 
















Switch on a fast Tangerine, just by 
_ switching on your washer! Bye-bye yellow 
of yesterday. Hello, bright new spark of 
Rit Tangerine! Sponge-dye fabric shoes 
to match! Rit has 35 great colors 
to switch everything back on 
—from blouses to bathrobes! 


Simulated pearls, 
unfinished wooden 
bangles, even plastic 
jewelry love a hot or warm 
bath in any concentrated Rit 
color solution like Fuchsia, 
MUN Tangerine and Purple. Just 

~ Good Housekeeping * Every featured ‘ din Rit soak as long as needed 
“ope 9 peey 0 for strong bright Rit color. 








More than a tint 3,£ Rit colors in depth. 





Spending Your Mon 


By Sylvia Porter 


Q: I made a stupid mistake in 
filing my income-tax return last 
year (I forgot to sign the return!), 
and I got into a lot of unnecessary 
trouble. This year I’ll sign it, all 
right—but you may want to warn 
other Ladies’ Home Journal read- 
ers to do this. 
A: Your letter is in itself the warn- 
ing. In addition, be sure that you: 
e Attach all W-2 Forms showing 
the pay you and your spouse 
received from your employers; 
e List your correct Social Secur- 
ity number and your complete 
address; 
Check the correct block stating 
whether you are single, married, 
filing a joint return, etc.; 
Check the correct blocks for 
your personal exemption and 
dependents; 
e List each item of income or de- 
duction on the right line; 
e Double-check your arithmetic 
(to avoid overpaying as well as 
underpaying your taxes). 


Q: As a strictly stay-at-home 
mother of two small children, I’m 
shocked at how many other moth- 
ers leave their children to go to 
work away from home. What are 
they trying to achieve? 

A: Mainly economic security. To- 
day, more than one third of the 
women in the U.S. labor force are 
mothers of children under 18. The 
total number comes to 9,700,000. 
But nearly all of them work be- 
cause they are either the sole fam- 
ily breadwinners or because they 
must contribute toward the sup- 
port of their families. About half 
of all working mothers with chil- 
dren under six years old have hus- 
bands with incomes of less than 
$5,000. 

In short, the mothers of young 
children work because their fam- 
ilies cannot manage without their 
earnings. 


Q: How much money should a 
family with three young children 


























































have in the savings ac¢ 
fore investing elsewhe 
A: The traditional rule 
that a family with your 
bilities should have a 
fund amounting to six y 
come in cash or its equi) 
funds in banks’ savings¢ 
ing accounts, U.S, 
Bonds). However, if 
ample hospitalization 
and other means to meg 
unexpected expenses, 1 
ably could afford to kee 
proportion of your sayi 
form of cash on deman 
greater proportion elsey 

a 
Q: We want to invest so 
in stocks or bonds t 
extra income for my fg 
mother-in-law, who hay 
tired. How do we choose 
investments? ; 
A: To protect the capiti 
vest and provide a stab 
for your parents-in-law, 
solid ‘‘income securiti¢ 
as high-grade bonds a 
still attractive rates of in 
turn—or high-quality $ ! 
ing a substantial, regi 
dend. Avoid “long-term 
stocks or speculative is 
cause your objective i 
long-term growth nor sp 
for capital gains. 


Q:Iamonlya sophomo) 
school, but I already 
heart set on an expensiy: 
women’s college for i 
1969. Is there anything 
now to improve my ¢i 
getting a good part-tin 
help pay the cost of 1 
education—wherever I 
cepted? 
A: Here are two things 
do—not only to~ bo 
chances for a well-paying 
also to start building 
future career: 

Decide on some specif 
skill that you can develoj 





ears. Which one you 
epend, of course, on 
terests and abilities, 
_ which there will be 
mand when you plan 
part-time job market 
puter programming, 
toring, secretarial 
every kind of hospi- 
health service. 
-school courses in the 
oose and select your 
; (including volunteer 
view toward getting 
the-job training in 


1 should start saving 
|] before you actually 
0 accumulate a big 
‘ve in advance to see 
your first year. 


in our late 30’s, but 
wanted to retire early 
yur cruising sailboat. 
cumulated a total of 
Government bonds, 
ck, life insurance, a 
ity payable at 65— 
)O house, 2 cars and 
valued at $30,000. 
jan on renting our 
ny husband—a self- 
msulting engineer— 
y want to continue 
time. Would you say 
osition to retire? 
own choice—if after 
calculations you are 
t your yearly income 
th for you to live on 
ing into your capital. 
oice would definitely 
th today’s trend to- 
stirement. 
r carefully one key 
ymic life today: be- 
ong-term uptrend in 
living, the buying 
r annual income will 
over the years. Un- 
ways to increase that 
most surely will not 
0 support you a cou- 
les from now when 
1 may not be willing 
continue working. 
y advice to you is to 
Ww your nest egg 
our early retirement 
investing your stock 
aking your rent in- 
ioney for you or by 
on of your husband’s 
nings. 


. seen a new house 
uy in a fast-growing 
1. But we’re not sure 
he $45,000 price tag. 
best way to find out 
e of a house? 

le real-estate dealer 
e to tell you whether 
rice is fair. An FHA 
iso a good index of its 
u can call in an in- 
ppraiser—at a cost 
in between $25 and 
uate it for you. 


Q: Two college friends and I 
would like to take a trip to Eu- 
rope this summer—on the money 
we earned on our jobs last sum- 
mer. But if we can manage the 
trip at all, it will have to be ona 
shoestring. Can you suggest any 
good ways to stretch our limited 
funds on our trip? 

A: Here are five: 

1. Find out if your college is 
sponsoring a charter flight to 
Europe. If you can get on such a 
flight, your round-trip cost could 
be as little as $200 to $300. 

2. If you prefer to go by boat, 
arrange to go on a freighter or a 
special student sailing—at great 
Savings over a luxury liner. 

3. Take advantage of big dis- 
counts abroad for restaurants, 
concerts, hotels, trains, etc.— 
available to students equipped 
with International Student Iden- 
tity Cards available from the U.S. 
National Student Association in 
New York. 

4. Plan to stay in low-priced 
student hostels, youth hostels, or 
pensions—instead of regular ho- 
tels. They are modest, but you 
pay only $1 to $2 a night.§ 

5. Eat in special university-run 
student restaurants abroad—at 
least part of the time—for as lit- 
tle as 25 cents a meal. 


Q: We want to make a substantial 
investment in a 17th-century oil 
painting. But, as non-experts, 
we're not sure whether the price is 
fair, and we’re even wondering 
whether the painting is as good as 
it’s said to be. What should we do 
before we make the investment ? 
A: Here are the key guides to 
avoiding art frauds and misrepre- 
sentations—particularly when 
youaremakingalargeinvestment: 

1. Buy only from a reputable 
art dealer. 

2. Seek the opinion of an out- 


‘side expert on the authenticity of 


any high-priced work of art—a 
museum curator, university art 
professor or scholar, a piaior col- 
lector of the By . 
artist’s@® 
works. 
3. Wheng 
you make 
the pur- #7 
chase, ask ®aa 
the seller for 
a detailed\ : 
written, sa 
statement 
describing 
the painting—its title, artist, year 
it was painted, medium, price you 
paid, amount of restoration, etc. 
A reputable dealer will make good 
on his claims and give you your 
money back if the painting turns 
out to have been misrepresented. 





Miss Porter welcomes questions 


from readers. Those of general in- 


terest will be answered in this col- 
umn as space permits. 


Rit creates the color 3 


you create the sensation! 


6 decorator secrets 


you can steal with RIT 





» “decorator rope” 
yourself with un- 
finished beads, 
simulated pearls, 
blocks—then dip 
in hot Rit Marine 
Blue. Unusual 

¥ co-ordinated 
e tie backs 
for the 
draperies. 









Concentrated 


Tint & Dye 


ot! OR PERFORMANCE bey 
“Good Hotslaeping 


% GUARANTEES 
“MENT on REFUND 10 oe 


More than a tint 3, 


Every featured 


4. Make this exciting 


(it's easy! ) 


1. Bright Olive Green is this year’s 
fresh young color—so start this 
decorating theme by coloring 
your washable draperies with Rit 
2. For a “Victorian” effect cover a 
small table to the floor with an un- 
bleached cloth dyed Rit Scarlet 
Accent with a Rit Purple wooden 
rope festooned around the table. 
3. Co-ordinate the lamplight! Dip 
a washable fabric shade in Rit Old 
Rose (or just sponge it). 








5. Rit color-matches the unfin- 
ished wooden lamp base and bowls 
of colored water filled with flowers. 
6. Co-ordinate these washable cush- 
ion covers with Rit greens. Prints 
are fun to color! Do a swatch of the 
fabric first. Then you'll see what 
startlingly beautiful, often totally 
unpredictable effects you 
can create. 


Only extra-strength Rit 
dyes so many different 
materials and dyes them 
so many (35) colors. Easy. 
Economical. Dependable. 


item on this page was dyed in Rit. 


¢ Rit colors in depth. 
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ouldn’t buy a cleanser 
with no bleach. 





You might buy a cleanser 
with one bleach. 


You should buy a cleanser 


2 bleaches are better than one. 


a 





with two bleaches. 





The Real Villains of the 
William Manchester Book 


By Judith Crist, Critic-at-Large 


With the publication of the Man- 
chester book (and who outside the 
remotest igloo or jungle tree-house 
would have to be told that it’s Wil- 
liam Manchester’s Death of a Pres- 
ideni?), there is further fuel for the 
fire of controversy, for the continuing 
debate on just who has been the 
villain in the case. Arguments and 
evidence and confidential informa- 
tion will fill the air: 

Was the righteous author undone 
by the rich and powerful clansmen? 
Were the honorable noblemen vic- 
timized by a money-minded writer 
whom they trusted? Was the lovely 
lady, the grieving wife, betrayed in 
her deepest emotional confidences— 
or did she, regally and ruthlessly, 
gainsay herself? Has history been 
cheated? And, perhaps above all, has 
society— have we—been deprived of 
a single tear or sigh, a soupcon of 


sorrow, 2 moment of lost self-control 
or pressure-propelled self-revelation, 
a glimpse of blood from a scarce- 
healed wound re-opened? Have we, 
in effect, been cheated of our money’s 


worth? And whodunit? Who is the 
villain in the case? 

The answer to the last question 
has—or should have—been obvious 
from the beginning, as any aficionado 
of the mystery drama knows, simply 
because it must turn out to be the 
proverbial butler, the least-suspect 
character on the scene, the one out- 
side the limelight but ever present. 

We are the guilty. We, the public, 
are the villains. For there would have 
been no Manchester case, no ugly 
controversy, were we not always 
present with our demand for “instant 
—at any price. 

“*Price” seems to me the key word. 
Of course we have always had the 
right to know not only the fact of 


the per- 


hi nIstor) ¥ 


its 


history but its coloration by 
sonality and character of 
and women who create these facts. 
But we are in an era of accel eration n, 
where our demand for “fact” is im- 
mediate, and the demand, made with 

ll the salivating impatience of the 


ist backed up with hard cash— 
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NEW AJAX DOUBLE BLEACH CLEANSER is better than 

ever. Now it has bleaches—chlorine, plus 

new bromine blea And the same great Ajax Cleanser ? Ti 
Iso comes in plastic with exclusive Flow Control top. Tee 
ry Ajax. You'll agree—2 bleaches are better than one. 








Jpen your own 


e having a party 
t invited your 
mbarrassing to 
subes. 

your borrowing 


nm ice cube fac- 
efrigerator that 
y put hundreds 
ur disposal any 
or night. Now, 
ong party. 

you only throw 
year. It hardly 
> buy a factory. 
trary, don’t you 


need ice cubes for yourself and 
your family, for neighbors who 
“Just” drop in, for the kids’ sodas 
and your aunt’s iced teas? Now, 
you can just open the freezer and 
take out the ice cubes. 

Because these ice cubes 
don’t stick. They come ready to 
use in anything from a morning 
tomato juice to a 5 o’clock pick- 
me-up to a late-at-night ice pack. 

You’ll never again have to 
fill a tray or spill a tray or pry an 
ice cube loose with a crowbar or 
melt it down to half its size get- 
ting it out with hot water. 


But since everybody’s needs 
are different, our ice cube factory 
comes in 10 different refrigerator 
models, from a little over 12 cubic 
feet to a little over 21 cubic feet. 

One last thing. 

Don’t worry that your ice 
cube factory will attract all the 
neighborhood ice borrowers. 

You may be the last in your 
neighborhood to have one. 
(Whirlpool has sold over a mil- 
lion of them already.) 
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Only Cascade has Chiorosheen 
for spotless dishes! 


You discover how amazingly spotfree your dishes 
can be when you discover amazing Cascade with 
Chlorosheen! Instead of ugly spots, you get sparkle. 
Instead of towel touch-ups, you take your dishes 


straight from dishwasher to table. 
Cascade’s 
Chlorosheen 


rinse off 


inclearst 


kes the differen 
eets,so 


Try this toothpick t 


Ato 


from 


thpick can’t pry awa 
a glass. Drop holds 





xclusive spotfighting ingredient, 
ce. It makes water 
dropsthatspotdon’tform. 


SPOTLESS Dishes even in hard Water 
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se] see how Cascade with Chlorosheen works: 


5 Cascade 
n. sched to drop 





Poof! Cascade with Chlorosheen 
makes the drop lose its grip! 








At 5 A.M. each weekday, a long, 
black limousine pulls up in front of a 
quiet residential building in midtown 
Manhattan. From the shadows of the 
canopied doorway, the lone figure of 
a woman emerges. Her hair is covered 
by a large kerchief, her eyes hidden 
by sunglasses. Quickly, she climbs 
into the car and it streaks off into the 
early-morning smog. 

Where is she going, off by herself 
while the world sleeps? Is she meet- 
ing a lover? Smuggling diamond dust 
onto a waiting freighter? Attending a 
secret meeting of the Doris Day 
Look-alike Contest Winners? 

No, she is riding to the N.B.C. 
Television Studios, because at that 
hour she’s afraid to walk alone. And, 
furthermore, under the lights of tele- 
vision that so-exotic lady turns out 
to be just ordinary, everyday me, 
and I am Barbara Walters, also 
known as “‘the female regular’’ of the 
Today show and on view every day 
from 7 to 9 A.M. 


Since few women have the dubious 
distinction of beginning their business 
day willy-nilly at 5 a.M., I have be- 
come a bit of a novelty. Oddly, how- 
ever, not many people want to know 
my views on television after 12 years 
of work in the industry. Nary a soul 
asks me about my reportorial assign- 
ment in India with Mrs. Jacqueline 
Kennedy. Nor what I think of Prin- 
cess Grace, Richard Nixon or Dr. 
Sam Sheppard, all of whom I have 
interviewed during the past year. 
Alas, what seems to be most com- 
pelling about me is that I keep the 
same hours as my milkman. Three 
questions I am asked (rather re- 
peatedly)—none of which is even 
“How are you?” They are: 

1. What time do you get up in the 
morning? 

2. What do those crazy hours do to 
your marriage? 

3. Wouldn’t you rather stay home 
than work? 

I would like the opportunity to 
answer these questions one by one, 
and possibly for all time. 

1. I arise every weekday at 4:30 
A.M. I have not ever gotten used to 
the hours, but, on the other hand, I 
have never overslept. (Knock wood. ) 
I dress in the dark, in clothes I have 
laid out the night before so as not to 
awaken my husband. (It is true love 
when you continue to care for a man 
who sleeps while you go off to work.) 

Every morning before I leave the 
house, I wash my hair because I want 
it to look shiny on camera. I also put 
on a bit of makeup for the sake of our 
cameramen, who have been in the 
studio since 2 A.M. 

Commercials are rehearsed in the 
studio, but features and interviews 
are not, so there’s an hour for my 
hairdresser and makeup artist to 
transform me from a droopy-eyed, 
wet-haired lump to a vision of early- 
morning freshness. By the way, I 


Wish You Were Here 


Confessions — 
of an Early Riser 


By Barbara Walters, of N.B.C.’s Today Shoy 










































have a few beauty secre 

Short hair looks your 
era and also in real life. 

Mascara is more im 
lipstick. ¢| 

White cream under 
cover shadows is mo 1 
than mascara. ; 

Wigs are more trouble 
worth. However, most} 
think you are wearing ¢ 
hair looks good every di 

Legs look prettier ; 
close together. 

Too much smiling 
no reason looks goof 

2. What do those erg 
marriage? 

They make it mo 
there are fewer ho 
time spent together he 
important. 

I am Mrs. Lee Guber) 
a theatrical producer, é 
vinced that marriageg 
quite difficult if my hus 
extremely happy in his¢ 
success allows him to € 
mine. Furthermore, ther 
that he is the breadwi 
dinner late in the eye 
Lee works late. He in 
sleep until noon on ¥ 
doesn’t fret when I can 
him to the theater at n 

In short, we both 
other just a little beyon 
and we have made ou 
I think, a very special 
would not be everyone 

3. Would I rather sta 
work? 

I think so, but chen 
ing my arm. I love t 
phone, to spend 
mother, visit with th ) 
most of all, to sleep late | 
is one in a million. I nev ba 
grateful for it. I used to 
do it for nothing, but. tr 
manager has told me Lam 
if not downright stupid, t 


B.. look, of co se 


times when the job does! 
much . . . when I amo 
I feel ill, “ghee I long to 
ily or friends without” i 
special occasion. Then, t 
days when I’m so busy 
editing scripts for my 
show, or writing special! fe 
I seem to have more home 
in college days. But not 
derful happens - 
without some 
sacrifice, and | 
these are @ 
the choices I 
made. y 
Now then, 
isn’t there any- 
one who wants 
to know what 
I think of Dr. _ 
Sam Shep- 
pard? END 
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“Dancing on this carpet is like dancing on a cloud?’ said Sonia. 





> Persians have been making fine carpets for 3,000 years, but carpet fiber in the world. 
*n they saw Polycrest olefin, they were impressed. “T have seen America’s miraculous fibers before)’ said one rug 
onia had never seen a carpet with such deep, springy pile. “I merchant, “but nothing so lovely as this.’ 

Id have danced all night?’ she said. Nobody knows more about fine carpets than the Persians. 

he Persians were quite surprised to learn that this soft, luxu- They were impressed. 
1s carpet was made with the most stain- and wear-resistant You will be, too. 
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igee’s “Color Flair” photographed at the Colbeh in Teheran. 








ream come true for dieters... 
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Scotties introduces the new pull-top box 
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PROJECT: YOU 


ded switches—10 to 24 inches long, 
eynthetic—are versatile, fun to 
with. Here, four looks to switch on. 








) Braid switch 
with a piece of 
wire or bright 
pipe cleaners to 
Sve 1% ab Oman 
“Attach one end 

firmly at crown, the 
other at nape, so braid 
Curves out from head. 









h a braid firmly at 
1,bring to one side 
lipwitha pretty 

ed pin or bow. 

braid over one 

[\derand finish it 
with a smaller 
ing pin or bow. Note: 
ur own hair is long, 
miedll up to top of 
1, fasten with rubber 
and twist into a large 
url. Attach braid under it. 


NN 
Nl 
ys For a loop—de-— 


i loop effect: 
py Draid Several: 
V7 switches with 


W77 pipe cleaners or wire 


) 
@ 


i 
A 










\) 
eS for body. Attach at 
\ crown, looping each in 

a different direc— 
tion, out and away 
from -head...Join,; 

attach at nape. 


t comb hair intoapouf 
rown (or use a hair-— 
©; comb your own hair — 
it).Center2braids 
mely in front of 
and attach small 
ers with eyelash 
.Loop ends of braid \ 
nd ears to back of a, 
, bend up to meet at = 
Nn. Fasten. Finish back 
foopy curls—if hair 


Mert, add fake curls. 
1S by Richard Giglio 
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The perfume for the cherished woman | 


ae 
rae 
bee 










Her radiance is a reflection | id 
of love shared ...a love that sustains her ea I 
in all she does. This is the woman 


who wears Prophecy Perfume. | 

a 6g Prophecy an 
new from PRINCE MATCHABELLI 4 A ‘ 
ieee. | a Ue eve Fe ES th. ae 



































1 egg 
1 tablespoon water 


sauce 

¥Y2 teaspoon salt 

1% pounds fish fillets, fresh or 
thawed frozen (flounder, cod, 
haddock, etc.) 

1 cup Ke llogg’s Corn Flake 
Crumbs 

Filespocns melted butter or 
vegetable oil 

lemon wedges 


N 





finely chopped | ley 
1. Combine 
and salt; beat until blendec 


2. Drain fish fillets, if necess 
then dip in egg mixture. Coat gen 


erously with Kellogg’s lake 


Crumbs. Place on foil-! 
ing sheet. Drizzle wi te 
butter. 


At a | 22 a A Ae Se ee ee ee 


Oven Crusty F ish 


Crisp with Kellogg’s Corn Flake Crumbs 
... bright with Tabasco® pepper sauce 


¥% teaspoon Tabasco brand pepper 


egg, 1 Natety Tabasco 


oe 


3. Bake in moderate oven (375° 
F.) 20 to 30 minutes, or until fish 
flakes easily when tested with a 
fork. Serve with cut lemon wedges 
dipped in finely chopped parsley. 
Yield: 6 servings 


llogy's 


CORN FLAKE 


CRUMBS | 





1967 by Kellogg Company 
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Common 
Measuring 


Mistakes 


Things Your Mother Never Taught Y¢ 


Usually our Journal recipes are so easy, so fail-proo 
even the most reckless can’t ruin them. But occasionall} 
especially in the baking department—readers report catas} 
Most of the time the problem is muddled measuring of ingr¢ 
Here are some of the most common danger spots: 


1. A nest of measuring cups 
for the birds. Dry ingredient 
as flour and sugar, should 
be measured in these cups, w 
accurately marked “1 cup 

cup,” “¥% cup,” “14 cup.” 


2. Cockeyed measuring 0 
ingredients can be disa 
Always measure at eye ler 
overhead or on the table) in} 
measuring cup—the type wi 
at the top. For small amounts vi 
prefer to use a tablespoon. Worth 
orizing: an 8-o0z. measuring cup eqj 
tablespoons; 1 ounce is 
2 tablespoons, 14 
cup is 4 tablespoons. 


3. Never sift flour directly into 
measuring cups. Might sound 
convenient, but DON’T! Pockets 
of air may form as you sift, and © aim 
this can be ruinous. Sifting is not to “get the 
lumps out” or ‘‘make flour finer and fluffier,”’ 
as some ee think. Might have been true years .* QS 
ago or abroad. But not any more with our sophisti- 
cated milling. Now there’s a wild controversy 
between sifters and non-sifters. If you don’t si 
follow faithfully the directions of your favorite 
of packaged flour. If you do sift, always sift 
piece of waxed paper or aluminum fos 
measuring. At the Journal we ale 
to aerate the flour and, when necess 
distribute small quantities of dry i 
ents (salt, baking powder, spices, etc.) ¢ 
throughout. 


zz 4. Never pack flour down int 

. or spoon. The right way is tol 
spoon or scoop into the cup. Level off the top with the edgt 
straight-edged knife or spatula (not the flat side of the ae 
ONLY thing you ever pack down is brown sugar. Pack it wi 
back of a spoon. 


5. Sky-high spoonfuls spell trouble. 





A too-heaping spoonful, espe- 

cially of salt or baking powder, is 

guaranteed to mess up everything. 

If a recipe calls for a heaping tea-  { 

spoon or tablespoon, use two level 4 

ones instead. By the way, table : 

cutlery is not for measuring. Buy 

yourself at least two sets of standard measuring 
spoons, the kind that come attached to a ring. 
Keep them clean. Do not measure flavorings and 
such directly over the bowl. Might spill. And 
sometimes it makes life easier to know that 3 
teaspoons equal 1 tablespoon. 


Illustrations byJ 




















nis more “a 
ist a soft margarine. ~~ 




















) is the soft margarine 
with pure liquid 

er oil. That's why it's 

in saturated fat, 

Lin polyunsaturates of 
garines, stick or Sort. 
icludes the corn oll ones. 


cause Chiffon Is 
soft with light, delicate 
er oll, there’s no “Tatty” 
rine taste ever. Chitfons 
3§ lets the flavor come “as 
h taster. Delicious 
g tlavor like the 
ive spread. 


11S more than just 
margarine. 
more. 

















CLAYTON & CO. 

































































For the man 
ife doesn’t have 


whose WwW! 


a maid: 


The ugliest household chore is cleaning the 
oven, One product makes it almost easy. Jifoam. 
Tell her about it. Better yet, get her some. 
Better still, offer to clean the oven yourself. You 
don’t even have to dirty your hands. Jifoam 
sprays on, uses the oven’s own heat to dissolve 
burned-on dirt and grease. Five minutes later, 
wipe with a damp cloth or paper toweling and 
the oven will come clean. Once she discovers 


how great it is shell be stuck on Jifoam for 
good. Stuck on you, too. 

Ask your wife if she’d like a 15¢ coupon 
toward her next purchase of Jifoam and a 
booklet on how to use aerosol products cor- 
rectly. She can just send her name and address to 
Shelco, Dept. L, Wellesley Hills, Mass. 02181. 


Wf 








oven | 
cleaner 


ia. GLOVES NEEDED 


W5nw ag BeOeETER 






Jifoam Spray Oven Cleaner 
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Dow't Let 
Probate Take Dour 
Honey Aty; 


By Norman Dace 


Author of 
“How to Avoid Prob 


The letter on my desk 
: widow—a lonely, bewildered 

uneste to cope with a system likely to deprive 

substantial part of the financial security that she ¢ 


late husband had scrimped to accumulate. 


If the writer had not given her name and add 
would have been impossible to identify her, beca 
letter could have been written by any one of several 
widows in America. I have heard from thousands ¢ 
as a result of my book, How to Avoid Probate. Du 
past nine months, more than 600,000 copies ha 
sold. I was gratified, but also surprised. Why should 
with such a dreary title enjoy such an enormous sa 
answer must be that it touched a nerve. Everywhere 
country there must exist resentment against the s 
that widows and children pay ransom to obtain 
rightfully theirs when husbands and fathers are g 
you want to avoid paying the same ransom, you’d bé 
something about it now. 

Let me tell you why and how. 

, Nearly everywhere in America a special court ded 
the administration of estates. Its most common | 
“probate” court, though it is sometimes called “o 
“chancery”’ or surrogate court. 

When your husband dies, you will probably bet 
to take his will into court and ask that it be accep) 
probate. The probate judge will examine it to det) 
that it was drawn with due regard for the legal | 
ments. Satisfied, he will direct the “executor” na 
your husband to proceed with the distribution of the| 

If your husband has died intestate—that is, ha 
no will—the state will write his will for him, and the 
will appoint an ‘‘administrator’” to do what the e 
would have done had your husband left a will. I 
words, in the case of a person who dies having mij 
will, the estate is distributed in accordance with the} 
the state in which he lived. In this event, it is quite py 
that the distribution of your husband’s estate might} 
exactly what you and he had intended. For exa | 
some states a childless widow automatically gets th} 
$5,000 of her intestate husband’s estate—and spli| 
rest equally with his parents. | 

Remember, though, that under the present syste] 
almost certain that your husband’s estate will need 
probated whether he leaves a will or not. The will is 
scrap of paper until it is carried into the probate con 
accepted. 

What will probate mean to you? 

It can mean that your husband’s estate will be su 
to large fees for the lawyer, executor or adminis 
appraisers and probate court. 7 

It can mean that the estate will be tied up for ana 
of two to five years—and during that time, if you're 
you may be able to draw a small ‘“‘widow’s allowan 

Finally, if your husband was at all known in the 
nity, chances are the local paper will tell all your busi 
what he left, who’s going to get it, etc. 

The costs of probate are high, principally b 
most areas everyone, or nearly everyone, connect 
the probate process wotks on commission—that 18 
compensation is a percentage of the total estate. It 
states the minimum fee is prescribed by law, fel 


| 
| 


maximum. In most areas, the actual lawyer’s feet 


bating an estate is set not by (continued on p 












Wow- 

your wash sparkles 
like magic! (Doesn’t 
she know 

about 


Dash?) 





The magic is... 


ash rids the wash of dirt 
before the second rinse! 


e Dash rinse water test. Take a 2. See? Looks sparkling clear. How could 3. No wonder your wash sparkles when you 
e second rinse from a Dash wash. there be any sudsy leftovers in your wash? use Dash! 
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s ditferent...concentrated power...controlled sudsing.. 
made especially for automatic washers. 


Dash 
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your 
shampoo 
doesn’ 
match 
e 
color 
of your 
hair... 


You ought to be ashamed of 
yourself. Why not try Coiffure 
Italienne Color Highlight 
Shampoo? The one that comes 
in six specially blended shades. 
(There’s one just right for 
you.) And without changing 
the color, Coiffure Italienne 
adds glowing highlights to your 
hair. Now don’t you feel silly 
using ordinary shampoos? 





gy 


Coitture Italienne 
Color Highlight Shampoo 


by Max Factor 
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PROBATE continued 


statute but by a private organization— 
the local, county or state bar association. 
On small estates of $10,000—$20,000, the 
fees can run up to 20 percent of the total 
estate. On estates of, say, $100,000, the 
costs run to 10 percent. On larger es- 
tates, they will be a smaller percentage. 

In this country we have a graduated 
system of taxes on incomes.and estates. 
The larger the income or estate, the 
higher the percentage of tax levied 
against it. In probate, we have a gradu- 
ated tax, too. It is graduated the other 
way, though: the burden falls heaviest 
on those who can least afford it. 

If a man dies leaving $10 million, and 
loses one million of it in probate, his 
family has enough to get along on. But 
the bite is still felt. 

Franklin D. Roosevelt’s estate was 
$1,940,000. The probate costs ran to 11 
percent—over $200,000. 

Gertrude Strong Achilles, whose fam- 
ily helped finance the Eastman Kodak 
Company, died in Morgan Hill, Calif., 
leaving $11 million. The probate system 
siphoned off 11 percent of her estate, too. 

Robert Sterling Clark died in New 
York leaving $84 million. The adminis- 
tration expenses were $856,747, the ex- 
ecutor’s fee was $2,965,683, and the law- 
yer got $1 million! 

The highest-paid judges in America 
are the probate judges, particularly 
where they receive a percentage of the 
estate. In some states probate judges 
earn more than the governor. 


UNS ene lawyers, probate practice is re- 
garded as simple and lucrative. Western 
Reserve University, in a study among a 
large number of lawyers specializing in 
that field, noted that most agreed the 
work was largely a matter of making out 
the right forms. Many acknowledged 
that their office clerks did most of that. 
The New York Times quoted a promi- 
nent probate attorney as saying that, 
while legal fees for drawing wills are 
small, “the real money is in handling the 
estate after the death of the principal.” 
Not long ago, Senator Robert Kennedy 
observed that “‘the probate court is shot 
through with scandal, scandal which has 
been documented over the years,” and 
cited the case of an attorney who re- 
ceived a fee of $1,000 from a $1,400 
estate. 

In most areas appraisers are appointed 
by the probate court to appraise the 
value of estates, and this is a favorite 
source of political patronage. Appraiser- 
ships are also used to take care of rela- 
tives and friends. In Cincinnati the pro- 
bate judge recently appointed his brother- 
in-law as an appraiser of numerous es- 
tates. His fee on one was $36,000. One 
son-in-law got a fee of $6,584, another 
drew down $1,700. The judge’s golf part- 
ner, an attorney, collected $3,400. An- 
other friend collected $7,000 on one ap- 
praisership, $36,000 on another. The 
wives of three probate court employees 
turned up as the appraisers whom the 
judge appointed on still another estate. 

Some states have official state apprais- 
ers. In California this political plum 
pays up to $60,000 per year, and the 
appraisers are not even professionals. If 
the estate includes antiques or other 
items that are not routine, the official 
appraisers call in professionals to do the 
job—and their services are paid for by 
the estate in addition to those of the 
political appraisers. 

Court-appointed administrators are 


another source of woe to heirs. These are 
generally local lawyers or politicians ap- 
pointed under the patronage system. 

In a Chicago probate case that re- 
cently came to my attention, the de- 
ceased was a man who died, as he had 
lived: quietly. In his furnished room he 
left behind a few worn clothes and six 
books. He also left $12,000 in a savings- 
bank account. There was no will, and 
his sole legal heir was a niece in New 
York. The probate judge appointed a 
local lawyer as administrator. He imme- 
diately hired a second lawyer to advise 
him. A few weeks later, he hired a third 
lawyer to help with legal problems. They 
sold the six books for $1.79, but first 
they paid one of their friends $27 to 
“appraise” them. The niece in New 
York wrote 11 letters to the administra- 
tor. None was answered. Finally, this 
undisputed heir went to a lawyer in New 
York and asked what she should do to 
collect the estate. He wrote to still an- 
other lawyer in Chicago and asked him 
to write to the administrator. Finally 
five lawyers were involved, and they col- 
lected 15 percent of the estate in fees. 
Yet they could not even pay the Illinois 
state taxes on time, so the estate (that 
is, the heir) was charged an extra $350 in 
penalty and interest. 

In Chicago one weekend to debate the 
probate system with legal specialists, I 
described this case on two radio and two 
television programs. On Wednesday, the 
niece in New York received a check for 
what was left of the estate—5'4 years 
after her uncle had died! 

The appointment of “special guardi- 
ans”’ can be another shocking aspect of 
the probate system. A Westchester 
County man described to me how his 
two children had each received a $1,000 
bequest in the will of their maternal 
grandmother. The probate judge refused 
to allow the executor to pay the money 
to the parents. Instead, he named two 
local lawyers as “‘special guardians” of 
the children. The executor delivered a 
check for $1,000 to each of the lawyers. 
Each deducted a $250 fee and handed 
the $750 balance to the parents. Neither 
performed any service whatever. 

In Manhattan, there are two probate 
judges. Recently, one named the 30-year- 
old lawyer son of the other as special 
guardian for 35 infants who were bene- 
ficiaries of a multimillion-dollar trust. 
When newspapermen suggested that the 
appointment might be subject to criti- 
cism and asked him why he’d made it, 
he reported he’d done it as a wedding 
present for the young man. 

Not long ago the newspapers told of 
the plight of a woman in Utah who had 
applied to the county welfare board for 
aid because she was down to her last 35 
cents. Five years ago, her father- died 
and left her $546,000. She hadn’t been 
able to lay her hands on a penny of it, 
and it looked as if it might be another 
five years before anything was available. 

Within the legal profession the abuses 
of probate are being increasingly recog- 
nized. Professor William J. Pierce, of the 
University of Michigan Law School, 
says: “Sooner or later some of your own 
family’s money will be involved. It’s 
time we found out just what part of the 
billions going through those courts sticks 
to the fingers of politicians and court 
appointees. Then we must find a way to 
put an end to this legal extortion.” 

As a professional estate planner, I be- 
came aware some years ago of the injus- 
tices of the system and of the existence 
of a simple legal device that would avoid 


them. The device is called the 
or “living”’ trust. 

Many persons are familia 
“testamentary” trust, which 
ated through a will. A man ¢ 
example, that after his death) 
is to be delivered to the X 
Company, which is to pay hig 
income as long as she lives an 
tribute the estate among hi 
The only trouble with this ar) 
is that it doesn’t begin to fy 
the will has cleared probate. 

The inter vivos or “living” t} 
into being while the individ 
alive. He can serve as his J 
with the beneficiary named a 
trustee, or he can namea bank}, 
The arrangement is complete 
the jurisdiction of the prob) 
Some years ago, I began ell 
about it. sal 

Two years ago, the Grieya 
mittee of the Fairfield Count 
Bar Association went into| 
Court and obtained an injunet} 
ing me to stop telling peop| 
avoid probate. I felt that th 
abridgment of my constitutioy 
free speech and of the public) 
know. I decided that if I ed 
people how to avoid proba | 
write a book that they could 


thus learn about it. ei 
= 






(Quite naturally, the book hi 
up in arms. For one thing, mai 
don’t understand exactly whe 
vivos trust is or how it works. | 
learn, however. The American} 
ciation is distributing a trai 
narrated by A. James Casne 
the Harvard Law School, to 
associations to educate memb 
advantages and mechanics of 

The reaction of banks to the 
been mixed. The inter vivos ti 
which it supplies, provide for} 
ficiary to serve as successor tru 
arrangement doesn’t require aj 
executor—and banks that prd 
services are miffed. 

So be it. 

My purpose here has bee 
you aware of the dangers to 
your security that may lie ah¢ 

If you are married, leave no} 
turned to persuade your husba 
plore immediately the steps 
take to insure that you will n¢ 
the probate system’s victim. 
persuade you that the 7nter 
isn’t “legal’’ in your state. 
everywhere. Don’t let anyone ¢ 
it isn’t “‘suitable’’ for you. 
several forms of living trust, a 
them—unless you own absolu 
ing—can be suitable. Search | 
find an attorney who will dra 
you, and be wary of opinions|} 
person who might lose an exeé 
if you have a living trust. 

If you’re a widow, it’s toola 
to do anything about your ! 
estate—but you can make s 
doesn’t happen all over agal 
own estate. 

Finally, if you are a single W 
me warn you that my own e 
with the probate system sugé 
the estates of single persons até 
victimized, both while they are 
after they are gone. 4 

Married, widowed or silig 
you'd better beware. 3 

Have I frightened you? I 
have. It’s a frightening subject 
can do something about it. 


| 





and new formula helps reduce cavities. 
ie happy Stripes keep the kids brushing. 


Now the toothpaste kids choose is the one they should use. 


‘“‘New Super STRIPE has been shown to be an effective 
decay-preventive dentifrice that can be of significant 
value when used in a conscientiously applied program 
of oral hygiene and regular professional care.” 


The Council on Dental Therapeutics - American Dental Association 
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Py 7 & FOR YOUR ANTI-CAVITY PROGRAM 
® 
TOOTH PASTE 


FLUORIDE 
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By Walter E. O’Donnell, M.D. 


The young housewife sat hunched in 
a chair in my office. Her head was sup- 
ported by her hand—almost as if it 
wouldn’t stay upright by itself. Her 
voice was small, low and monotonous. 
She was 30 years old, looked 45, and 
acted like 65. 

“Oh, Doctor,” she said, “I don’t know 
what’s the matter with me.”’ A deep, 
deep sigh, then: “I’m so tired.” 

The diagnosis was obvious from her 
face, the dispirited way in which she 
heaved herself into the chair in my office, 
the tone of her voice. She would, of 
course, have a complete physical ex- 
amination and a few laboratory tests, 
but there was little doubt about her 
major problem. 

She was suffering from psychogenic 
fatigue, sometimes called nervous ex- 
haustion, or “the tired housewife syn- 
drome.” 

Why? Why does the American house- 
wife feel so tired—sitting at her kitchen 
table at mid-morning, toying with her 
cup of coffee, surrounded by her push- 
button world of labor-saving devices, 
with money and credit cards in her 
pocketbook, and her own car parked in 
the driveway? 

“T don’t understand,” says one vigor- 
ous woman in her thirties. ‘‘I can be up 
at four A.M., get the family organized, 
and take a two-hour drive to ski coun- 
try. We drive home at the end of the day, 
and I’m still going strong. I’ll admit,” 
she says with a grin, “I’m pretty pooped 
when I get to bed. But I wake up in the 
mpEne feeling marvelous—until the 
middle of the morning. After a few hours 
of doing things that aren’t one-tenth as 
tiring as skiing, I’m exhausted.” 

ler housewife explains, ‘‘ You 
ne hen I really feel good? During 
! I can really let myself 

1 woman come in and 
help me for a few days. We clean and 
scrub, rearrange furniture, change cur- 
tains an illy tear the house apart. 
When wt done,’”’ she says blissfully, 
he house!’’ 
en point out, fatigue 
under certain circumstances can be a 
pleasant erience and, after a good 
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night’s sleep, can have a renewing, in- 
vigorating effect. 

But most of the tired women who pass 
through my office seldom notice the dis- 
crepancy between the fatigue from their 
ordinary day’s work and the totally dif- 
ferent fatigue that follows doing some- 
thing they really enjoy. 

As if this pervasive fatigue were not 
bad enough, our tired housewife is dis- 
tressed by other considerations. First, 
she feels isolated and peculiar. It is hard 
for her to believe that anybody else 
could have anything like this. “You 
mean other women feel as bad as I do?” 
she asks incredulously. Secondly, the 
housewife’s fatigue may be accompanied 
by other symptoms. She may suffer from 
headaches, dizziness, indigestion, back- 
ache, or bowel disorders. Thirdly, the 
tired housewife is usually in a state of 
great anxiety, almost panic. 

“You can’t tell me there isn’t some- 
thing wrong with me,”’ she exclaims de- 
fiantly. “‘ Nobody could feel as bad as I 
do and not have something serious the 
matter.’’ The emphasis is on the word 
“serious.”” The implied but unspoken 
adjective is “‘fatal.’’ 

Are you one of these women, dragging 
from one gray day to another, pushing 
yourself by sheer force of willpower to 
do the things you know you have to do? 

If you’re a tired woman, married to a 
tired man, and you're in the process of 
raising tired children, you may not find 
what I have to say very helpful. But 
psychogenic or emotional fatigue is less 
common among men. And I find that 
pointing this out to women, and analyz- 
ing some of the reasons why this should 
be true, may help pull them out of their 
doldrums. 

Often this discrepancy between how 
wives feel and act, and how their hus- 
bands feel and act is one of the things 
that bring women to the doctor. In- 
deed it is one of their major laments: 
“Why can’t I feel the way my husband 
does? I’m beginning to get him down. I’m 
no fun anymore, he says. Never want to 
go anywhere or do anything.” 

I don’t mean to imply that fatigue 
isn’t a problem with men. Some of the 
tiredest specimens of humanity I’ve ever 
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seen were men. But it is a less frequent 
problem. Let’s consider why this is true. | 

Men live under the pressure of an 1 
flexible schedule. From the time they get — 
behind the wheel of their car, catch t 
8:05, or join their car pool they are on 
this timetable. They have to be at work 
at a certain time. There are appoint- 
ments, conferences, phone calls and in- 
terviews, all on a busy schedule. 5 

Aside from the first frantic hour or 
two of their day that is devoted to get- — 
ting their husbands and children off to — 
work and school, most women have no | 
genuine schedule, no framework in whic 
to accomplish their considerable work 
load. A generation or two ago tradition — 
decreed one day for washing, one for — 
ironing, another for cleaning, a fourth 
for baking, and so on. Nowadays, most 
women’s days are marked by a kind of 
aimless improvisation. Impulse and in- 
clination replace scheduling. A man may 
think he would like to work this wa 
too. But he is bound by the routines and 
schedules of others. A woman is a free — 
agent. She knows that she can postpone ~ 
Tuesday’s work to Wednesday, and no- — 
body will be the wiser. 

The tired housewife can learn from 
her husband on this one. But when con- — 
fronted with a recommendation that they. 
live on a schedule, most women either | 
throw up their hands at the thought, a 
or they insist that they already live on. a 
a schedule. Very seldom does either re- 
action reflect the facts. 

Putting a woman on a schedule, I find, — 
is something like putting her on a diet. — 
One of the real keys to success is getting — 
her committed on paper. Yet, getting her — 
to write it down is the one thing she most — 
resists. “‘I’d feel silly having to check the 
bulletin board every time I wanted to do 
something,” protests one housewife. 

I will only say that the most defeating, 
depressing and fatiguing time of the day 
for the woman who has no schedule is 
that moment when she sits in her kitchen 
over her second cup of coffee and says 
herself, ‘What shall I do today?” The 
possibilities are literally endless. ee 
day yawns before her. Without a plan- 
or schedule she is licked before sI 
starts. (continued on page 7 
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10 Minute 
Jewelry Test... 





Shows HowTo 
Clean Dentures 





Special ‘‘fast-soak’”’ formula 
cleans your costly dentures 
like fine jewelry 


Modern dentures are like fine jewelry — 
expensive and easy to damage. In fact, 
recent tests prove dentures are 15 times 
softer than natural teeth. 

That’s why more and more dentists 
now suggest soaking dentures clean in 
easy-to-use KLEENITE instead of hard 
brushing with scratchy pastes and abra- 
sive powders. 

KLEENITE cleans costly dentures like 
fine jewelry. (For proof, give your jewel- 
ry a 10-minute dip in KLEENITE and see 
how effectively it soaks away stain!) 

That’s because KLEENITE combines 3 
different stain-removing actions: (1) sol- 
vent; (2) detergent; (3) oxidizer. It soaks 
away discolorations without scratching — 
soaks’ away even dingy film and smoke 
stains. Helps restore original whiteness: 

Dentists have discovered that just soak- 
ing your dentures in KLEENITE beats even 
the hardest brushing with any ordinary 
dentifrice. So start today to clean your 
costly dentures like fine jewelry...with 
KLEENITE. Now at 
all drug counters. 




































































More Dentists Now 
Give KLEENITE 

To Denture Patients 
A survey of dentists — 
all of whom have had 
an opportunity to try 
KLEENITE—shows more 
dentists recommending 
KLEENITE than any oth- 
er denture cleanser. 
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HOUSEWIFE FATIGUE continued 


Actually, there should be several 
schedules. A plan for weekdays, another 
for Saturday and Sunday, a plan of 
the week, and one for the month. 

The basic plan of the day for week- 


days must make room for basic things: | 


getting the children up and off to school; 
planning, preparing and serving meals 
and cleaning up afterward; checking 
children’s homework or just plain spend- 
ing some time with them; a period de- 
voted to talking the day over with your 
husband; and, of course, a slot of time 
for you to have to yourself. 

The plan for Saturdays and Sundays 
is a highly personal thing, peculiar to 
each family. For the housewife there are 
the usual ‘‘musts” on this schedule, but 
it is different because the children and 
husband are home. 

A plan of the week could designate 
times for shopping, laundry, Scout meet- 
ings, piano lessons, and so on. 

I well remember the reaction of one 
young housewife to whom I suggested 
a schedule. For one thing, it made her 
drop her mask of lethargy. She shot me 
a you ve-got-to-be-kidding look and ani- 
matedly began to list reasons why the 
idea would never work. Nobody ever 
agreed more reluctantly to give some- 
thing a try than she did. ‘ 

Two weeks later she came in display- 
ing some enthusiasm for the scheme. 
“We have it posted in the kitchen,”’ she 
said, ‘‘and now my husband and the 
kids keep an eye on it, and give me a 
hard time if I try to do anything out of 
order,”’ she said with a laugh. 

The important thing about a schedule 
is that the housewife has to walk a fine 
line between living on a schedule and 
becoming a prisoner of it. It is supposed 
to solve problems, not create them. It 
must be flexible and reflect your needs. 

Men have bosses, deadlines and quotas. 
Most men have somebody to whom they 
are accountable for what kind of job 
they do. A better source of stimulation, 
motivation and momentum has never 
been devised. A woman, aside from ob- 
vious standards such as satisfactory 
meals, house in halfway decent condi- 
tion and children more or less in hand, 
has no specific criteria to go by. Even 
more important, there is no one to 
apply them. She is accountable only to 
herself. Most women I know set impos- 
sibly high standards, and never succeed 
in living up to them. And woe betide 
the husband who takes it upon himself 
to act as enforcer and evaluator. 


A housewife can simulate the tech- 
nique of the business world. She can be 
her own boss, set her own deadlines, 
assign her own quotas, and expect many 
of the same benefits. It takes a bit of 
doing, but it is worth the effort. 

It boils down to two procedures: first, 
live on a schedule, and then, assign a 
set of realistic priorities to the tasks that 
really have to be done. 

You must face the fact that you can 
set up an almost unlimited number of 
tasks, yet there is only a limited time 
for performing them. Obviously, deci- 
sions have to be made on what comes 
first, what comes next, and what gets 
done only if and when there is time. 

Few women assign realistic priorities. 

"hey treat their day like a gigantic 
grab bag; they reach in blindly and pull 


out a job at random. They work furi- ‘ 


ously at this until they just can’t spare 
any more time on it. Then they leave it, 


perhaps half-done, and move on to 
something else. At the day’s end they 
find themselves with some jobs done, 
some half-done, and some poorly done 
or not done at all. These are then carried 
over as a source of guilt and frustration. 

Obviously, cleaning the kitchen cab- 
inets, taking the children to see grand- 
mother, turning the mattresses, doing 
the laundry, putting photographs in the 
family album, pruning the rose bushes, 
organizing a cake sale for the church, 
cannot all enjoy the same priority (al- 
though, of course, mixing in a few un- 
essential but pleasant tasks in the day’s 
assignments spices things up and should 
not be overlooked). 

“You know,” said one patient, “I’m 
much more realistic now. I concentrate 
on what I really think I can and should 
do in the amount of time I have avail- 
able—and I do my best to forget the 
rest. If one item keeps popping up on 
my list and never seems to get done, I 
take a good hard look at it. Then I 
either do that job or cross it off my list 
so it won’t nag at me anymore.” 

Men have to start off their day clean 
and properly dressed. Public opinion de- 
mands that when a man goes out to face 
the world he look the part for his job, 
whatever it is. 

One young housewife told me how she 
took a tip from her husband: ‘One 
morning I was saying good-bye to Bill 
at the door and I was thinking how nice 
he looked in the shirt I’d ironed. Then 
I looked at myself, still in my night- 
gown, slippers and old housecoat. What 
a pair we made! I made up my mind 
I was going to start my day looking as 
presentable as he. I have ever since, 
and it’s done wonders for my morale.” 

The lesson is obvious. Take a tip 
from this housewife who took a tip 
from her husband. 

Men live in at least two worlds. Usually 
they have 16 hours daily and two days 
weekly away from their jobs. They are 
in contact with the outside world as well 
as with home and family. The two worlds 
make for a nice balance. One is a refuge 
from the other. The change of scenery, 
characters and script can be like a tonic. 
When the going gets rough at work, 
there is always an end point when he 
will head home to his other world. Next 
morning, if everything is going wrong, 
the kids are impossible, and his wife is 
threatening to go home to mother, the 
man can in good conscience flee this 
scene of anarchy because ‘‘somebody’s 
got to go out and bring home the money 
to support all of this.”” He knows from 
experience that, when he returns, order 
will somehow have been brought out of 
chaos, and harmony restored. 

The lesson to be learned is so obvious 
that I am sometimes reluctant t6 point 
it out to patients. Furthermore, it 
arouses hostility in some women. “‘Here 
I am without an extra minute,” they 
say, “and you're suggesting that I get 
out more and develop outside interests! 
If I were to do that, I’d fall so far behind 
I'd never catch up!” 

I remember once getting exasperated 
with a young mother I will call Betty. 
Week after week she complained how 
tired she felt and how her work was 
never done. She was a woman with 
average responsibilities and problems, 
but she was super-conscientious and 


. never accomplished everything the way 


she thought it should be done. Worse, 
she was a victim of an ‘“‘indispensable- 
woman complex’’—nobody could do it 
right but herself. 
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got to add Tuffy® to it. Really. That 
nice little red-and-yellow plastic mesh 
ball won’t scratch, either. Not Teflon. 
Or delicate china. Or you-name-it. 
Maybe you ought to have two. 
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The Hair Scare is over. 


Women keep trying new things on 
their hair. 

And men keep on saying: “Good 
grief! What have you-done to your- 
self 2” 

It’s scary. 


merely coat the surface of the hair. 

Deep inside the hair shaft, Kolestral 
fills up any porous openings. Strength- 
ens every split end. Smooths each 
broken shaft. If hair is dry, deep- 
working Kolestral makes it lustrous. If 
it’s limp, Kolestral gives it bounce. If 
it’s frizzy, Kolestral makes it smooth. 
There’s nothing fake about Kolestral. 
It’s the real McCoy. Your hair looks 
soft and beautiful because now it is 
soft and beautiful. Your hairdresser 
recommends it, your 
hair depends on it. 
Get a tube of 
Kolestral. The 
Hair Scare is 


Now there’s Kolestral. 


It’s the hair conditioner that undoes 
the damage “doing things” can do toa 
woman’s hair. Movie stars, models, TV 
personalities, career women, fashion- 
able housewives—know all about us. 

You may have noticed that 
these kinds of women are never 
“scared” about their hair. 

Now we're letting you 
in on their sceret. 





















over the 
How does it work? minute 
When you apply it to you do. 


shampooed and rinsed 
hair, Kolestral goes 
deep into the hair shaft. 
That's Kolestral’s big 
advantage. Most other 
conditioners 
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HOUSEWIFE FATIGUE continued 


identifying and analyzing the fatigue- 
producing factors in your life. 

I recall one woman who came in com- 
plaining of frustrating fatigue among 
other things. I asked her if any particu- 
lar situation was bothering her. She 
said no. The next time I saw her she 
looked much improved. “‘You know, a 
funny thing happened after my last 
visit here,’ she said. ‘‘The next day I 
got out my broom and mop and stood 
there, halfway between the kitchen and 
the living room, and tried to decide 
where to begin. The plumber was on his 
hands and knees in the kitchen, trying 
once again to get our sink going. I 
looked at that shabby wallpaper in the 
living room and those draperies that 
I’ve never really liked. I stood there 
with my chin resting on my broom and 
I realized that there was something very 
particular bothering me. My house is a 
mess.” Having identified her problem, 
she went to work on it. 

One of my patients came up with a 
good way of measuring progress in time. 
“Twice a year— once around New Year’s 
and again around the end of the school 
year—I sit down with pencil and paper,” 
she told me. “I make a list of all the 
things that bother me, then I take out 
the list I made up about six months 
before. It always amazes me to see how 
many of the old problems have been 
solved or at least improved and how 
many have just sort of disappeared.” 


Recognizing and defining the problem . 


does not always lead to an immediate 
solution, but it does tend to reduce it 
to more manageable proportions. 

Men have less time for introspection 
and self-analysis. As George Bernard 
Shaw once said, “The secret of being 
miserable is to have leisure to bother 
about whether you are happy or not.” 
Men generally live in the world of people 
and action. No time to daydream; there 
is work to be done. 

Not that women have an oversupply 
of leisure time, but the nature of a 
woman’s life and work certainly lends 
itself more to introspection. She is often 
by herself for hours, or else she is an 
adult alone in a children’s world. Many 
of her tasks tend to be repetitive, monot- 
onous and not mentally demanding— 
the kind that she can daydream her way 
through. By and large, excessive intro- 
spection is nothing more than a bad 
habit, but it is a tough one to break. 
Merely telling a person to ‘‘think cheer- 
ful thoughts” is not likely to help. 


ee again, scheduling the day can 
help. By alternating pleasant with un- 
pleasant jobs and solitary with social 
tasks, one can provide for divérsity and 
avoid boredom. Even so, women tell me 
that their minds keep drifting back to 
the same problems they have turned 
over in their minds a thousand times. 

When this is the case I tell my pa- 
tients they must, by an act of real will- 
power, turn their thoughts to other sub- 
jects forcibly—much in the way they 
would crank the dial of the TV set to 
another station. It helps, too, of course, 
to fill up your mind with thoughts of 
other things—a new book just read, a 
new adult-education course that you are 
taking, or any topic carrying a positive 
rather than a negative emotional] charge. 

I remember one chronic fretter whom 
I put on a program of “‘worry sessions” 
three times daily. She was under strict 
orders to sit down three times and for 


five minutes devote 
heartedly to worrying 
could over as many p 
could squeeze in. When 
were up, she had to get 
work, and postpone an: 
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t! As carefree and as scrub- 
s a floor can be. Seam-free 
o-wall, in rooms up to 12’ 
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this and a cushion under- 
too! Little bare feet (and 
) will enjoy Softred’s bliss- 
rmth. An interlayer of foam 
the surface yields on im- 
then comes back. (see mag- 
cross-section of 3 layers). 
ns noise, helps hide dents 
neven floors. 





Yields ...then back it comes 


| the high style patterns and 

in Softred vinyl at your 
roid flooring dealer. (His 
is in the Yellow Pages under 
's.”) He’s also headquarters 
her high style patterns in 








‘oid sheet vinyl and vinyl 
os floor tile. Softred is avail- 

n Canada, too. 

more details write to The 
roid Co., Fullerton, Pa. 
Dept. LHJ-47 
JBEROID 
UMD Vos cig. ozs PSEA E 
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Here’s the first shampoo-in toner that won't shampoo out before its 
time. Thank goodness. After all, you don’t turn blonde for nothing. 
You turn blonde to feel prettier than ever before. And once you feel 
that feeling, you want it to last. 

That’s what Naturally Blonde is for. 

Ii not only gives you soft, glowing color. But it conditions your hair, 
to make it all the more soft. And week after week, your shade stays 
exactly the same. It won’t fade. Even if you douse Jour head in the yg 
Atlantic or Pacific. 

And that’s not all. With Naturally Blonde, we’ve found a way to eg 
make blonding as natural as washing your hair. After ~~": Las 
lightening, you simply shampoo it in. In minutes, it Bye | Naive, Ly 

you the smooth even coverage you want, 

The only hard part is when you have to decide which of | 
our 12 beautiful blondes you want to be. 













The new shampoo-in toner by Clairol. 
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ing to the heart and mind, as Anne Morrow Lindbergh did in her 
ble book, “Gift from the Sea,” a thoughtful writer points the way 
pines and peace so rare today. You may need to read this twice. 





wld we live in, though an illusion, was surely intended to be so. 
neant to be exactly what it 1s, a realm of relativity and unvealtty. 
n, as he 1s constituted, could not live in a real world, which would 
ntirely of absolutes. 
e, for instance, absolute knowledge. Knowledge in our world is incomplete, 
hat causes much of our pain and fear. But without this blindfold of ignorance, 
d not exist. None of us could endure unless we were, in some degree, 
t from full, total knowledge of ourselves and the world around us. 
man ts allowed to see his own birth; he would be scarred 
by the memory. Life, in its wise way, also hides from us 
eand details of our death. And what torture if we were 
ecour own face all the time —as if in a mirror—while we 
talk with others. All day long we would read there 
thers see, realizing the disparity between how we 
d how we think, and knowing the insincerity 
des behind our most honest moments. 
thermore, some degree of ignorance 1s 
ry to keep us from spreading our attention so 
at we fall into confusion and, by knowing 
Ww nothing. 

absolute knowledge of our future here on 
ould be insupportable. If you were told 

Id be struck by an automobile three days 

w, and by staying indoors you avoided 
redictionwould thus have been proved untrue, 
rediction. If theprediction werecorrect, thenyou : 
tavoid the fate if you tried, soknowingit would” 
useto you. If you really knew the future absolutely, 

ld know something you couldn’t elude, andin ¢ 
tances this knowledge would be harrowing. 

ust livein uncertainty in order to liveat all. 

mg known about the future has, in away, | 

happened. If, for example, you knew * 
e going to die (continued on page 147) 


“ene 
‘ 


P 


/ 


1966 by H. A. Hartwick. Excerpted from the book, ‘‘The Dream,” 
ywick, published by Simon and Schuster, Inc. 


\llustration by Gervasio Gallardo 
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A rebellion—quiet 
TUES T gett it te lo 

is raging in 
Veta Mesh Z tat ee 
IT tee tam Cena bel 4 

in record: numbers, 
3,600 last year 
alone. In this 
unprecedented 
report, these 
women speak 
eevee lolli am go ht 
they left, and what 
has happened 

to them since then. 
By Robert 
Blair Kaiser 





anted to be a wife and mother,” 
Elroy (below), “and I saw that God had 
feelings.”’ Now she’s married 
by daughters. 


see|ohe is a trim, small 
| woman with a vibrant 
face and expressive dark 
eyes. She does an im- 
aginative job of running 
Webster College, one of 
the nation’s leading lib- 
eral arts schools for 
women. She helped or- 
ganize the poverty pro- 
tion Headstart, and took part in 
ts march on Selma, Ala. Meeting 
ossible to guess that she has just 
sh one of the most overwhelming 
spiritual crises that a woman can 





year, however, after nearly 20 
isters of Loretto, 40-year-old nun 
‘ennan relinquished her canonical 
rty, Chastity and Obedience and 
an Catholic order. The press er- 
med her departure a “‘defection,”’ 
ly applied only to those nuns who 
way. But Jacqueline Grennan did 
made the decision with the bless- 
me from Pope Paul VI to her own 
she retained her post as president 
ollege. But even so, forsaking her 
is! That caused a mighty stir. 
just don’t do this. 

? Last year, thousands of other 
ictly the same thing. According to 
ates, at least 3,600 professed sis- 
- convents for good. These were 
novices or postulants, but mature 
ad taken their vows and served 
yr years. Most importantly, they 
because they did not want to be 
1y longer—but because they did. 
nal, | have just talked to dozens 
fers from coast to coast. Reluc- 
, then ardently, they unburdened 
st thoughts—many of them speak- 
rst time of their personal ordeal 
t promise ahead. These frank con- 
e the most provocative I have 
y gave me the opportunity to re- 
irst time the words and emotions 
nen reborn and revitalized, ener- 
burning with a renewed sense of 
yant women whose faith remains 
vite what they have been through; 
men who now see their lives in a 
never dreamed possible. Here are 
hings they told me: 

ight I’d be more of a Christian if 
id of saying that I want what 
, | began to feel that the good 
might be the same as what Christ 


e free, to be able to live my own 
V life is new. It’s like being a 
yin a fifty-year-old body. Before, 





I didn’t know what it meant to be a citizen of 
the United States.” 

e “TI had to leave the convent to do what I 
entered it to do—live for others.”’ 

e “Being a sister is great when you are young. 
But once you start observing the older sisters, 
you begin to see where it all leads. I started to 
wonder how long it would take me to become 
as bitter as some of them.”’ 

The alarming rise in the number of nuns 
leaving their orders is a little-known and poorly 
understood aspect of the revolution now sweep- 
ing world Catholicism, for only recently have 
the winds of change begun to drift through 
American convents. Then, too, nuns have been 
shrouded in a seemingly impenetrable mys- 
tique for centuries. ‘‘We are,” says one Amer- 
ican sister, with exasperation, ‘‘the last symbol 
of the everlastingness of things.” A rebellion by 
these patient, dedicated, selfless women once 
seemed impossible. Yet that is precisely what 
is happening. 

It began in the winter of 1962-63, when the 
spark of the Second Vatican Council caught 
fire around the world, when, in his memorable 
encyclical, Pacem in Terris, Pope John XXIII 
preached a modern revolution of truth, justice, 
freedom and love. That same winter, a remark- 
able book appeared, called The Nun in_ the 
World. Written by Belgium’s Cardinal Suenens, 
considered one of the Church’s leading pro- 
gressives, it called upon nuns everywhere to 
emerge from their convents and play a more 
active role in easing the tensions and problems 
not only of the Roman Catholic Church, but of 
all mankind. 

‘““A community of nuns often gives the im- 
pression of being a fortress whose drawbridge 
is only furtively and fearfully lowered,” wrote 
Cardinal Suenens. “‘Her world shrinks, and, if 
she is not careful, will end up no more than a 
few square yards in size... . The religious of 
today appears to the faithful to be out of touch 
with the world as it is, an anachronism.”’ 

Cardinal Suenens’ book swiftly became, ac- 
cording to the Catholic scholars Edward Wakin 
and Father Joseph F. Scheuer, “‘a manifesto for 
progressive-thinking nuns in America.’’ More 
and more, these sisters had grown restive strug- 
gling to lower the draw- 
bridges of their nunnery- 
#| fortresses. They began 
|»|to ask sharp questions. 
Sister Charles Borromeo 
Muckenhirn, a leader in 
the fight for reform, 
"| wondered whether nuns’ 
,| lives could be made ‘‘as 
human as marriage, as 
relevant as civil rights and as mobile as jet 
travel,’ or if they would turn out to be ‘‘a 
wasted shelving of human energy, talent and 
capacity for love.” 


‘At first I was afraid to walk 


the streets alone,” says Nancy Miller (above). 
Now she attends a predominantly Negro college and 
works in the civil rights movement. 





“T just thought I'd be more of a Christian 
uf I left,” explains blond Nancy Hiatt, 25 (below). 
“And it wasn’t a question of turning my back on Christ. 
I simply had to have the freedom to make mistakes.” 


When satisfactory answers to their questions 
were not forthcoming from ecclesiastical 
authorities, discontented nuns experienced a 
crisis of conscience. 

They wanted to attack the problems of the 

EES 

urban poor, to work forintegration} to reorgan- 
ize the Church’s system of higher education for 
women. But many concluded that they could 
not do so under the archaic restriction of 
Mother Church; they could not wait for the 
necessary reforms to seep down. In growing 
numbers, they submitted their resignations. 

Many former nuns are highly individualistic 
and independent women. Their greatest sense 
of release comes from abandoning what they 
consider the false asceticism of the religious 
life. In many orders, for 
example, a sister is 
taught ‘“‘the custody of 
the eyes’’—that is, not 
to look at or take plea- 
sure in anything that 
might interrupt her con- 
centration on God. Joan 
Carswell, a former nun 
who now teaches in a 
large Eastern university, says it took her a 
while to be able to walk downtown and look 
around her without a sense of guilt. “‘Just to be 
able to look in a store window!”’ she exclaims. 
‘“‘Exhilaration takes hoid of me when I realize 
I am free to enjoy the world. Under the convent 
discipline, I couldn’t heed my own senses. I 
couldn’t allow myself to appreciate color, odors, 
textures.” 

At first, fresh out of the convent, Joan Cars- 
well found it hard even to begin to express her 
emotions. “I had difficulty being human enough 
to get angry,”’ she says. Then, last summer, she 
attended a meeting in Chicago of university 
people, none of whom knew that she had once 
been a nun. At the conference, several psychol- 
ogists conducted a public experiment in psy- 
chodrama, with individuals acting out real- 
life problems. 

In a moment of abandon, Joan offered her- 
self as a “‘patient.’’ She told the psychologist 
that she had trouble expressing anger. He 
promptly set up a psychodramatic situation 
right on the stage of the auditorium. First he 
introduced Joan to a man who would be her 
father-figure and attempted to goad her to 
anger. Joan was encouraged to fight back. As 
the psychodrama proceeded, three other psy- 
chologists imitated Joan’s reactions, so that she 
could in a sense “‘see herself.’’ They exagger- 
ated her posture, her facial expressions, her 
voice. “‘Louder!’’ demanded one _ psycholo- 
gist when Joan responded timidly. ‘Shout! 
Scream!” 

Somehow, Joan began to respond—slowly, 
then fully. Her anger came through so clearly 
that onlookers (continued on page 136) 
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[ had to put a philodendron to death last week, 
and I still feel terrible about it. Actually, it was 
a perfectly nice little plant when I bought it 
two years ago for 75 cents. And in the begin- 
ning it seemed to thrive on the coffee table, 
where it put out shiny, fat leaves in a responsi- 
ble fashion. 

But, like so many of us, that plant didn’t 
know when to stop, and it grew and it grew 
until it spread out all over the table and down 
the sides. When you picked it up to dust the 
table, you had to hold the pot in one hand and 
throw a great train of greenery over your shoul- 
der. Now, I would have put up with that. The 
real problem was that the leaves had become 
smaller and smaller and limper and limper, 
and had moved so far away from their source 
that, in effect, what you were looking at was a 
pot full of dirt with a few brownish-looking 
legs sticking out of it. I am told that if I had 
“cut it back’”’ at the proper moment this would 
never have happened. But I never know when 
to cut back. When the proper moment comes, 
we seem to be out to dinner or something. 

In any case, it was clear that that plant had 
to go. But how? Where? I have known terrible 
people who disposed of unwanted cats by let- 
ting them out of the car in a strange neighbor- 
hood. But you couldn’t do that with a plant, 
and, in any case, in this vicinity there is a $50 
fine for littering. I thought of drowning it, but 
that seemed impractical, and, of course, it 


wouldn’t burn. Finally, I gathered it up in my 
arms and, feeling like a Herod loosed upon the 
innocents, I walked out into the driveway and 
dumped it into the trash can. After the deed 
was done I made myself a stiff drink, but I felt 
shaky for several hours. 

I suppose I did neglect that plant. On the 
other hand, it would appear that some plants, 
like some children, require a little neglect. Two 
years ago a friend sent us a magnificent orange 
tree that was planted in a handsome Italian 
ceramic crock. It took two men to deliver it, 
and they were so patently exhausted by the 
time they got it from the truck to the door 
that I told them just to leave it there in the 
front hallway. As it turned out, that was the 
perfect place for it—against the bare brick 
archway. I watered it whenever it crossed my 
mind and, as the weeks passed, it grew even 
more beautiful and the tiny oranges turned gold- 
en. I would 
say that I 
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later, another friend, who is widely} 
as an amateur gardener, came to di 
took one look at my orange tree q 
in horror. “Good heavens!” he said, 
leave this tree here!’ “‘Why not? 
“Well, for one thing, it’s too cold 
every time that door opens the tree: 
Furthermore, the light’s wrong. The 
light. And feel that dirt. It’s too dr 
He couldn’t have sounded more 
he had discovered one of the childré 
and chained to a bedpost. I agreed, 
that the tree must be rescued at 0 
upon three of us hauled it, huffing a 
into a safe, sunny spot in the living 
That tree never had another we 
most immediately it developed the 
look that children get just before 
down with the sniffles. Then the lea 
to curl. Pretty soon you couldn’t read 
ing room fo 
plop, plop 























water. Nothi 
Too late we 
returning 
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orange tree had slipped away. 
ison I pay no attention to Roger 
t of my tulips. I planted them in 
10 years ago, and they’ve been 
se, According to my friend Roger, 
y state of affairs. Every fall he 
me that those tulips should not 
n that border, they should be in 
sting.”’ (Presumably upstairs in 
_ And resting from what?) 
that way at all. Next year I don’t 
to hunt all over the house for 
I want to know exactly where 
, anyway, even if you were going 
a winter vacation, when would 
up? Certainly not while they’re 
1 after they’ ve stopped blooming 
them. 
ord, I will confess that our tulips 
the proud, pristine chalices that 
re. Indeed, they have a faintly 
t them. But they are still bright 
ind they come back faithfully, 
sk of a tulip—or of anybody else, 
x: 
9 idea what foolish theories some 
yout plants. My next-door neigh- 
in an afterlife for poinsettias. 
her, when the blossoms have 
ust pinch them off. Next you 
ontaining the remains in a warm, 
the attic, where you water it 


every five days. Then in May you take it out 
and plant it in the garden. In September you 
dig up the shoots and move them to a sunry 
window indoors. Eventually, if you have been 
constant in your ministrations, the plant should 
bloom again. 

Listen, I would do all that for a friend, but 
not for a $3 poinsettia. Furthermore, if you 
kept ail the poinsettias you get, you wouldn’t 
have room in that attic for the trunks. Actu- 
ally, what I like best about a big, healthy poin- 
settia is that it lasts about 214 weeks, which is 
enough, and then it goes out when the Christ- 
mas ornaments come down. Anything else up- 
sets the natural order of things. For instance, 
two years ago we received a beautiful white 
poinsettia, and it bloomed on, not losing a leaf, 
after all of the red ones were gone. We were 
charmed when it was still there on St. Valen- 
tine’s Day. It was even amusing that it sur- 
vived until Easter. But by July first there was 
something downright sinister about the whole 
thing, and people visiting us would say, ‘“That 
can’t be a poinsettia, can it ?”’ I think they were 
bracing themselves to find a trimmed Christ- 
mas tree in the next room and learn that we 
were celebrating early because we didn’t ex- 
pect to live until the feast proper. And when 
that plant died (a natural death) in August, 
there was much relief. 

It boils down to this: If you’re going to live 
to be 110, you’re going to be in the way. 


Plants can sometimes be awfully confusing. Pamper 
them, and they wither. Neglect them, and they thrive. 
Really, how is a woman to know what a plant wants 
from her? Now the word is out that you’re supposed to 
talk to plants. Actually. But what should you say? And 


By Jean Kerr 


what if you’re absolutely 
no good at small talk? 








There was a time when I supposed that I 
knew, at least in theory, how plants grew. 
However, it now appears that plants need 
more than sunlight and water. They need 
conversation. Author Alan Jay Lerner, who 
had been doing some research on extrasensory 
perception, explained the matter in the Times 
a while back. “Anybody can make flowers 
grow by talking to them,” he said. “It’s a fact. 
Take two flower pots with the same soil, the 
same seeds, the same amount of water, and 
talk to one of the pots. You'll see for yourself.”’ 

I don’t doubt this for a minute. But it does 
present certain problems. To begin with, what 
do you say to the pot? OK, you can start off 
with something simple like “‘Hello, Ivy, how’s 
every little thing? What kind of a night did 
you have?” But it seems to me that after that 
the conversation would sort of bog down. The 
truth is, I’m not any good at small talk. And 
how could talk get smaller? The next thing: 
If you were conducting a controlled experiment 
with two different plants, would you have to 
keep the plant you weren’t speaking to in a 
separate room? I mean, you wouldn’t want it 
overhearing you. Maybe it would be enough if 
you simply made yourself clear on the subject. 
After a brief chat with the ivy, you could say 
out loud, ‘‘As for the fern on the piano, I have 
nothing to say to you.” 

No, no. It’s too complicated. I have enough 
trouble talking to the children. END 
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He was thinking of 
the night he walked Carol 
home from dancing class—but 








hadn’t dared kiss her. 


¢/Man What sort of face looks back 


In 
| Viirr r 






long while now, I haven’t been 
agent. The time is past when I was the 
C swordsman in all France, or the 
of the underworld, or a debonair lover 
a trail of broken hearts behind me. 
ys my name is Charles Madden, and 
pywriter with Detweiler and Com- 
dvertising. There’s nothing like mar- 
‘planting a man’s feet firmly on the 


ometimes when I see a looking glass 
's when I was all these heroes come 
back to me. Tonight, for instance. 
id I were supposed to be dining with 
y Tom Daly 


the Detweilers at eight; and ten minutes be- 
fore the hour, waiting for her to finish dressing, 
I caught sight of my reflection in the hall 
mirror. Instinctively I turned up my coat col- 
lar, pulled on my gloves and turned my hat 
brim down all the way around. “Synchronize 
your watches, chaps,’ I whispered. ‘‘Zero 
hour is eight o’clock. And if any of us don’t 
TEtCunniey ee 

Here my voice caught. “I want you to know 
you're the finest group of men I ever led.”’ 

Straightening my shoulders, I snapped a 
salute. ‘‘Death or glory, chaps,’”’ I said; but I 
was thinking not of that imaginary crew in 


at a man out of the looking glass depends on a 
Cc number of variables—his own self-doubts, 

what his boss said to him last Thursday, and whether his wife thinks 
O he’s absolutely perfect. By Robert Knowlton. 


the looking glass but of those dead and glori- 
ous days when I first knew Carol, the days 
when I was D’Artagnan, Romeo and Galahad 
rolled into one. Then, as now, I had big feet 
and jug ears, and my coordination could never 
have been called graceful. Yet I remembered 
myself, toothbrush in hand, lunging at the 
bathroom mirror, shouting, ‘‘Parry! Riposte! 
Dog who would besmirch the honor of our 
Queen!’ And I remembered even more clearly 
the evening when, in the role of Lothario, I 
walked Carol home from dancing class. 

The only way to make those classes bear- 
able was to (continued on page 145) 
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EVERYBODY'S BREAKING INTO PRINT 
By Nora O'Leary, Patterns Editor 













This is the year that 

prints make headlines and 
print designers come into 
their own as fashion 
newsmakers, with wild and 
wonderful colors, big bold 
designs. In fact, with 

any one of these sensational 
new prints, you can turn 
the simplest pattern 

into a creation. Here and 
on the following pages, 
Vogue patterns break into 
prints by five brilliant 

print designers. 





















Malcolm Marshall’s 


active abstracts 

give a sense of movement 

to the two simple designs 

here. Seated, long-sleeved 

dress of black silk surah 

swirled with white. Vogue 

design 6960. Halston hat. Standing, 
long dress in a flowing 

yellow and white geometric 

on silk surah. 6795. 


Bracelets, Charles Elkaim. 
Photographs by William Helburn 
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Leon Hecht and Gene Silbert 

of Print Directions are popping 
with new ideas for prints 

that seem to vibrate with 
energy. The two examples 
here, on silk surah, are 

from their new line 

for Wamsutta Mills. Standing, 
a coat fizzed with hyperkinetic 
black and white 

bubbles. 7002. The dress 
beneath it mixes in 

giant pink bubbles. 6959. 
Sally Victor hat, Capezio 
shoes. Seated, brilliant 

pink and white geometry 

for a long at-home dress. 
6927. Golo mules. 
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2 airmen crete nna tne irae 7 eet ce ne pei nia 


Ken Scott 

i is the master of contemporary 
flower prints. Here, two 
vibrant examples for 
Faiconetto of Italy on 
linen and cottor. 
Standing, bright flowers 
climb all over a luscious 
pink mini-shift. 7029. Dynei 
hairpiece by Sant Angelo 

' for R &M. Napier earrings, 

’ Kneeling, a rich scrambling 

Of petunias in pink, 
white and lavender for 
side-buttoned tun! 
pajamas, 7074. 
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'Vhat would you do if the law tried to take away a foster child 
you luvcd as your very own? Read the inside story of the headline-making 
Sight for Beth Liunt, by the woman who lived it: her mother. 


“They asked us to 
_ give up our child” 


By Mary Liuni 


Did you ever wake up out of a bad dream with If you’re a mother, or even if you’re not, you 
the nagging feeling that something very impor- can imagine how it hurt to hear my husband have 
tant and close to you has been taken away? It’s to say this to a child we had come to love as our 
a nightmare many people have. I suffered through very own. 









it for 10 months—but for me and my family, the Elizabeth came to us in 1962 as the result of a 
nightmare was agonizingly real; there was no television commercial. For months Mike and I 
way we could make it go away in the morning. had believed that I was going to have a baby. 


By now millions of people have heard about Actually, I had a false pregnancy caused by a 
that bad dream—our struggle to keep our foster fibroid tumor of the uterus. 


daughter, Beth Liuni; to prevent the Welfare I underwent an operation, and after that I could 

Department of upstate New York’s Ulster County never bear a child again. 

from taking her away from us. Now that struggle One night on TV we saw pictures of beautiful 

is over. But as I look back, I remember so many children appear on the screen. “If you have room 
: heartbreaking things. in your home, if you have room in your heart,” 


Most of all I remember how the long, painful the announcer said, ‘‘take one of these foster 
fight for her custody affected Beth. I remember _ babies.’’ We already had three children, Alberta, 
how she would have bad dreams and wake up 14, Michael, 10, and Joseph, 9, but if any family 


screaming in the night, “I don’t want to leave!’ had room in its heart for a baby, it was ours. We 
I remember how my husband, Mike, finally took applied for a foster child through the Ulster 
Beth aside. County Welfare Department. 

“A man wants to take you away from us,” he It seemed ages before the formalities could be 


said quietly, cuddling her on his lap, “but wewon’t cleared away, but then Welfare called. “I have a 
give you up. You're a foster child, Beth. We didn’t little baby here,’ the lady said. That baby was 
have to fight for your brothers and sisters, but Beth. She arrived in our home on July 9, 1962, 
you’re special. So we must fight for you.” when she was only (continued on page 142) 





Michael Liuni (shown in church with Beth) felt God had sent her to replace the baby he and his wife could 
never again have. Then bureaucrats cited objections that would have “disqualified the parents of Jesus.” 
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nd on the following pages, six of America’s leading fashion designers express their interpretations of fashion now 
morrow. Their clothes are “collected” like first editions or fine paintings—an investment not only in news-making 
n but also in the finest fabric and the best workmanship that money can buy. By TRUDY OWETT, Fashion Editor 





AN NORELL is America’s foremost designer. Women who can afford to collect his clothes, love to show off their 
sdition’”’ Norells. Above, left, Norell makes the return of the belt official, buckles it tightly just above the waist on 
le-breasted coat of Roman-stripe wool gabardine. BILL BLASS, always contemporary, always young, believes in the 
rful freedom and ease of the short-sleeved suit. His artful interpretation, above right, (for Maurice Rentner) meets 
id Albers at the Sidney Janis Gallery. Jacket is lined in silk paisley to match its sleeveless blouse. Easy skirt has 
1 front panel. Suit of polyester and wool gabardine. DONALD BROOKS’ name is synonymous with elegance and 
sity. His newest look, opposite, shown at Cartier’s: the brief, close-fitted jacket with skinny sleeves over a full-blown 
White silk crepe sleeveless blouse repeats detail on jacket, is attached to skirt at high-rising waist. Suit of wool tweed. 


s: Opposite, Cartier jewelry, Lucille handbag. Above, KJL earrings, Belgian shoes and handbag, Cadoro bracelet. 
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ALL FASHIONS AT SAKS FIFTH AVENUE, ALL STORES. Photographs by Melvin Sokolsky. Hairstyles by Raymond Costantini. 





OSCAR © NTA projects, above left, his newest thinking on the coat costume (for Jane Derby): gray-an 
checks iite and gray at collar, cuffs, pockets, for a body-skimming coat ending with a flair. The sle 
gray dress ul side pleats with matching check inserts. Coat of wool-and-silk twill, dress of wool basket 
Photographe \CQUES TIFFEAU looks to the future. His newest prediction (for Tiffeau & Busch); 
rignt: tne pert : ite combination—a sleeveless coat over a long-sleeved dress; the coat is of double 
diagonal-weavi of siik shantung. Photographed at Mayorkas. GEOFFREY BEENE, a master of prop 
gracefully raises 19) accenting a taut top and a puffy skirt. The cotton-twill dress, dotted di 
white on black, wa . nst a flashing background of crystal and quartz chandeliers at Charles W 
Be ries: Hat, above left, Lilly Dac » right, Hanes; both handbags, Koret. Opposite, Emme hat, KJL earrings and bracelet. 
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Take the punch of black-and-white 
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pattern against pattern that creates the sought we 
excitement). By MARGARET WHITE, Decorating Editor 





s a 






old approach to a tiny kitchen, opposite: Four 
(count them) different black-and-white patterns, from 
inlaid vinyl floor to vinyl-papered walls and ceiling, 
to cupboards, doors and drawers covered in Glen- 
plaid vinyl (applied with special vinyl glue). The ac- 
cents: red Formica counter, tip-tilted red-and-black 
painting. Owned and decorated by Richard Ohrbach. 












raditional family living room, left top, takes the 
UNM COU ium UN Baar meet 
lacquer screen with black Op design. Round table is 
covered in quilted dress fabric; sofa in practical 
Greek-key-patterned black cotton. The accent: a 
brilliant-yellow velvet-covered folding stool. 
Decorated by Stephen Mallory of Mallory-Tillis. 
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spring—regular glasses, too, for that 
matter. In fact, the new glasses are so 
good-looking, many teens make a big 


Last year, t 
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point of them asa fashion accessory— fashion 
whether they need to wear them or not. think, is 
Some of the shapes to take to We to go] 
Hexagonal ‘‘granny”’ -4~ aa eals) 
glasses like those, \z into fall 
brbiss kde! Ta) Ete ol + and on 
Bre etal =se LPL an Gee cio The pang 
pecially if your: hair left, is just! 
‘is-dark). Or big, round for cycling 

frames of clear or ping, casuz 


pastel-colored plastic (try white if you 
tan to a toasty, golden brown). For 
active sports—water skiing, motor bik- 
ing—try big, bug-eye goggles like 
those above. Their adjustable 
- elasticized strap keeps them se- 
curelyin placewhatever the action 
is. Both frame. styles available 
at House of Vision stores al celtl =a 
out the country or your 
‘oculist can order from 
- them at 137 North Wa- 
- .pash Ave., Chicago, Ill: 
eee Ce) 
portable tape recorder. 
It's both! Play.the 
Radiocorder, right, asa 
radio. Hear something _ 
you'd like to hear again? 
~edust: tee) “switch ule 
aes it. lies goes for 
old rego res 
artis music stud 


anything shc 
dress-up occa? 
Didi Scott, of cotto! 
7 dine, in gold or bor 
‘, 8-16, $12. What to v 
it? Knee socks, of 
(they’re back again, | 
than ever), and fle 
buckle shoes like 
our girl in the pan 
Meee 
Meet CARLA JAI, 
son, 17, of | 
Heights, Ohio Gr 
eld -00 eal a arts 
drink, below). ore 
one of hundreds « 
school students whc 
-pated in the annual 
Youth Conference | 
Atom, held in Chic 
, October. (Sponsored 
< utility companies, the 
the conference is to pro 
tional recognition for acadé 
scientific excellence.) Curr 
A-average student, Carla 
lected to make the all-expen: 
trip on the basis of her keen 
in science—she plans to be a 
ment research biologist—and ¢ 
project she’d done. Carla's 
goal: ‘‘To be involved in ex- # 
panding biological re- 
search, to do what | 
can. to. find ways of 
utilizing the atom inf\ 
a ile Pelle 
about the conference: ‘‘The lec-§ 
tures, field trips, discussion groups— F 
they made me really want to get to 
\work and do something important.” 
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m1 rable Cluny Brown, Journal readers have cherished this novelist for her deft wit. Now she tells 
le Mrs. Prelude—maybe a widow and maybe not, depending on whether a most serious error was 
e. A fantastic state of (love) affairs! Condensed before book publication. By MARGERY SHARP 


PIOUS MEMORY 


y years of marriage Mrs. Prelude’s sole manifesta- | ing room was spread with only a dozen plates of ham and tongue, 
dence was always, when traveling by plane, tositin and one of mousli for a vegetarian executor. 


d her husband flew a good deal; he was an authority “Thirteen,” said Elizabeth uneasily. 
nal banking, much in demand wherever his European “Take one away,” said William. “‘In fact, take two away. The 
thered in conference, and he invariably took Mrs.  Wilfreds won’t come—not on Toby’s last Fourth.” 

to look after him. He suffered from asthma. His _ The Wilfreds—the Wilfred Preludes—were Arthur Prelude’s 


ct was housed in but an average body—all the more __ brother and sister-in-law, whose son Toby would leave Eton at the 
fore, was the effect when on the platform he rose to _ end of that term. There had never been any expectation of Toby’s 
st his intellect loose like a lion from a mousetrap. attending his uncle’s funeral, and William’s guess that his parents 
@ never witnessed this transformation herself, she was | wouldn’t either was immediately confirmed by the arrival of a 
otel bedroom sterilizing his inhaling apparatus; but telegram. 
old her about it. “Honey, you should have been there!’’ “ “Terribly distressed but quite impossible. All love and sym- 
| firs. van Hoyt—an impetuous American whom Mrs. pathy,’ ”’ read William. 
at on circuit. “‘He just s/ayed even the French”’” “Tell Mother,” said Elizabeth. 
r kes to find me waiting for him.” William hesitated. ‘‘She’s still crying...” 
S a privilege,’”’ said Corinna van Hoyt, “to have a “Well, of course,” said Elizabeth. “‘She behaved quite marvel- 
so dependent on you.”’ ously, after the crash, and if she’s been crying ever since it’s only 
is,’ said Mrs. Prelude. natural.” 5 : 
e inhaling apparatus, the Preludes’ luggage reg- “As it’s natural for us to remain dry-eyed? ae 

two special anti-asthma f"” Pre “T suppose so,” said Elizabeth. “After all, we didn’t know 
supply of special yogurt. | Father very well.”’ 
‘thur’s equally indispens- at all,” said William, “‘apart from his reputation.”’ 
ket and tails there would ‘‘What I feel chiefly . . .”” Elizabeth paused, con- 
cess baggage to pay, if sidering her words; she had her father’s academic 
e had put in evening dress brain, and at twenty- 
rtunately she didn’t need eight was a lecturer in 
silk dress (for Rome) Greek at a London 
ight wool (Stockholm) women’s college. What 
_ Arthur was very under- I feel chiefly, stated 
on Mrs. Prelude once had to Elizabeth, ‘“‘apart from 
prella at The Hague. ‘ pene terribly sorry 
nother giant intellect (suchas | , for Mother, » a 
yt, whose wife always re- ° i sort of anger that 
im as The Prof) greatly envied Arthur ; Father should have 
had, in fact, married recklessl died so . . . waste- 
en after the birth of William, Eliza- aa oa do you 
dia, he never had cause to doubt ; / : feel: ie : 
fe’s true allegiance lay. William pause 


















king them back from 
ed into an Alp, Mrs. 
in the tail, was but 
and bruised, whereas of 
pe there remained but 


a of such a man as Ar- 
ude naturally caused some 
‘obituary in The Times 
| five and a half inches; q 
sand floral tributes flowed Pe hoes ie. 
eads. of banks all over the #@ \ 
lere were fewer personal 
ses; he had led too dedi- 
fe to have much time for 
lationships; accordingly, 
mers were expected at | 
al. The table in the din- 


. . . , p? 
by Margery Sharp. Condensed “‘Perhaps I was mistaken,” said Mrs. Prelude. “Perhaps it wasn’t your father’s funeral! 


“In Pious Memory,” to be 
ril by Little, Brown and Company. 
net Cooper 
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in turn. In him, too, the academic tradition was strong; though 
in the antiques trade, he was engaged to the daughter of his 
tutor at Oxford. 

“Very much the same,” he said finally. “Lydia, on the other 
hand, has been crying.” 

“Lydia is sixteen, and dramatizes,’’ said Elizabeth, rather 
sharply. “Is Mother crying very much?” 

“Passionately,” said Lydia, from the stairs. 

She descended with a slow and solemn step; but-still looked 
young enough to slide down the banisters. “How odd everything 
looks,” added Lydia, “with the blinds down! It feels like being 
in a haunted house.” 

“Hush,” said Elizabeth. “‘Here’s Mother.” 

Mrs. Prelude had indeed at last emerged from her room. She 
wore a black silk dress (Rome) under a black woolen jacket (Stock- 
holm), and a small black international hat. But no crepe-bordered 
Victorian weeds could have made her state of widowhood more 
explicit; it was explicit in her face, puffy from weeping. 

“Are you sure, Mother, you ought to come?” asked Elizabeth 
anxiously. ‘Even though it’s Father’s funeral ?” 

Mrs. Prelude pressed a handkerchief to her lips. “Of course I’m 
coming,” she said. “I’ve never failed your father yet .. .” 

At that moment the hearse arrived, and behind it a large black 
limousine (once the property of Queen Mary) for the family. A sec- 
ond car provided by the undertaker was empty save for two inex- 
plicable Japanese, and actually no one but his immediate family 
and Arthur Prelude’s executor came back to eat the hae and 
tongue and mousli. 


t was wonderful what a difference pulling up the blinds again 
made. Only those of Mrs. Prelude’s bedroom remained drawn; 
she had gone upstairs to lie down. (““You shouldn’t have given 
her so much brandy,” said Elizabeth.) Under the sun pouring 
in through opened windows the dining table with its several 

untouched plates had now an almost raffish look, as of an aban- 
doned table d’hote. 

“T must say Father left a very fair will,’’ mused Wilham, pick- 
ing up a slice of tongue. “I expected more sex discrimination.” 

“Father was a mathematician,” said Elizabeth. “Four into 
eighty thousand goes with a certain beautiful classic simplicity. I 
shall take a couple of months in Greece.”’ 

“Tt ”’ said William, “‘shall get married. I’ve yearned long enough.” 

Alice?” asked Elizabeth, rather dryly. 

“Naturally Alice. Any comment?” 

“Only that you’d better stop her driving that absurd Jeep,” said 
Elizabeth, ‘“‘before she breaks her neck in it or rams a Rolls-Royce.” 

“Cat,” said William, without rancor. “Lydia of course can’t 
touch capital till she’s twenty-one, but if there’s anything she 
wants to train for—I suppose it’ll be drama school?’ 

Lydia nodded blissfully. 

“Mother will go and live at Hove,” said Elizabeth. ‘“‘She’s 
always had a hankering after Hove, only Father thought it bad for 
his asthma. If she takes a nice big flat, you and Lydia can go for 
weekends, and the Wilfreds and Toby in the summer.” 

“And we'll be able to have lobster,” said Lydia, in a dreamy 
tone. ““Why was lobster bad for asthma ?’’ 

“Why were oysters?” countered William. 

“Hush!” said Elizabeth. 

As suddenly as she had appeared on the stair, Mrs. Prelude now 
reappeared in the doorway. She was no longer pale, however, but 
flushed, for William had indeed given her too much brandy. 

“What were you all chattering about?” she demanded. “‘I could 
hear you from upstairs, chattering and chattering.’ 

Her children exchanged guilty glances. “I’m very sorry, 
Mother,” said Elizabeth, “I know it must seem terribly heartless, 
just after father’s funeral . 

Once again Mrs. Prelude pressed a handkerchief to her lips. ‘If 
it was your father’s,’’ she said. 

There was a shocked silence. Then Elizabeth spoke. ‘‘What do 
you mean, Mother, if?’’ she asked sensibly. “Of course it was 
Father’s! Whose else could it have been?” 


' least, I hope so. You’re saying Mother wanted Father to 


“But, "Mother, you identified him,” said Wil 
“I know,” said Mrs. Prelude. ‘So would you have. 

dreadful and pathetic ——” a 
“Poor Mother!’ cried Lydia. 
‘“__T just wanted to get away. I’m not sure now 
looked at your father at all—if it was your father. I ca 1 
looking . 
“That’ S 1 aioele ” explained Elizabeth, “‘naking Ol 
memory. But after a good night’s sleep ——’” i 
“T don’t want to go to sleep,” said Mrs. Prelude. “ if 
about it. If I have made this terrible, terrible mistake, 
never sleep again.” 
William, under the urgent eye of Elizabeth, drew il ad 
“Listen, Mother,” he said, “‘it’s not possible. Just supp 
retically, you did make a mistake, when all the other b 
identified there’d be Father . . . well, left over, and som 
body short.” 1 
“Unless they didn’t look properly either,”’ said Mrs. ] 
There was a certain logic about this not easy to ansj 
“Listen, mother,”’ said Elizabeth, “even if it 7s pos 
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“One coffin was being flown to West Point.” Tai 
—“‘or even at West Point, does it really matter? Noor 
he hasn’t been paid every due respect.”’ i 
“He may even have had military honors,”’ cooperated 
“You don’t seem to understand what I mean at all,” ec 
Mrs. Prelude. ‘““There were injured persons, you know, < 
dead. Perhaps some of them lost their memories, as you 
Don’t you see, if it wasn’t your father, he may be still a 
“But then what d’you think’s happened to him, 
asked William, taking a fresh grip on the situation. 
“Perhaps he just wandered off,” said Mrs. Prelude 
kindhearted person took him in——” 
“Monks,” said Lydia eagerly. ““With St. Berna 
simple peasants.” ’ 
“‘They’d have to be more than simple, they’d have te 
said Elizabeth, “‘not to know about the crash and gel 
with the airline.” a 
“Yetis?” repeated Mrs. Prelude—beginning to tot 
“Abominable Snowmen,”’ said William. 
At which moment Mrs. Prelude fortunately ‘co! a 
and Elizabeth and Lydia were able to take her upstairs 
her finally to bed. 4 4 


le, 
\ 


“Of course it’s Father,” said Elizabeth, when she ott 
“‘Also pure Freud,” said William. ‘Even to waiting 
the funeral to unburden herself. Hence the guilt comple 
“You are saying more than you intend,” said Eliz Za 


“You’ve never packed his inhaling apparatus,” sail d 
“We must all be very kind to Mother, and find her # 
Hove at once.’ a 

“You are taking it too lightly,” said Elizabeth. — 4 


illiam hesitated. ‘“The only way I can se 

solute proof, though naturally one fli 

it, is to get an exhumation order. Obv 

couldn’ t ask Mother herself to look aga 

you and I identify him ——” 

Elizabeth shuddered. “I feel sick just thinking of it) 
want to see Father decayed, I want to remember him alive 
off with his briefcase, full of slightly ridiculous importat 
“There’s Father’s dentist,” said Lydia. “Dentists cam 
identify bodies—the police call them in specially—by thet 
“T still,” said Elizabeth slowly, ‘as William says, f - 
have a dentist poking about his jawbone seems to me the 
dignity. How do you feel, William?” 
“Much the same,’ admitted her brother. “I do feel a 

of . . . desecration.” 


“Almost of impiety,” said Elizabeth. 











d both of you sick, and a dentist be the last indignity. 
se Mother’s right, and it 7sv’t Father. If you and William 
oure still under age,” reminded William. “If Elizabeth and 
t—as we would, wouldn’t we, Elizabeth?” 

ertainly,”’ said Elizabeth. “The best way we can help Mother 
r Father’s death is by behaving completely normally.” 

Z abeth’s policy of complete normality proved a complete 
ss. She stayed at home only a few days before returning to 
mic duty in London, and encouraged William, who was em- 
Sotheby’s, to do the same. Lydia, under protest, was 
ed to finish the term at boarding school. But, since Mrs 
de obviously couldn’t be left quite alone, Elizabeth sum- 
i two old friends to bear her company: Miss Harriet Champ- 
nd Miss Barbara Hume, the one an unpaid Liberal agent, 
ther currently clipping poodles. Both happened to have a 
for shellfish, and Mrs. Prelude was so grateful to them for 
g to her in her wretchedness that the fishmonger’s bill soared 
he wine merchant’s, too. 








‘et 
reece, my dear?” suggested | 
et “A couple of months in | 
e? Rather bliss: 2 
‘one sense,’ agreed Henry Al- 
a couldn’t agree more. But 
uw who'd be paying the bills.” 
id why not, now I’ve come | 
1oney ?” 
tually, since I read your dad’s 
ry in The Times,” said Henry, : 
1 journalist’s keenness, “‘I’ve | 
ondering whether I mightn’t 
file of him. It’s quite extraor- 
7 how little anyone knows 
him, outside a conference | 
I mean, how did he prepare : 
terrifically important 
es? Did he pace his study all : 
on relays of hot milk, or swig © 
y in the bath? A really decent — 
, and I might be able to pay ° 
wn fare,” he pointed out. } 
hically, mightn’t it be prefer- _ 
9 draw on Dad’s cash rather i 
ell his life story? But I’ll tell | 
e thing about him,” said Eliz- | 
making a brilliant leap at her © 
“Father hated money to be } 
ye. He’d have regarded your j 
r education in Greece, my 
as a sensible investment.” 
zabeth so pressed the point that before long Henry was in full 
nent to fly to Athens first, then Delphi, then Rhodes. 


) we can get married straight away,” said William 

ce was a lovely girl, as daughters of Oxford dons often are. 
William had induced her to become engaged to him he still 
it imagine; he lived in perpetual fear that she might meet 
ne handsomer, cleverer, richer, and change her mind. 

ll have to talk to Daddy,” said Alice. 
lliam’s expression of adoration instantly changed to one of 
us dislike. He was used to these violent reversals of senti- 
after an hour in the company of his beloved he often felt as 
h he’d been ducked alternately into hot and cold water and 
Wrung out. It was one of the reasons he was so anxious to 
at once and get it over. 
ou know perfectly well,’ William said furiously, “‘you have 
daddy in your pocket. You’re simply playing cat and mouse 
ne, and I’m damned if I’m going to stand it any longer 


ithe 








“Father lost his memory and wandered away, 


It was the first time he had ever spoken so roughly to her. But 
he had the Dutch courage of 20,000 pounds in him 

“But, darling, you’re in mourning,” reminded Alice 

“Tf you like, we’ll have a black wedding 

“T’m making every allowance,” said Alice, ‘but I hope you 
know you're being quite intolerable?” 


illiam suddenly realized that he understood as 
little of what went on in his beloved’s mind 
as if she’d been a mermaid or a Presbyterian 

He hadn’t a clue, but he had an idea 
*“T’ll tell you something about my father 
“He always wanted me to marry young 


said 
William ‘Ie often 
told me 

Here William had to pause, since so far as he could recollect his 
Father had never conversed with him on any subject of importance 
whatever. But, like Elizabeth, he could improvise 

that marrying my mother when they were both practically 
under age was the whole basis of his career. If there’s any filial duty 
I owe,” said William loudly, ‘‘it’s to get married at once and not 
be strung along for another year or 
so. In fact, either marry me or 
don’t, next month.” 

Mrs. Prelude accepted the news of 
William’s forthcoming marriage 
with surprising aplomb. William’s 
reminder of how young she had mar- 
ried herself undoubtedly weighed 
with her; the period of her own en- 
gagement, she fondly recalled, had 
lasted only one month; poor Alice, 
who had waited two years! 

“She wouldn’t mind it being a 
quiet wedding?’ asked Mrs. Pre- 
lude. “I wish I knew how your fa- 
ther would feel about it!’ 

Panic seized William. ‘“What you 
may not know, Mother, is that Fa- 
ther always wanted me to marry 
young—just as he did. He said it 
was the whole basis of his success 

“Did he really?” asked Mrs 
Prelude wistfully. ““Then if you’re 
really sure, dear, write and put poor 
Alice’s mind at rest at once. Poor 
Elizabeth!” she added. “Going off 
to Greece all alone!” 

William, who knew perfectly well 
that Henry Alcott was going to 
Greece, too, was loyal to his genera- 
tion. “Elizabeth has her career 
Mother. Father often said how 
proud he was of her 

“Your father seems to have talked to you children far more 
than he ever did to me!’’ sighed Mrs. Prelude. ‘““You must tell me 
everything you remember 

It was quite surprising how much they remembered. Elizabeth 
down for the weekend, and alerted by her brother, was particularly 
fertile in sympathetic anecdotes. “‘Don’t you remember how pleased 
and proud he was, Mother,” prompted Elizabeth, “‘when I made 
my first speech at the Union?” 

Mrs. Prelude actually didn’t remember. Nor could she honestly 
say she recalled her husband greeting Alice Harvill with a kiss, as 
William said he did. The pictures were so pretty, however, that 
Mrs. Prelude willingly, gratefully, accepted them. Delving further 
back, into memories of childhood, William and Elizabeth recalled 
gay bonfires on Guy Fawkes night made even gayer by their 
father’s presence. Mrs. Prelude had always thought the gardener 
was simply burning rubbish, and that Arthur went out only to 
stop him because of the sparks. It was a true pleasure to know 
that at heart he had been such a family man 


said Lydia 
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“We should have lied to Mother sooner,” said Elizabeth. | 
“How could we, while Father was still alive?’ countered 
William. 


“I must say I never thought she’d take it so well,” observed 
Mrs. Wilfred Prelude, driving back with her husband from a visit 
of condolence. ‘“‘Did you ever realize he was such a family man?” 
she asked presently. 

“My late lamented brother,” responded Wilfred “Prelude, 
“never had a thought in his head outside economics.’’ 

“Perhaps you didn’t know him very well, darling.”’ 


alting before a traffic light, Wilfred Prelude was able 
to turn and scrutinize his wife’s profile. What he saw 
surprised him: down the carefully foes cheek a 
tear trickled. 
“We never had a bonfire night for Toby,” she sighed. 
“If Toby had wanted a bonfire,” Toby’s father pointed out, 
“the’d have suggested it.”’ 
“Yes, darling; but it was Arthur who suggested theirs; that’s 
why the children enjoyed it so. . . . I believe he was much more 
affectionate than we realized,” said Mrs. Wilfred. 





“Sweetie pie?”’ mused Professor Harvill. “‘Arthur Prelude?” 

“You hardly met him,” said his daughter Alice. 

“Actually only twice,’’ said Professor Harvill. ‘“‘Once in connec- 
tion with an appeal to endow a scholarship, and once at a luncheon 
in aid of the Liberal Party. On neither occasion did he subscribe.” 

“What I was working up to, to sort of prepare you,” said Alice, 
“fs that William has such a terrific loyalty it’s making him abso- 
lutely inconsiderate. He says his father ——” 

“Arthur Prelude?’’ checked Professor Harvill. 
Prelude?” 

“Darling, haven’t I been engaged to William for years?” 

““You’ve been getting engaged ever since you were sixteen. Is 
William over twenty-one?” 

“Twenty-five, darling. He says his father always wanted him 
to marry young because he did himself and it was the whole basis 
of his career. I’m terribly sorry, Daddy ——” 

“If to that agreeable woman with him at the luncheon,” put in 
Professor Harvill, quite warmly, “‘I dare say he was right. I was 
struck at the time by her quickness in procuring him 
grapefruit instead of the lobster cocktail. It seems he 
had an allergy to shellfish.” 

“What I’m trying to tell you, 
Daddy darling, is that William 
wants us to get married quite 
soon . 

Professor Harvill’s eye 
brightened. “‘How soon?” 

“September,” confessed & 
Alice. ‘He says it’s what 
his father would have ; 
wanted... 

Professor Harvill felt 
sorry for William, but the 
prospect of losing his daugh- 
ter filled him with thanks- 
giving. ‘“God bless you, my 
child,”’ he said briskly. 
“Just see that the date’s 
in my diary and I’ll be 
there to give you away.” 

















“William 











“How everyone appreciated 
Arthur!” exclaimed Mrs. Prel- 
ude, with tender pride. ‘“‘That 
nice Professor Harvill has writ- 
ten specially to send his sym- 
pathy... 

_“ ‘His brilliant intellect,’ ” 


“Come in, come in!” cried the woman in the pig’s mask. 





_any short encounter, Corinna’s husband! Mrs. Prelu 
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reread Mrs. Prelude, “ ‘is his Couey s and, so la 
the Common Market’s loss. The amiable cuales “4 
intimacy I dare say only his family can adequately mo 
so wonderful how Arthur’s lovableness shone through 

‘How does it go on?” asked Miss Champney. - 

“Oh, just something about coming to call,” said Mrs. 
carelessly. “I expect about the wedding: Poor man, hom 1} 
wish Alice’s mother were still alive!’’ 

There was a second letter for Mrs. Prelude that 4 
Corinna van Hoyt’s sympathy, affection and apologies fo 
in writing filled three pages and ended, rather casually, y 
news that she was getting a divorce. Mrs. Prelude was sh 
distressed. She was fond of both the van Hoyts. Of course, ( 
was more specially her friend; but how kind and conside 
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him more than once coming up fora little chat at an airpor 
railway platform. She didn’t want to blame Corinna, t b 
sympathies were at least divided. a 
However, she had little time to spend worrying about t 
Hoyts, for Lydia came home for the holidays looking like a 
There was no color in her cheeks, she had rings under her : 
long ponytail of black hair drooped like a mourning veil. She 
less as though she’d come to holiday in that happy house 
haunt it. i | 
“Poor wee one!’ murmured Miss Hume sympathetically, 
“T’ve never seen a child so haggard,’’ said Miss Champ n 
She looked haggard as a young witch; and when one 1 mi 
shortly after her return an owl hooted in the orchard, she 1 
like a witch to greet her familiar spirit, Toby Prelude. — ' 
Toby had propped his bicycle against an apple tree. It 
machine in the last stages of decrepitude: vintage. He hims 
vintage knickerbockers, orange skiing jacket and espadril 
ing to his extreme handsomeness, however, and in the moi 
there was somehow projected the image of young 
tethered steed. ; i 
“I got your letter,” said Toby. “It wasn’t very enlight 
“I couldn’t be,” said Lydia, “in case it fell into oun 
But thank goodness you’ve come!’ 4 
“T’m sorry I wasn’t at Uncle Arhaeal fu 
added Toby politely. “‘Was it very harrowing? 
“Not the funeral,” said Lydia. “‘Afterwards, 
what I couldn’t write about.” She paused; it } 
biggest line of her life. “Oh, Toby,” 
“it wasn’t father’s funeral!” 


“Elizabeth and William think Mot. 
imagined’ everything,” she explai 
minutes later. “But William wants 
married to Alice ——” 

‘He must be insane,” said Toby. 
“And Elizabeth wants to go to 
and J think she’s taking some awful 
with her. Father’d never have put up 
money for either of them; so they were} 
\ predisposed. I mean, what evide 
-\ they, to think Father’s dead?” 

Toby broke off an apple twig and ch 
' on it. “Well, you might say your mot 
\ he pointed out. ‘“Then there’s the 
“you can bet the airline was search 
survivors like blazes, if only to ke 
death roll down. If Uncle Arthu 
alive, what’s become of him? Vl 
don’t just disappear.” a | | 
“Father never looked like a ¥ 

? Eveni in photographs while he wa 
: ja speech there had to be an arrow 

fat him. He was flung out and 
s memory,” said Lydia rapidly, “‘and 
into the mountains and was taken in 


ple peasants the airline never thought of 
es 
a 


. 7 
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id Toby grimly, ‘he’s probably hoeing away 
ing in an outbuilding like a poor old watchdog. . 

th and William can leave Father starving in a 
e of a measly twenty thousand apiece is simply too 
ied Lydia. 

we all get mercenary with age,” said wise Toby. “My 
¥ as quite sick at being left out of the will.” 

e ashamed of the human race,” said Lydia severely. 
bviously why the others won’t do anything and it’s 


s never had need for many words between each other. 
n too long in league. 

d look for him?” said Toby at once. ‘“‘But that means 
ce.” 
always going to France. Especially in the summer 
> whole of our Upper Fourth’s going.”’ 

a free hand,” said Toby, “which is just what our loy- 
mt want to give us—unless we tell why.” 

not,” said Lydia. “It would be too cruel, to raise 
opes. Besides, William and Elizabeth would stop us.” 
with you,” said Toby. Lydia waited respectfully while 
in; she had inherited her mother’s esteem for the 


clubs,” pronounced Toby at last. “‘On bikes. We’ll take 

train as near as we can to where the crash was ——” 

” supplied Lydia. 

from there searching yard by yard!’ 

1 

it’s nice to knew you were really pleased with your 

ne,” said Mrs. Prelude. “I was afraid you weren’t.” 

*m mad about it,”’ said Lydia. 

It was a pleasure to see the child looking so ach 

. Prelude hesitated. “I’m still not sure I quite like the 

ig: cycling all about France with perfect strangers 

"s going,” said Lydia. 

make a difference,’’ admitted Mrs.’ Prelude, “‘if 
our cousin Toby to look after you...” 


OO pounds for expenses, far grander than Toby’s 40 
Mrs. Prelude, thanks to Arthur, was so used to 
figures—loans of 50,000 here, a couple of million 
e—that 100 pounds struck her as just a nice little 
sum. 
ices thus assured, Toby and Lydia still had to suffer 
f advice froma their elders and betters rather hap- 
embled at Sunday lunch. Elizabeth was.there to col- 
ise, William to pick up Chefs-d’ oeuvre du Mebilier Fran- 
Vilfred Prelude because Toby was. 
lose your passports,’’ warned Elizabeth. 
your bicycles stolen,” warned William. 
our pockets picked, darlings,” said Mrs. Wilfred, who 
lost a purse in Notre-Dame. 
gracious, you'd think the children were going quite by 
’ exclaimed Mrs. Prelude, “instead of with a youth 
|you’re off to the Lakes,” she checked, to Mrs. Wilfred, 
abeth to Greece, so why don’t we all meet here for lunch 
two weeks’ time and tell each other everything that’s 
. All agreed that this was a very nice idea. 


Dyce, 

and Lydia, who according to plan should have entrained 

or Chambéry on the borders of Switzerland and Haute- 

und themselves cycling along a route nationale in the 
, because (as all children know, only they’d forgotten) if 

‘lie it is likely to come true. In brief, they encountered a 

b, or worse: The Chambéry train was lively with almost 

Upper Fourth from Lydia’s own school. 

ts e!” exclaimed the games mistress delightedly. ‘“‘Lydia 
“never knew one of our seniors had signed up!” 

ally I didn’t ——” began Lydia. 

t mind! !” beamed the games mistress. “‘There’s always an 

j ta hostel !’’ 





So Lydia and Toby got out at the next stop. Furtively they 
watched the train draw out. ‘‘We’ll have to catch the next,’ said 
Toby. He consulted the timetable. “‘Actually from here there isn’t 
another till tomorrow morning. But if we bike about five miles back 
down the line we can pick up the nineteen-fifty from Villeneuve- 
le-Duc.”’ 

So, far sooner than they expected, they were seeing the country. 
“T’d see more without a rucksack,’’ complained Lydia, pedaling 
between rows of poplars. “It makes me wobble. What’s a jubé?”’ 

For a sign at the crossroads suddenly indicated: Eglise St. 
Emilien, beau jube. 

“‘Reod screen,” said Toby knowledgeably. 

“Let’s go in and look at it,’ said Lydia. So they turned and 
pedaled up a lane, and propped their bicycles outside a church- 
yard, and Lydia, with her mother’s international good manners, 
pulled a scarf from her jeans pocket to tie round her head. 


he beau jubé was so huge, it almost filled the small edifice 
dedicated to St. Emilien: in the dim religious light it 
obscured both choir and altar. There were a great many 
figures carved upon it, including two that looked like the 
Virgin and a Roman soldier 

“T know you're an agnostic,” said Lydia, ‘“‘but would you mind 
if I lit a candle?” 

Toby liberally bade her go ahead. He himself was touched to 
solemnity by the beau jube. He knelt. Lydia came and knelt be- 
side him. At that moment a last spectacular ray of sunlight came 
suddenly through the west window, and the whole jube started to 
life. The Virgin leaned forth in blessing, the Roman soldier seemed 
to signal encouragement. Lydia felt like Joan of Arc hearing 
voices in the bells 


In Buckinghamshire at just about the same time, Mrs. Prelude 
was receiving a visit of condolence not from Professor Harvill, who 
had written such a kind note of sympathy, but from Mr. van Hoyt 
She felt extremely flattered that he’d squeezed her in between 
Zurich and Amsterdam 

“To come all this way just for an hour!’ marveled Mrs. Prel- 
ude. ‘“‘But then Arthur really was, wasn’t he, in his way, great?” 

Mr. van Hoyt didn’t fail to notice how swiftly, instinctively, she 
transferred the compliment from herself to her husband. It was a 
sort of womanly modesty he found both becoming and unusual. As 
for Mrs. Prelude, she was gratified to hear Arthur’s praises from 
one who truly knew how to value him. So far, he had made no 
mention of Corinna and the divorce. No doubt the subject was too 
painful, the wound still too fresh? Yet Mr. van Hoyt didn’t look 
wounded. On the contrary, he looked unusually well 

Of course, Mrs. Prelude could never tire of hearing Arthur eulo- 
gized, but by the time Mr. van Hoyt at last paused, she found she 
knew just what she was going to say, to give him the chance to 
open his heart and be sympathized with himself 

“You put it all so beautifully!’ sgnee Mrs. Prelude; and added, 

“Corinna wrote.” 

There was a brief silence. Mr. van Hoyt’s expression changed. 
“‘She’s in Mexico this minute,’ he said. 

“But how can she!” burst forth Mrs. Prelude. ‘‘Her letter upset 
me for days! You know I love Corinna dearly—but how can she!” 

“T guess I was too old for her,”’ said Mr. van Hoyt 

“‘Nonsense!’’ cried Mrs, Prelude, impulsively pressing his hand 

Why, at every single conference I always thought except for Arthur 
you looked the youngest there! And you took her everywhere —— 

“T did hope,” recalled Mr. van Hoyt, ‘‘foreign travel might 
compensate 

“T meant, to the parties as well,” said Mrs. Prelude 
whatever more could she want ?” 

“Tt seems an action painter,’’ said Mr. van Hoyt. ‘‘She met up 
with this one in Athens. I guess it’s a more glamorous occupation 

“If you ask me,” said Mrs. Prelude warmly, ‘‘there’s absolutely 
nothing more glamorous in the whole world than international 
finance, Packing Arthur’s bags for him and attending to other de- 
tails, I used to feel absolutely privileged.’ 


Why, 
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“He was a much-envied man,”’ said Mr. van Hoyt, remembering 
how often it was he who packed for Corinna. 

Silence fell briefly as Mr. van Hoyt pressed the hand of his 
hostess. The sympathy between them was almost tangible—cob- 
web-fine, but what is stronger than cobweb? 

“Have you ever visited New England?” asked Mr. van Hoyt. 

“No, only New York,” said Mrs. Prelude. ““We stayed at the 
Plaza. The room service was wonderful.” 

“I’ve a small property there,” said Mr. van Hoyt. “‘One day I’d 
like to show it you. Darnation, there’s my car come to take me 
back to the airport.” 

‘Have you your briefcase?” cried Mrs. Prelude. ‘Shall I cut 
you a few sandwiches? Arthur could never eat a thing they gave 
him, on the plane! But what silly questions,” she chided herself. 

‘They don’t sound foolish to me,” said Mr. van Hoyt, “and, in 
fact, I have never been asked a single one of them before.” 

The hired car honked again. “May I have the privilege of call- 
ing again,” asked Mr. van Hoyt, “‘before I leave Europe?” 

“Please do!” begged Mrs. Prelude. ‘‘It’s been so lovely, talking 
about Arthur!’ 

Mr. van Hoyt was not disappointed by this termination of their 
re-encounter. He knew that Mrs. Prelude, treasure that she was, 
needed time to readjust into the 
position of aremarriageable woman. 
It surprised him, in fact, to find her 
so perky already. In a couple of ; 
months more, he judged, she would 
happily fly back with him to Boston 
to help inaugurate a Chair of Inter- | 
national Finance endowed by him- 
self and named for his late colleague: 
thence to visit a small property in- 
cluding a swimming pool and sev- 
eral miles of woodland walks. He’d 
even picked the spot where he in- 
tended to propose. 


Lydia left the church so ele- 
vated that it took Toby several mo- 
ments to convey to her the fact that 
her bicycle had been stolen. Where 
two bicycles had been left against 
the gate, now there was only one. 
There stood Toby’s decrepit ma- 
chine inviolate; Lydia’s brand-new 
chromium job had vanished. 

“T suppose we’d better go to the 
police,”’ said Toby uneasily. 

Lydia blinked. She was still only 
just awaking to reality. “My ruck- 
sack as well. But won’t it hold us 
up for hours ?”’ 

“More like days,’”’ said Toby. 
“We'd better just write it off and 
push on. You can always hire an- 
other bike and buy gear when we get to Chambéry.” 

Toby had literally to push. Obviously he couldn’t accommodate 
Lydia on his cross-bar; faithful as his steed might be, the double 
burden would simply have sent it to the glue factory. 

“Has the station at Villeneuve a proper restaurant ?’’ asked 
Lydia presently. 

“Tf not, there’ll be one in the village.” 

“T shall have an escalope. What shall you have?” 

“Bifsteck,” said Toby unhesitatingly. 

Nothing so alleviates a footslog as discussing what one is going 
to eat at the end of it. They had cheerfully completed several miles 
before they realized that they were lost. 

It seemed impossible, even in the swift-falling dusk. The only 
explanation was that at some point they must have turned off the 
road. In any case, where should have twinkled before them the red 
and green lights of the Villeneuve station, gleamed lancet windows 





The old man looked up from his hoe, startled. “Father!” cried Lydia. 















































high up in what was evidently the turret of a ct 
in dismay beside a tall iron gate ajar between 
on top. 3, 
‘“‘We’d better take a look at the map,” said Tobi 
ne thing efficient about his bicycle was the 
it now proved useless was simply because T : 
which had the map in the pocket, had fa 

extremely sorry,” apologized Toby. “Tes 
fault. I should have lashed it on.” q 
“Considering that, besides the map, it’s got all our 
our passports in it,” said Lydia, “I really think you r 
It was extraordinary how quickly darkness had k i 
plete: the moon not yet risen. ‘ 
“T’d better cycle back,” said Toby. “You wait haut 
“One thing I absolutely refuse,” wailed Lydia, “ist 
alone in the dark in the middle of France!’ - 
An owl hooted. Otherwise all was silent, under tall tr 
beginning of moonlight transformed fallen branches 
traps. Suddenly, somewhere to the right, a dog bayed— 
bay, suggesting a large and powerful dog. 
‘“‘The Hound of the Baskervilles,” said Toby. He let 
. fall, Lydia clutched h 
f together they raced | for i 
sanctuary the chateau of 4 
, through an opening doo 
| to meet them; some s 
servant accepted their 
unsurprised, and wordig 
| way across a great hist 
the historic drawing roo) 
To Toby and Lydia (f 
the dark, blinking under 
_ chandeliers), it seemed qi 
fact, no more than ha 
merrymakers delightedlyea 

; upon them—the males ir 

- ner jackets, the three fen 
sitely if somewhat fante 
| tired in gold-bordered sar 
: of thin Liberty silk, 
with pearl paillettes. A ; 
rose the head of a pig, abe 
| lettes and Liberty silk the! 
74 sheep and goat; above thew. 
“t ner jackets those of boar, ¥ 
'ram—Mrs. Armadale, Ww 
rented the chateau for : i 
having decided to give a spt 
party for her intimates vi 
of rubber masks special ly 
from New York. hy 
g “Come in, come in 
thrusting up her rubber sno) 
veal features scarcely less} 
“How sweet, how young! Did we frighten you?” x 
“Yes,” said Lydia, ‘‘very much. You looked so natu u 
“I was terrified, too,” said Toby, but more politely, 1 
rapid survey of the three men now equally unmasked. 1 
looked as though he could be the owner of the chatea 
fact, evaluated the whole set-up accurately; he knew ¢ 
frequently rented to fun-loving foreigners in the season 
began to smell like drains. So, although this partict 
struck him as a bit wild, because outside it was dark, a 
no money, and Lydia was very pale —— ‘W 
“I’m afraid we’ve rather boobed,” he said apologetic : 
hoped the Duke (actually the grandfather of a fri 
would put us up overnight. But, of course, we’ll just 
“Don’t think of it!’ cried Mrs. Armadale warmly 
Toby had anticipated). ‘“You’ll stay as long as you like 
and these are Babs and Cécile and Bobo and Peter 4 



























r names, you babes in the woods?” she asked 
rold,’”’ said Toby, “Blackwood. We’re cousins— 
ce to improve our accents.”’ 
dale’s fat white countenance creased to the eye 
mspiratorial smile. “Which I for one don’t believe a 
t!’’ she declared. ‘J believe you’re eloping !”’ 
the whole fun party took up the idea with enthu- 
ep and goat, boar, wolf and ram crowding round, breath- 
Toby’s and Lydia’s faces. ‘‘So obviously, so terrible- 
lov ” yearned Babs. Cécile had an arm around Toby’s 


ainly would,” beamed Mrs. Armadale, tears of pleasure 
s to see her guests enjoying themselves once more. (With 
new game.) “Only what about a minister? They both 
like Episcopalians.’’ 
ist a bedding—a la dix-huiti¢me siécle!”’ giggled Blimps 


two at a time, shoved past the men, pulled Lydia in 
oor and thankfully shot the bolt. It was a door remark- 


sj ‘strength. Under the poundings of boar, wolf and ram 
so much as budge. 


ew Lydia foward a window seat on the chamber’s 
, thrust her down, and let her hold his hand 


eath; to look about them, at the great bed, curtained above 
oy d carved with a coat of arms, at the shining wardrobes 
joys and straight-backed chairs. They had time to look 
e window, across a formal garden and stretch of lawn 
er parkland beyond. The moon was now up, and almost 
here below a clock struck twelve with the peculiar 
ess of a clock that has the house to itself 

e they all gone?’’ whispered Lydia. 
ips they’ve just passed out . 
istened intently. Then, “Bolt the door behind me 


€ was gone perhaps ten minutes. When Lydia let him 
in, what immediately struck her was the fistful of notes 
by he carried: both French and English. “I was right,’ he 
reported, ‘ ‘they’re absolutely strewn all over the place. 
| It was like kicking one’s way through dead bracken.” 
ere did you get that money?” Lydia demanded. (Like all 
S, she took money seriously.) ““You don’t mean to tell me 
it through their pockets?’ 
ly the chaps,” reassured Toby. ‘‘And of course I left 
. Now pull yourself together and let’s push on.’ 

“once outside, Toby, finding his bicycle where he had 
| it, wheeled it no more than a yard or two before both 
ell off, and after collecting his rucksack he abandoned it. 
rest of the night they slept in a ditch; but the night was 
nd the ditch dry. Both slept like logs, and under the early 
se fresh as daisies. They sensibly decided to retrace their 
the railroad station, not only because they could catch a 
ere, but also on the chance of finding Toby’s jacket 

2 been thinking,”’ said Toby. “I’m pretty sure it happened 
> turned off.”’ 
er it got dark,’’ said Lydia, with a shiver 
then, her sharp eye was caught by a patch of orange pro- 
‘from a rabbit-hole. It was Toby’s jacket, all right; their 
ts were still in the pocket, but their money wasn’t 








“A simple peasant,”’ observed Toby, 
for passports 

In any case, they had Bobo’s money. At an inn outside the 
station, the cousins consumed an enormous breakfast of omelets 
rolls, more omelets, more rolls, butter and honey and coffee. Toby 
tipped the waiter so lavishly, as they boarded the train the man 
pressed on them a bag of slightly overripe plums and rejoiced that 
there were still a few milords left alive 


probably hasn’t any use 


n London, over lunch at the Ritz, Alice allowed William to 
place an engagement ring on her finger, and exclaimed how per- 
fectly it fitted. Then, during a lull in the conversation, William 
struck on a telephone call from his mother 

“D’ you know what ?” said William. ‘““You may well be going 
to have a millionaire step-papa-in-law.”’ 

Alice looked interested at once. ‘“Tell me more, darling, 

“It seems that Mr. van Hoyt, a colleague of my late father’s 
flew in for an hour’s chat with Mother between Zurich and 
Amsterdam 

Alice opened wide brown eyes. “‘Zurich and Amsterdam ?”’ 
“Precisely. Mother described it as a visit of condolence 

but of course they chatted about this and that as well; such 
as the van Hoyt divorce. He’s to call again before he leaves 
Europe. I honestly don’t believe Mother has a clue,’ added 
William, “‘but one can’t help suspecting intentions on the part 
of Father’s pal—— 

“T think it’s perfectly dreamy, 
cross your heart a millionaire?” 

“Multi,” said William. “I dare say he owns half Bermuda 
‘Bermuda must be beautiful,” sighed Alice. “‘All those luxury 

hotels with their own swimming pools 2 


said Alice. “‘Really and truly 


During the long, hot train journey, Toby had been-thinking 
steadily and practically; he had waited to inform Lydia of his con- 
clusions only because he didn’t want a row with her in the crowded 
compartment. As soon as they left the station, however, he took 
the bull by the horns 

“We now,” stated Toby, “head straight for H. M. Consul.” 

As he expected, his cousin turned on him in indignation. ‘You 
must be mad,” said Lydia. “And a rat. Didn’t we agree right from 
the start to keep grown-ups out of it ?”’ 

“Look,” said Toby stubbornly, “he may have heard something, 
some chat after the crash there seemed no point in investigating 

“‘Then he’s another rat 

“‘What doesn’t seem to strike you,” said Toby patiently, 
that it’s never even been suggested to him that Uncle Arthur isn’t 
dead. Of course, if we can’t get him to believe us, we’re back to 
square one. On my own I wouldn’t try it; I dare say he wouldn’t 
believe you either i 

So Lydia was won over. The prospect of smiting the Consul with 
her eloquence, like Portia in The Merchant of Venice, was irresistible 

It wasn’t much ofa consulate to which the cousins were directed 
It was, in fact, a rather down-at-the-heel villa with two bottles of 
milk on the doorstep. Nor was Mr. Dumbly much of a consul 

“Tf it’s your fares home, no,” he said at once. ‘‘Hitchhike here 
hitchhike back.”’ 

“Sir,” began Toby, “this is m’cousin, Miss Prelude 

Mr. Dumbly straightened slightly. He hadn’t yet forgotten the 
hell of a to-do over a chap called Prelude after the plane crash— 
evidently some sort of a V.I.P. Mr. Dumbly disliked V.I.P.’s on 
principle; in his opinion they had too much cheek. What Mr 
Dumbly liked were decent, quiet couples on a package trip who 
just needed directing to the Anglican Church. But, though he men- 
tally groaned, he sat up and regarded Lydia with wary respect. 

““Miss Prelude? It was I who had the sad privilege,’ recalled 
Mr. Dumbly, ‘“‘of escorting your dear mother on that last sad, er 
tour of inspection. How is the poor lady?” 

“Actually very well,’ said Lydia, “and actually why I and 
m’cousin are here is because we think she made a mistake 
Mr. Dumbly groaned aloud. ‘““My dear Miss Prelude 

firmly, “take my word for it: there isn’t a chance 


he said 
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The arguments with which Lydia had convinced her cousin 
made no impression on Mr. Dumbly whatever. He simply closed 
his mind. It was a method he frequently employed when pestered: 
just close the jolly old mind. 

. So you see what it means to all of us!” finished Lydia 
passionately. 

“T do indeed,” said Mr. Dumbly, opening his eyes. (Or hadn’t 
he shut them? He hoped not; he couldn’t remember.) “I’ve never 
been more touched and distressed. But so long as you didn’t actu- 
ally know you were smuggling ”’ He checked himself as Lydia 
rose indignantly. 

“I’m afraid there’s only one word for it,’’ said Mr. Dumbly 
hurriedly. ‘‘Reguzescat.” 





“‘We’ve had a letter from Mother,” said Elizabeth, idly stretch- 
ing her newly tanned legs upon a Grecian shore. 

“‘And what does she say?” asked Henry Alcott. 

“That Mr. van Hoyt’s been to call. One of Father’s millionaire 
colleagues,” she explained. “He dropped in to tea between Zurich 
and Amsterdam.” 

““A very nice gesture.” 

“‘Mother’s terribly distressed because his wife’s left him,’’ added 
Elizabeth. “‘She’s getting a Mexican divorce to marry an action 
painter she met in Athens.” 

“The background to international banking sounds more fasci- 
nating than one suspected,”’ said Henry. 

“They were on holiday,” said Elizabeth defensively. Then, see- 
ing Henry laughing at her, she laughed in turn. “‘Prig that I am,” 
said Elizabeth. ‘‘Actually Mother seems to have sown a little seed 
of love herself—not consciously, of course; but one doesn’t lightly 
fly in for tea between Zurich and Amsterdam. You wouldn’t actu- 
ally mind, would you, having him in the family?” 

Elizabeth never suspected mercenariness in others. But her 20,- 
000 pounds barely made her an heiress to Henry Alcott; it came as 
a beautiful thought to him that, as other millionaires endowed 
hospitals or art galleries, Mr. van Hoyt might care to endow a 
literary masterpiece—especially if written by one of the family. 

“Tf your mother’s going to be consoled, three cheers,’’ he said. 
“T’ve always liked the sound of her. I only hope she likes her son- 
in-law.” 

Elizabeth so reassured him on the Se that next ey she was 
wearing an engagement ring. If only Of pec acaneaecoe 
silver, it was still very engaging: an 
ancient coin set in a modern bezel mi- 
nutely incised with dolphins. Wearing 
it, Elizabeth stretched more happily 
still on the fabled Grecian shore. 


Professor Harvill, calling on Mrs. 
Prelude, arrived unheralded. Still, her : 
welcome was genuine. She had been 
thinking about him, and feeling for 
him, off and on ever since receiving his 
letter; on sight, her sympathy in- 
creased. Mrs. Prelude would have felt | 
sorry for any widower faced by all the ; 
problems incident to a daughter’s mar- } 
riage, but somehow Professor Harvill’s 
neat brown whiskers gave him an extra 
pathos, for she perceived at once that § 
he’d been trying to dye them. 3 

“How nice of you to come!” ex 
claimed Mrs. Prelude warmly. “I ex 
pect it’s to talk about the wedding?” 

For a moment Professor Harvill was 
thoroughly startled. If hisown thoughts | 








had surprised him by their forward- 
ness, how far and fast must his host- 
ess’s have been traveling? A second | 
moment, however, made all plain, as\ 
Mrs. Prelude added that of course she 


“May I show you,’ 


























ag Alice, 














































would be more than delighted to help with dear Alice’s 

“Just to see she doesn’t forget dull things like } 
plained Mrs. Prelude. “I’m sure Alice has wonderful 
you terribly mind coming into the kitchen? I’m in tl 
of preparing a stew.” ~ 


he odor as she popped a knob of butter into a ho 

and then tipped in a plateful of onion rings was 

licious Professor Harvill had ever smelled. His late w 

been as indifferent to cookery as Alice was. 

“I brown the carrots, too,”’ explained Mrs. I 

serving with pleasure his interested look, “and just-a li 

With what grace she lifted the lid of a large iron 
ready a-simmer! 

“And you make apple pies, and so on?” f 
“Well, not this afternoon,” smiled Mrs. Prelude, ‘ 
Miss Hume, who’s staying with me—wants me to typ De 
poodle pedigrees for her.’ f 

She could type as well! 
“Latin,” hazarded Professor Harvill (his own lectun 
often as not were illegible), ‘‘shouldn’t by compa 
much difficulty ?”’ 
“Not if written out clearly first,” said ha Prelude, ' 
always did. I must have typed quantilla prudentia ove 
“A common tag,” said Professor Harvill, rather 
“Quantilla prudentia orbs regnatur!—we are governed b 
walt always thought it had something to do with insu 
panies,’’ confessed Mrs. Prelude. ‘“‘How nice it is to’kn 
All men, even if not professors, enjoy instructing, 
Harvill warmed to her more and more. “y 
“With a simple grammar, and a little coaching, you 
the hang,’’ he promised kindly. ‘“‘As an occupation for 
evenings I can think of none more pleasant.” a 
“Neither can I,” agreed Mrs. Prelude. It was nice to 
one in the kitchen with her, especially a man. So she kep 
Harvill in the kitchen for an early cup of tea and tosse 
few hot scones while letting him instruct her in a simpl 
clension. Beginners are customarily started on amo—I 
unusual sensitivity, Professor Harvill substituted hab 
already awarded Mrs. Prelude an alpha plus. 
Not PRE after Professor Harvill’s departure, Mr: 
. ™ answering a phone call fro 
dam, invited Mr. van Ho 
Most intercontinental calls 
dinner—or at least luncheon- 
tions. Mrs. Prelude’s imp bid 
tea did her no harm with i 
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a 
a 
ij 
al 
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tea quite often, in that lovely 
_ outside Boston. “I’ll bake youa 
: promised Mrs. Prelude. “Chel 
: sultana?” + 

“Cherry,” yearned Mr. van 
“T haven’t tasted a home il 
cake in years... .” 

The date was ‘for the following 
: day. Hanging up, Mrs. Preluder 
 bered Alice Harvill was due toD 
s ing nearby, and dropped a notem 
her to tea, too. For a moments 
templated inviting Alice’s fat 
well; but somehow had the notio 
the two men mightn’t get on. 


In Chambéry it was raining 
E steady, even, drenching moun 
| It was far too wet to go cyclin 

* foothills, and the cinema didn 
e till five. Toby and Lydia spe 
afternooninthe (continued val 


‘a lovely woodland walk ?”’ 





i first, cleaning second’”’ 





iz-clean or not to 
ean? We asked four 
yusewives. Their an- 
inanimous No! ‘‘No- 
ing-cleans anymore 
y 71-year-old grand- 
” said one young 
All agreed they would 
aintain a clean house 
y-to-day basis than 
big seasonal cleaning 
s. Their way of op- 
yutlined here) is typ- 
indreds we’ve talked 
eard from. For more 
is new maintenance 
urn to our chart on 
ving pages. 


> doesn’t look too clut-~ 
't let it bother me,”’ says 
ugherty, “but I couldn’t 
fe in a house that wasn’t 
neat.” Bonnie and her 
aul, and their two chil- 
4, and Keigh, 114%, live 
go, in Libertyville, Illi- 
-year-old two-story frame 
uie’s approach tocleaning 
al one. “‘With two small 
d a husband who travels 
on business, you have to 
ir standards,” she says. 
s to spend extra time 
hildren to make up for 
“s frequent absences, so 
eeps daily cleaning time 
| Minimum. Her regu- 
ncludes dusting, vacuum- 
l-to-wall carpets, check- 
doors and windows for 
dsmall fingerprints. Bon- 
th-cleans in anticipation 
lal occasion—a party, for 
- when friends or family 
This, plus her daily rou- 
} her house at spring- 
el all year round. 





“Friday is spring-cleaning day”’ 


“Friday is the day I put everything 
back into spring-cleaned perfection,” 
says Judi Arndt. “Otherwise I have 
no real cleaning schedule, except to 
make sure that everything’s in its 
place and in order—no dishes in the 
sink, no unmade beds, no toys to trip 
over.” In seven years of marriage, 
Judi and her husband, Gary, a cap- 
tain in the army, have lived in seven 
different homes (including one in 
Stuttgart, West Germany), so she is 
a real expert on setting up house- 
keeping. 

The Arndts and their three-year- 
old daughter, Lee, now live in a one- 
story house near the University of 
Iowa, where Gary (who was wounded 
in Vietnam) teaches ROTC. Like 
most couples, the Arndts do their 
entertaining on weekends—one rea- 
son why Friday is Judi’s major 
cleaning day. Weekends are when 
Judi wants the house to look its very 
best. “My way of avoiding the big 
spring cleanup is to do one special 
chore of spring-cleaning proportions 
each week—like organizing a closet 
or cupboards, cleaning the rugs, pol- 
ishing the furniture, along with my 
regular Friday routine.”’ 





“Don’t let the dust gather’’ 





“Gail’s always cleaning,” her hus- 
band, Paul Schmitter, says. Actually, 
she isn’t; she’s much too busy taking 
care of their two sons, Freddie, 3, and 
Paul Scott, 1, and their dog, Angie, 
and helping her husband with his 
business (he’s a church architect, 
has an office in the basement of their 
seven-room house in Milwaukee). 
Gail does clean every day, though, 
says that “a little disorder is under- 
standable when there are small chil- 
dren romping around the house,” 
but insists that ‘‘the house should be 
basically spotless underneath the 
occasional clutter.” 

She believes in preventive rather 
than spring cleaning. Her philoso- 
phy: “It’s much easier to cope with 
dust and dirt early on than to let it 
accumulate.” One of her tricks is to 
use masking tape on furniture legs to 
prevent scarring from toys and 
Paul Scott’s walker, which she re- 
moves when she entertains. 

Gail is also one of the many women 
we’ ve talked to who find it easier to 
apply fresh paint with a roller than 
clean the walls of a room when they 
get dingy. So she and her husband, 
Paul, turn into house painters every 
six months or so. She’s especially 
finicky about the kitchen floor, and 
scrubs it thoroughly on her hands 
and knees in order to get after stub- 
born spots and stains. 
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Karen is a ‘‘morning person” cleaner 


“I’m a compulsive cleaner,’’ says 
new bride Karen Sherrin, who lives 
with her husband, Rick, in Dearborn 
Heights, Michigan. “It’s not that I 
like to clean—it’s tedious, it’s not 
creative, and I’d much rather cook 
dinner for 25—but I’m willing to 
make the effort because I so adore 
having everything look bright and 
shining.” 

Karen, a “morning person,” break- 
fasts at 6 o’clock with Rick (he’s a 
resident surgeon at nearby Henry 
Ford Hospital). After he leaves at 
6:30, she irons, vacuums, and does 
“whatever needs to be done”’ (includ- 
ing occasionally vacuuming air vents 
and air conditioner to keep dust toa 
minimum). She does all this before 
going off to her job as a speech thera- 
pist. To keep her cleaning supplies 
well organized and within easy 
reach, Karen turned a coat closet 
into a “‘pantry annex.” 
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By Margaret Davidson 
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Eds To spring clean, or not to spring clean—of course, it’s up to you. But whether you're like the four yo 
women you met on page 109—who’d rather maintain a spring-cleaned house all year round—or prefer the seaso 
everything-fresh-at-once approach, you'll find helpful short-cut cleaning methods and tips in the handy chart bel 
Before you begin any ambitious cleaning project, it’s a good idea to check on some of the following: 


for equipment rentals well in advance. 


CARPETS AND RUGS WOOD FLOORS RESILIENT FLOORS | WOOD FURNITURE | UPHOLSTE 


For quickest, easiest 
cleaning, use one device 
for all floors—a vacuum 
cleaner or one of the new 
carpet sweepers with ad- 
justments for bare floors. 
Studies prove rugs stay 
bright longer when vac- 
uums are pushed slowly 
several times over one 
area to remove deep- 
down dirt. Spots come 
out best if treated within 
8 hours. So be prepared 
foremergenciesand have 
a rug stain remover kit 
handy. Sponge toward 
center to keep stain from 
spreading; use solution 
sparingly to avoid soak- 
ing, and pat dry with 
towels. Powdered rug 
cleaners doa fast general 
brightening job and rugs 
are usable within a few 
hours. Work powder into 
pile with rotary brushes 
of floor machine, or use 
a stiff brush. When 
powder dries, take up 
with vacuum. Special liq- 


uid rug cleaners are 
mor \orough than pow- 
ders. Bu low at leasta 
day for rug to dry. Im- 
portant se suds only to 
avoid s ¢ ig back 
ins oon i} 
macnines and | A 
dispense } 
Ren i } 
chine ij 
are dry, fy | 


one directi 


vacuum: 





The fastest method of 
caring for wood floors is 
to clean and polish in one 
operation. Look for the 
new solvent-base clean- 
ing waxes made espe- 
cially for wood floors. 
Shake to mix well and 
apply with disposable 
pads (change pads often, 
for they gather up loos- 
ened dirt). Waxes for 
wood floors look best 
when polished, though 
some new wood floor fin- 
ishes dry bright. Electric 
buffers quickly bring the 
shine back to scuffed 
wood floors, even without 
rewaxing. Nice to own, 
they can also be rented. 
Floors that receive much 
traffic are best protected 
with paste wax, which 
cleans as it is applied. 
Use paper or cheesecloth 
pads on a machine and 
change often. Disposable 
wax treated pads are 
handy, too. Important re- 
minder: Two thin coats of 
wax give a brighter, more 
resistant surface than 
one thick coat. ‘‘Dust’’ 
wood floors by going over 
them with vacuum 
cleaner or sweeper set 
for bare floors, or with a 
dry mop treated with 
special ‘‘dirt-collecting’’ 
compound. Avoid using 


an oilec mop on wood 
floors will leave a 
tirt-coll ng film and 
soften wax “inish. 














Fastest method of clean- 
ing resilient floors (lino- 
leum, vinyl, asphalt, ce- 
ramic, concrete) is to use 
one of the special new 
cleaning wax floor fin- 
ishes that clean and 
polish simultaneously. 
They’re also water solu- 
ble, dry shiny-bright. Do 
not shake. Pour wax di- 
rectly onto floor and 
smooth with damp appli- 
cator, stroking in one di- 
rection. Rinse applicator 
frequentlyinclearwaterto 
remove dirt. Buff, to bring 
up the shine even more. 
If layers of dirty wax 
make the floor look dingy, 
use a wax remover, di- 
luted as directed. Sponge 
onto floor, allow to soak 
briefly, remove with mop. 
Stubborn dirt can be 
loosened with an electric 
floor machine and scrub 
brushes—for hard-to- 
reach places, use a han- 
dled brush or plastic-ball 
pot scrubber. Once con- 
ditioned, the clean-and- 
shine method prevents 
wax build-up on floors. 
Also useful: a heel-mark 
remover that leaves a 
waxy finish. Once floors 
have been given a pro- 
tective wax base, surface 
dust can be swept up 
easily. Use a vacuum 
cleaner or carpet 
% sweeper, set 
for bare floors, 
to collect the 
dirt. 














[| If part of the job calls for professional help, set up a schedule— make appointments so things get done in the proper seque 
[_] Always complete the dirtiest jobs first—like changing furnace filters, repairing plumbing and heating systems. 


[| Make alist of all the cleaning supplies and equipment you'll need for each job, have them on hand and make arrangeme 


[_] Plan to do no more than one room at a time to save the house from total disorder. 


fal Always clean a room working from the walls toward the center— walls and windows first, rugs, carpets, floors last. 


To dust, clean and Sy 


shine in a single op- BS 
fy) 







eration, choose a 4 
cleaning-type fur- 
niture polish. Fast- 
est way to use the aerosol 
cleaners is to spray with 
one hand, polish with the 
other. Fastest way to use 
creamy cleaning pol- 
ishes: apply polish to a 
small area with a mois- 
tened flannel or cheese- 
cloth duster. Then im- 
mediately polish with a 
dry duster. For short-cut 
cleaning of very soiled 
painted, enameled or 
plastic-coated furniture, 
rub on kitchen cleaning 
wax with a damp cloth or 
sponge and immediately 
polish to a gleam. For 
regular dusting, use vac- 
uum cleaner tool, or a 
dusting mitt treated with 
special dust-collecting 
compound. Avoid oiled 
dusters; oil softens wax 
and leaves dirt-collecting 
film. Use cream waxes 
or special polishes for 
general care of antique 
or low-luster furniture 
finishes. Protect these 
surfaces twice a year with 
a thin coat of paste wax, 
then buff to harden the 
surfaces. 

























effective method) 
up dust on uphol 
with a vacuum cll 
using either spec) 
provided with f 
model, or a smé 
able model. — 
move soil on art 
backs of chairs 0) 
use the spotting 
that dry to a fj 
spray on, let dry, ' 
off. Important: 
hidden area befo 
























choose a dry, bree 
and work with ¥ 
open. Speedy dry 
proves results. U 
cial upholstery ¢ 
foam in an aeros 
tainer—or the ki 
erated by a small 
held electric up 
cleaner. First, | 
loose dirt with a Vv 
Then work foami 
face with a sponge 
brush. Keep fabri 
as possible to av 
coloration from 
padding and to} 
colors from ru 
Treat small area 
ing with a dry ci 
fore going on to 
Avoid rings by 0 
ping new areas W 
viously treated on 
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RAPERIES 


k refresher for 
iraperies: tumble 
r 15 minutes ina 
dryer set to oper- 
out heat. Remove 
ing immediately. 
ves much of the 
finish, although 
ot remove grime. 
1 draperies fre- 
so that collected 
oes not become 
ded in fibers. 
fabric tautly as 
2, vacuum from 
bottom with flat, 
ozzle of cleaner 
ment—or with 
2 cleaner. Lined 


es should be dry- « 


|, either profes- 
orataself-service 
orhood cleaner. 
‘s for washable 
es: wash two sill- 
pairs of average 
rone pair of floor- 
draperies at a 
nis avoids over- 
ig your washer. 
erloaded washer 
Door cleaning job, 
asesthedraperies 
essarily.) Two 
vashings are bet- 
1 one long one for 
2 very soiled dra- 
A fabric softener 
rinse will keep 
les toa minimum. 
washing, spray 
ries with stain re- 
Pellent made for 
washables. Heat 

from the dryer, 


Or ironing, will ' 


set the re- 
ZA pvellent. 
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PAINTED WALLS 


Use an all-purpose 
cleaner (one that needs 
norinsing)onfingerprints 
and smudges. In liquid or 
spray form, these clean- 
ersloosen the dirt—which 
comes off easily when 
surface is wiped dry. 
Sponges, paper towels 
and disposable wipers 
further simplify job. Busy 
mothers find this one- 
step process best for 
keeping up with baby’s 
handprints. When clean- 
ing whole walls, take up 
loose dirt with soft- 
bristled brush or vacuum 
cleaner wand. (Harsh 
brushes and some mops 
may smear dirt.) Wash 
walls with an all-purpose 
cleanser. Use a long- 
handled sponge (one 
that will get at hard-to- 
reach places), dampened 
just enough to float away 
dirt, not enough to drib- 
ble. Start at the floor so 
the solution will not drip 
and leave hard-to-remove 
streaks. Work in long, 
overlapping strokes to 
further avoid streaks. 
Avoid rubbing. If dirt is 
stubborn, try a stronger 
solution of heavy-duty 
powdered cleaner. 
(Test this stronger 
cleaner first, though 
in an inconspicuous 
place.) Do not use 
a laundry detergent 
on walls—it is 
ck — less efficient 
Ww because it 

r ap needs to be 


rinsed off. 













a solvent-base clean- 
ing wax that waxes and 
dusts. Spray or wipe onto 
the surface, then polish 
until it shines. When carv- 
ings, ledges or shelves 
have a heavy accumula- 
tion of dust, vacuum or 
dust first. Protect clean 
window sills with color- 
less, dull-finished silicon 
or paste wax, buffed till 
bright. Sills will then be 
easier to care for in the 
future. Fasterwaytoclean 
painted woodwork and 
doors is to use a no-rinse, 
all-purpose cleanser. 
Paneling and furniture 
that are not highly pol- 
ished seldom need clean- 
ing, but do need dusting 
(particularly if textured). 
A vacuum cleaner brush 
attachment or soft bris- 
tled brush is most effec- 
tive. When using a mitt or 
dry mop, treat with dust- 
attracting compound so 
dirt is not spread around. 
New spray-type cleaners 
leave a soft, satiny finish 
and they are good for 
cleaning where no shine 
is desired. 




























ey cut through 


grease and grime. With 


them, windows stay clean 
longer because they leave 
no dirt-catching film. 
Cleaners with a powdery 
base help loosen gritty 
dirt; liquid cleaners are 
effective for removing 
smoggy film. Both types 
come in convenient spray 
containers. When clean- 
ing windows, have plenty 
of absorbent materials 
on hand—cheesecloth, 
paper towels, old sheets, 
even unglazed newspa- 
per. Wash windows in the 
shade. Direct sunlight 
may cause the cleaning 
solution to dry so quickly 
it streaks, and glare from 
the sun may make dirt 
difficult to see. Wash in- 
side of windows first, 
then the outside—that 
way grime you may have 
overlooked is easy to 
reach. Wash inside and 
outside in different di- 
rections so that missed 
spots will be easy to lo- 
cate. For difficult-to-reach 
outside windows, use a 
special tool with a sponge 
at one end of wand, a 
squeegee at the other. 
Or, use a long-handled 
brush dipped in all-pur- 
pose detergent solu- 
tion or ammonia 

water. Rinsewith «< 
a hose and wipe 
dry with squee- 
gee or chamois. 












WALL COVERINGS 


Remove grease spots 
from wallpaper with spray 
cleaners that dry to a 
powder. Or, spread a 
paste of French chalk 
(available at drugstores) 
and nonflammable clean- 
ing fluid on the area. Al- 
low to dry. Then brush 
powder off with a soft 
brush or vacuum cleaner. 
(Test first on an incon- 
spicuous area.) To re- 
move lead pencil marks, 
use a soft gum eraser. 
Pat ballpoint pen marks 
with alcohol-moistened 
tissue. If mark remains, 
‘try laundry bleach (but 
first check its effect on 
the paper in an incon- 
spicuous place). The 
dough-type cleaners 
are safest for wallpaper, 
and are available at wall- 
paper and department 
stores. Knead a wad of it 
until soft, then rub on pa- 
per in gentle, overlapping 
strokes. As dough be- 
comes soiled, knead dirty 
section in toward center, 
always working with clean 
part of dough. Vinyl- 
coated paper or fabric 
resists stains, can be 
washed with all-purpose 
cleaner that needs no 
rinsing. Many fine wall- 
papers are washable and 
easy to care for. Other 
nonwashable papers 
can be factory-treated 
before hanging. 
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PPY CANNON, Food Editor 


le of vegetables is asparagus. Or do 
parrow grass’? In the industry they 
iss.” 

ye thick? Or the thinner the better? 
> bleached creamy white like old 
bright, deep green? Should the 
cut or broken, and just where? 
alks be peeled or scraped or let 

s off or on? Or does it matter? 
he proper way to eat? ... With 
fork? A special holder of gold or 
pick it up with your fingers? 
e eat just the tender tips or how 


10w do you cook it? Standing up- 
bottom of a double boiler with the 
2 In a special cooker with a special 
a skillet? And how long? 
zle one of these questions will get 
ent answers from different author- 
ent parts of the world. About the 
arguments have been raging for 
) years, ever since, as noted by 
Emperor Augustus originated the 
sker than you can cook asparagus.” 
yas quick? 
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> Journal we have been fomenting a 
cut the actual boiling time for 
gus from about 
ninutes ! 
Ore, we ve discovered a secret—a 
the stalks bright green and crisp, 
all the children dally and loiter 
washing their hands or the guests 
1a traffic jam. 


by Marie Cosindas; photos this page, Arthur Beck 


15 minutes to 


Our basic technique for preparing asparagus 
is so simple it’s almost simpleminded. All you 
need in the way of utensils is a deep, heavy 
skillet or shallow pan. (We're especially partial 
to one that can godirectly from stove to table.) 
Arrange the stalks (trimmed or scraped, we'll 

get back tothat later) in2or3 layers. Thicker 

stalks on the bottom, thin on top. Cover 

with cold water till it stands !/) inch deep 

above the asparagus. Add about a half tea- 

spoon each of salt and sugar or honey. Bring, 
uncovered, please, to a full, rolling boil and let 
boil from | to 4 minutes, depending upon the 
thickness of the asparagus and whether you 
prefer it crisp and chewy or a little softer. 
Remove from heat and let stand, still uncov- 
ered, in the water at least 8 minutes or until 
ready to serve. 



























Salad Pinatgrette 


This method provides its own natural, built-in 
controls. The asparagus continues to cook while 
the water cools. If the wait is too long and 








the asparagus gets too cold, 
simply bring once more to a boil, drain and 
serve immediately. 

With this method, the asparagus never be- 
comes limp, gray or overcooked. It keeps 
its garden-bright color; keeps its fresh, 
crisp texture. Resist the temptation to 
cover the pan or dish, or the verdant 
hue will dim and inevitably you'll 
get that steam-table taste. 

Frozen asparagus, being already 
partially cooked, takes less time, 
same method. Start with solid-frozen, oe 
cover with cold water (half an inch . 
over asparagus), bring to a full, roll- “ 
ing boil, separating stalks with a fork. 

Boil | minute. Let stand, off heat, about 4. 





Canned asparagus is already cooked. Just 
heat and drain immediately. Or, better still, 
chill and serve, as in our Salad Vinaigrette. 

Ways to serve asparagus . . . these could take 
a thousand pages, beginning with the wild 
asparagus of Macedonia, the Greeks and the 
Romans, and spreading through all the nations 
of Europe and the Orient. In almost all coun- 
tries today, asparagus eaters are divided into 2 
groups—those who like it green, and those who 
can't abide it unless it has been bleached silvery 
white with maybe a touch of purple at the tip. 
In Holland, Belgium and Germany, no host or 
hostess would dream of offering to an honored 
guest anything other than the whitest of 
asparagus—the type that comes only in cans 
in the United States. In France, England and 
Scandinavia, opinion is divided. Wild aspar- 
agus, no thicker than darning needles, 
is considered the greatest 
of treats from Paris to 
Majorca. All of the 
types are served 

in much the same 
fashion—with 

butter,lemon, 
with sauces 
like hollan- 
daise or but- 
tered crumbs 
a la Polonaise. 
As for the eti- 
quette of aspar- 
agus eating... if 
the whole stalk is 
served, fingers are in. 
Most people like to cut the 
stalks all the same length, just 
above the woody portion. Scrape 
or peel unless the stalks are very thin. 
Remove all. but the top scales, except 
when the wands are exceedingly youthful. Cook 
only until the top half is tender. Dip (fingers, 
again!) into sauce and nibble away at the sweet, 
green tenderness like a gazelle at a leafy bush. 

All the fine points of dealing with asparagus, 
all the subtleties and whys and wherefores, 
along with recipes for presenting “the grass 
of the gods” ina kaleidoscope of ways, are here. 
Just a sampling of our artful asparagus dishes, 
shown on this page, are: Quiche d’Asperges, the 
famous cheese pie of Alsace-Lorraine, with the 
colorful addition of asparagus; Asparagus Tim- 
bales—light, lovely chicken-asparagus custards; 
spicy Asparagus Salad Vinaigrette—a hearty, 
cold salad; and elegant, molded Asparagus- 
Ham Aspic. Recipes for these dishes and more 
begin on page 128. 
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ple recipes. 

month we'll have more 
Datei Catena 
om the book—all as tasty as 
. shown here. Ready to go? 
to page 120. Dig in, Ollie, 
wit oy Oe aCe Cy 
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Herbed Zucch 
Maple Bavar 
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Veal in this country is the Great Undiscovered—most 
lamorous of budget-stretchers, the most festive of main 
ishes. In other lands it has been glorified in many ways— 
Italy, Schnitzel in the German-speaking 
countries, a host of gastronomic delights in France, Hun- 
gary, Yugoslavia. But most of us in America have yet to 
learngabout veal’s many virtues, not least of which is its 


g 
I 
a 
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economical price 

The cuts of veal called scallops are, admittedly, expen- 
sive—from $1.75 io $3 per pound. Ignore it, please! We 
have found two sly ways to create veal scallops from shoul- 


der of veal (only 79 to 99 cents a pound). Or you can use 









who long for the flavor of true milk-fed veal, ay: 
in Europe, we have even concocted a way to a 
it using chicken breasts! 

Gathered together here in one place is all 
tion one needs on exactly what cuts to buy, 
out the delicate young flavor, how to braise 
perfection. Peruse our diagram of the charted 
Study our Master Recipe for producing econe 
scallops. Cast an eye at the glamour-type dis 
choice recipes from around the globe. Then t 
for recipes, cooking tips, the story complete! 
MASTER PLAN FOR ECONOMICAL VEAL 

















even cheaper cuts from leg and breast. For cosmopolites 


Save up to $2 a pound by making veal seallops 






SALTIMBOCCA (right) literally means 
“jumps into the mouth.” And so it 
does. In this famous Italian dish, ham 













slices are sandwiched between veal ent 
and breaded with a Parmesan-flavored coating. = 
Fo e t 4 Le 






- a part of the art of Hungarian gypsies. 
is a garnish of julienne strips of ham, 
tongue, fresh mushrooms. Final touch: a sauce 
made of beef gravy and Madeira wine. 










ES OPES CHOU-FLEUR (right) . . veal 

ith a colorful French accent. Breaded 
! surrounded by cauliflowerets, 
tomatoes and fried potatoes— 
a party complete on a platter. 


1\otographs by Henry Sandbank 




























rart with a boned, rolled shoulder of veal. (Your THE CUTS OF VEAL AND THEIR COST 

| do the boning and tying for you.) Slice down Because veal comes from the calf, the meat is young 
of bread into thin (’4-inch) slices. Place each and tender, lacking fat and connective tissue. Here 
n two pieces of waxed paper. Pound even thin- are various popular cuts and their relative costs: 
ooden mallet or rolling pin. (This isa good way ]. Shoulder, medium price. 


your frustrations at the same time.) Remove 2. Shank, very low price. ' | 
enderize according to the directions ona jar of 3. Rib, medium price except for chops, medium to high. 


izer, sprinkling }4 teaspoonful on each side of 
all over thoroughly with a fork. Now proceed 5. Loin, low price, except for loin chops, medium price. 

f our recipes calling for veal scallops. Even 6. Leg, medium price except for scallops and cutlet, high. 
ta little harder to use, is the leg or, cheapest All low- to medium-price cuts of veal need long, slow 


reast. See pagel32 for directions and recipes cooking, either braising or stewing, unless tenderized. See 
eal dishes like those shown below. we 


. Breast, very low price. 
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SCALLOPS OF VEAL ENGLISH STYLE 
(right) . . . Oliver Cromwell 

had a weakness for veal with oranges. 
This variation is garnished 

with marinated, minted grapefruit. 
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Bt gift to gastronomy. . . 

teed breaded veal scallops 
mith the classic accompaniments— 

CApers, sieved. CEE yolks, chopped 


egg whites and green olives. 




















A pair of golden breadstuffs with a wonderful, coarse, 
homemade texture: Potato Muffins (right). and 
Cheese Potato Bread (far right). Secret 
ingredient in the muffins is instant potato flakes. 


Serve with poultry dishes, and get ready for huzzahs. The C 


spectacular cheese-potato bread uses prepared Pe 
instant mashed potatoes, has a heart of Gheddar cheese. 


Alsatian Potato Salad (right), the 
traditional, piping-hot, savory potato salad of Germany, 
with bacon, vinegar, caraway seed, paprika and onion. 
Peeling and slicing potatoes 1s verboten. . 
With this modern version, you use 
scalloped potatoes from a 
mix. Extra bonus—the leftover 
cheese sauce that comes in the 
package! Serve over any vegetable 
or to dress up any 
number of entrées. 


Bangers and Mash (above) 
... @hearty, traditional Cockney 
favorite—fat little sausages nested in 
garlicky mashed potatoes and topped with a B 
sour-cream-ch sauce. This famous English dish 
can now be whipped together in a few 
minutes, thanks to an ingenious baked-potato mix 


that comes in a package with sour cream and 
aluminum shelis. Makes a rib-sticking 
luncheon or supper dish. Recipes and tips for 
these and more tricks th packaged 
potato products besi 2 Da 
Photogra Lynt bLonr 
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We’ve picked a peck of potato products—an 
array of handy packages that turn into mash¢. 
potatoes, scalloped potatoes, potato pancakes, even sweet 
potatoes in less time than it used to take just to peel|) 

potatoes. Add a flash of imagination and out of the 

packages come not just plain potatoes but such 
as those shown here—breads and salads 
complete main dishes and even a super marzi 
Collect a cartful, and see what wonde: 
wrought. Recipes are on page 77 
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Soap can dry your sk 





Deanna Lambert put soap on her right cheek, Dove 
on her left cheek. Fifteen minutes later we photo- 


graphed her face. The soap side was hard, dry, 


cracked. The Dove side... still smooth, moist, and 


creamy. 


Remember this picture of Deanna. It’s proof that E 
Dove with % cleansing cream can‘t dry your skin the 


way soap can. Proof that once you use Dove, you'll 


never use soap on your face again. Honest. 





Only Dove is % cleansing cream. 













































For April Fool’s—eye-fooling food, 
of course, like this ‘‘parfait’’ of beet 
or tomato aspic with sour cream. 


1. April Fool's Day. Play jokes. With 
food, too An appetizer ‘‘parfait’’ (see 
picture above). Raw vegetables look 
like fish au gratin. For dessert? April 
Fool ‘‘eggs'’—an apricot half on vanilla 
ice cream, sprinkled with nutmeg. 


2. On this day the gourmet’s fancy 
turns to fresh or canned shad roe 
(the caviar or eggs of the fish). 


3. Tasty new product, inspiration for 
brunch, lunch or supper; fried rice 
with chicken. Heat per directions. 
Combine with 4 softly scrambled eggs. 
Sprinkle Parmesan and parsley. 


4. National Cherry Blossom Festival 
on the Potomac. We'll have cherry 
streusel from a refrigerated package. 


5. ‘‘Pearadise in April’’-—sandwich 2 
drained canned pear halves together 


with a Tb. of canned chocolate frost- 
ing. Top with nuts and sauce made by 
melting more frosting with 1 Tb. 
lemon juic er hot water. 

6. In the Min North Star 
Inn they serve cur h Nine-Boy 
Sambals: cl (fresh and 
toasted), chopp ced kum- 
quats, sliver isins 
toasted sunflower 

7. Let fantasy flouris some of 
he new frigerated ie r 
sprinkle just-baked ct | O 
with chopped date 

ones, before baking, 

powder; give lemon € f 


Sugar as directed on pack 








8. Beginning of National Panic (or 
Pay-Tax) Week. Franks and beans for 
supper... what else? 


9. Anniversary of day Sir Winston 
Churchill was made an honorary U.S. 
citizen. Because his mother was from 
Georgia, we'll have warm peach pie. 


10. Salvation Army Day. Doughnuts, of 
course! We make ours by punching 
out the middles of refrigerated but- 
termilk biscuits. Deep fry or brush 
with melted butter or margarine and 
bake in hot (475°) oven 5 minutes. 


11. A delicious meal opener from the 
Muslim world is yogurt soup: cook a 
sliced onion till soft in butter or mar- 
garine; add 6 cups rich broth, 1 pint 
yogurt, 34 cup rice. Simmer 20 min. 


12. Fresh Artichoke Week. On the 
Today show, Michael Field showed a 
new way of cooking artichokes. Start- 
ing from the top, remove center core 
and scrape out fuzzy ‘‘choke’”’ below. 
Cook in boiling, salted, lemon-flavored 
water about 20 min. Sauce in center. 


13. Jefferson's Birthday. His was the 

first ice cream freezer in the New 

World, and he brought this little- 

known delicacy to the table ‘‘in the 

form of small balls, enciosed in cases 

f warm Bake frozen puff 
try shells. Sprinkle with sugar. 


pastry 


pastry.’”’ 


14. For the Root Festival at Warm 
Springs Indian Reservation in Oregon, 
baked beets drizzled with honey. 





15. Spring Fair in Zagreb, Yugosla- 
via... scent of savory veal roasting. 


16. Fresh pineapples are here... cut 
in fingers, serve with an Italian dip: 
ricotta cheese and sour cream (equal 
parts) laced with Jamaican rum, sugar. 


17. Blue Monday, ‘‘a truly evil day,” 
says the Old Farmer’s Almanac. Lift 
the spell with something lovely, like 
asparagus timbales! 


18. The first of the fresh baby green 
peas come to Northern city markets. 
Or find the tiny treasures in cans or 
frozen, anywhere, any time. 


19. Revolutionary thought for revolu- 
tionary Patriot's Day in Maine and 
Massachusetts—slice a large baking 
potato in half lengthwise. Don’t touch. 
Just bake 15 to 20 minutes at 450° 
for a puffy brown upper crust. 


20. Says our astrology editor, Sybil 
Leek: ‘‘Taureans are earthy, like rich 
foods of spicy, stimulating type.”’ Like 
2-in. steaks covered with coarsely 
cracked peppercorns, broiled, flamed 
with brandy! 


21. San Jacinto Day: Texas onions, 
crisp lettuce with new bottled Ched- 
dar cheese and red wine dressing. 
22. Oklahoma Day. A local favorite 
is corn fritters with Picnic Chicken, 
broiled and basted with vinegar and 
melted butter or margarine. 


23. Peppercorn ceremony in Ber- 


muda. Peppercorns (2, crushed) give 
startling fillip to banana pudding 


Fooled again! In the scallop 
shells—not seafood but raw 
vegetables in mayonnaise. _ 


- secretaries cook in a hurry ), a quic 

















or pie (use a 5%4-0z. packaged mix 





24. Happiest day of the year in Jewi 
households. For 8 days beginni 
with first stars tonight, unleaven 
matzos. A blessing so many holid 
foods are now ready-made! 
























25. Second Seder Supper tonight i 
Orthodox Jewish homes. . . secon 
pan of Kugel: combine 1 cup eac 
grated apple, carrots, potatoes (sweé 
or white) with % cup each choppe 
pitted prunes, raisins, sugar, nat 
meal, plus 2 Tb. lemon juice, 2 ts 
cinnamon, ¥% tsp. salt. Stir in % cu 
fat (chicken preferred). Pack in | 
small ungreased bread pans. Bake é 
350° for 45 min. Cool in pan. 


26. For Secretaries’ Day (all goo 











new Concord grape gelatin. 


27. Honor St. Zita. Angels came dow 
to bake her bread while she praye¢ 
Other angels have recently put | 
tubes, to sell from refrigerated bins 
2 small buttered layered loaves. 


28. Expo 67 in Montreal. Celebrat 
with Canadian bacon, brushed an 
broiled with maple syrup, vinegar. 


29. At the World’s Biggest Fish Fry, I 
Paris, Tenn., they have Hush Puppie 
fried in the skillet. There’s a mixinth 
South, or settle for corn sticks! 


30. Greek Easter, with red har 
cooked eggs. Tap the eggs togeth 
tip to tip. Whoever succeeds in brea 
ing another's egg first wins a priz 
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1 broiler-fryer, cut up Ya cup Kraft Grated oN . ' URES. OSS Re alan oh 1 10-0z. pkg. frozen peas, cup sliced radishes 
Miracle Whip Salad Parmesan Cheese : is Dito eee . ee — ‘io '\ oo 4 cooked, drained, chilled 4 cup finely chopped 
Dressing Dash of salt and pepper +e i oe , ma . , 1 7-oz. pkg. elbow Onion 
1 cup corn flake crumbs a ar Si ‘ ‘ eee macaroni, cooked, chilled Tomato wedges 
. . : % |b. sliced salami, Kraft Thousand 
cut in strips Island Dressing 





The gently-teasing taste of Miracle Whip is baked 
right into each golden piece of crisp- 7 ee NE ep 7 J 

—— coated chicken. Coat chicken with ’ BG gh ee Peg. Where the boys are—this hearty main-dish salad 
salad dressing; dip in combined a I \ eT a ak . ae will be a winner! That’s because you serve it 
crumbs, cheese and seasonings. e eh ea rk” ck a a, me ~ he 2 with creamy-thick Kraft Thousand Island 
Place in baking dish; bake at 350°, * ac te Me Pe, * : Dressing. Layer peas, macaroni, salami, 
1 hour. Serves 3 to 4. No matter 4 a Ye : a ar! Fae radishes and onion in a salad bowl. Garnish 
what you do with Miracle Whip . me oie phe To with tomato wedges; serve with dressing. 
Salad Dressing, the delicate flavor a a TR Serves 8. Kraft Thousand Island Dressing { 
always shines through. ; i is creamy-thick but pourable, with little 

islands of spicy pickle relish all through. 





SIDE 








epicurean spaghetti 


VY) cup chopped green 1 8-0z.pkg.Philadelphia 
pepper Brand Cream Cheese, 
Y¥3 cup chopped onion cubed 
2 tablespoons Parkay Y% cup milk 
Margarine 1 pkg. Kraft Spaghetti 
with Meat Sauce 


spinach salad 


2 qts. (1-lb.) fresh 3 hard-cooked eggs 
spinach Onion rings 

4 slices crisply. Kraft Italian 
cooked bacon, Dressing 
crumbled 


RECIPES , 


FIND’ 2 MORE COOKBOOK-SIZE PAGES ON REVERSE 


This change-of-pace tossed salad gets a 
superb send-off with Kraft Italian Dress- 
ing. Tear spinach in bite-size pieces into 
salad bowl. Add bacon, chopped egg 
whites, onion rings, and sprinkle with 
sieved egg yolk. Toss lightly with enough 
dressing to moisten. Serves 6 to 8. Kraft 
Italian Dressing is a tantalizing blend of 
the finest herbs and spices in pure, clear § 
oil, vinegar and lemon juice, 


This superb spaghetti main dish is speedy, 
thanks to Kraft Spaghetti with Meat 
sauce up vegetables fast! Sauce. Cook vegetables in margarine until 
Make these flavory sauces in minutes with fluffy, tender. Add cream cheese and milk, mix- 
Whipped Cream Cheese. Basic ing until well blended. Prepare spaghetti 
container of Kraft Whipped as directed on package. Combine 14 of 
Cream Cheese with 2 tablespoons of milk. Heat until meat sauce with spaghetti; place in 114-qt. 
cheese melts. Serve over hot. ¢ d vegetables. Con- casserole. Top with cream cheese mix- 
tinental Broccoli: Use racy Kraft Whipped Cream ture and remaining meat sauce; sprinkle 
Cheese with Blue Cheese. Ginger ( = Te with Grated Parmesan Cheese. Bake at 
se with Chive, 350°, 25 to 30 minutes. Serves 6. Kraft 
adding 14 teaspoon inger to cream cheese Spaghetti with Meat Sauce gives you 
mixture. Zodiac Green Beans: Use Kraft Italian-style spaghetti to cook up fresh— 
Cream Cheese with Bacon and Horse sh. Sump- 13 ounces of the meatiest sauce (so much 
tuous Succotash: Use spicy-sweet Catalina Whipped juicy beef you don’t need to add meat) — 
and Parmesan Cheese aged over a year. 





KRAFT 








— pink sparkle freeze 


4 cup honey 1 10-0z. pkg. frozen honey to softened am cheese, mixing unt 
1 8-0z. pkg. Philadelphia strawberries, ; 

Brand Cream Cheese partially thawed é ; 
1 134%-0z. can crushed 1 cup heavy cream, in whipped cr 

pineapple, undrained whipped freeze until firm. Unmold. 





blended-Stir in pineapple and strawberrie 





Cream Cheese. Toss with cooked succotash. Ea¢ 





rine reer ame) a Praqies ° : : : 5 se WW \ : 
| Sy a This festive dessert-salad gets its rich, creamy berries, if desired. Serves 8. 
goodness from Philadelphia Brand, the freshest- 


tasting cream cheese you can buy. Gradually add 


THE KRAFT KITCHENS, CHICAGO, ILLINOIS, 
FOR GOOD FOOD AND GOOD .FOOD IDEAS 
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Sweetened 7? 
Grape Wine ~- 
yr Passover. 





swith which? And when? And 
the new food thoughts and 
nd recipes fit together in the 
f meals that cook in a hurry? 
a for every single day 
th! 

isk means recipe in this is- 
9 recipe index, page 154, to 


RIL FOOL’S SUPPER 
Beet Aspic with Sour Cream 
keys’’ (Stuffed Pork Chops) 
zetables with Mayonnaise 
Dri! Foo! Eggs 


EASON FOR SHAD 

ir and Pink Grapefruit Cup 
itéed Shad Roe with 
nonds, Lemon Juice 

tered Fresh Asparagus 

cles ® Bouquet of Sherbets 


ED RICE SCRAMBLE 
ym Caps in Chicken Soup 
ice and Chicken (canned) 
vith Scrambled Eggs 

is, Celery Hearts (canned), 
nut Custard Pie, with 
Viandarin Oranges 


-RRY BLOSSOM TIME 
‘Noodle Soup (packaged) 
es’ Liver and Onions 
Nhipped Potatoes 
spinach with Bacon Bits 

/ Streusel (refrigerated) 


ARADISE IN APRIL 

iffed with Onion Soup Dip 
aks @ Hash-Brown Potatoes 
"Herbed Zucchini 

radise in April Dessert 


NINE-BOY CURRY 
imber Salad with Mint 
Shrimp or Chicken Curry 
Nine-Boy Sambals | 
‘rbet with Lingonberry Sauce 








Fruited Kugel for Passover 
(see Line a Day for recipe), 
topped here with a lemon sate. 





7. JUMPS INTO THE MOUTH 
Raw Cauliflower, Cherry Tomatoes 
*Saltimbocca @ Broccoli 
Parsley-Coated Noodles 
Strawberry Punch-flavored Gelatin 
Baked Refrigerated Cookies 


8. PANIC SUPPER 
Hot Dogs with Homemade Mustards 
Baked Beans @ Mixed Vegetable Salad 
Baked Apple a la Mode 


9. DOWN SOUTH SUPPER 
Fried Chicken @ Candied Sweets 
Stewed Tomatoes, Okra e Fruit Salad 
Georgia Peach Pie (frozen) 


10. SALVATION ARMY DAY 
Carrot Sticks and Assorted Pickles 
Beef Stew (canned or frozen) 
Brown and Serve Rolls ® Oranges 
*Baked Plain and Sugared Doughnuts 


11. NEAR EASTERN SUPPER 
*Yogurt Soup 
Lamb Kebabs with Tomatoes, Peppers 
Broiled Eggplant 
Melon Balls (frozen) with Orange Juice 
Baklava (bakery) 


12. BEGIN WITH ARTICHOKES 
Artichokes with Hollandaise 
Ham Steaks Baked in Cider 

Escalloped Potatoes, Cheese Sauce 

Succotash 
Tomatoes on Watercress 
Lemon Angel Food Cake 


13. JEFFERSON’S BIRTHDAY 
Sherried Tomato Bisque 
Spaghetti, White Clam Sauce, Crabmeat 
Little Peas with Onions 
*Ice Cream Balls in Pastry Shells 


14. INDIAN ROOT FESTIVAL 
Grilled Salmon Steaks 
3aked Beets 
Wild Rice and Long Grain Rice 
Mixed Green Salad 
Raspberries (frozen) with Hazelnuts 


Ss 





15. SPRING IN ZAGREB 
Cream of Chicken Soup, 
Crushed Almonds 
*Savory Veal Cutlets @ Sauerkraut 
French Green Beans, Tomato Sauce 
Stewed Apricots with Cinnamon, Raisins 


16. STARRING PINEAPPLE 
Consommé ® London Broil 
Brussels Sprouts with Slivered Celery 
Dill-Buttered Potatoes 
*Pineapple Fingers with Ricotta Dip 


17. BLUE MONDAY 
Hearts of Lettuce, Russian Dressing 
Batter-Fried Fish Puffs (frozen) 
*Timbales of Asparagus 
Orange Tapioca Pudding in 
Orange Shells @ Brownies 


18. PEAS APPEAR 
Beef Barley Soup 
*Scallops of Veal, English Style 
*Potato Cheese Bread @ Frosh Peas 
Strawberry Cream Pie (frozen) 


19. PATRIOTS’ DAY 
Deviled Clams (frozen) @ Cold Ham 
*Revolutionary Baked Potatoes 
Cauliflower, Cheese Sauce (frozen) 
Fresh Blueberries @ Spice Cake 


20. FOR TAUREANS 
Cheese and Celery Soups, mixed 
*Peppercorn Steak Flambé 
Broccoli Topped with Mayonnaise 
Pickled Beets @ Grapes and Pears 


21. SAN JACINTO 
Black Bean Soup with Pimientos 
Tamales or Enchiladas 
(canned or frozen) 
Onion Salad with Cheese-and- 
Red-Wine Dressing (bottled) 
Apples and Walnuts 


22. OKLAHOMA DAY 
*Picnic Chicken @ Lima Beans 


Apple, Celery and Raisin Salad 
Pecan Pie (bakery) 








23. PEPPERCORN FESTIVAL 
SUPPER 
Baked Red Snapper ® Baked Yams 
Buttered Whole Green Beans 
Escarole and Chicory, French Dressing 
*Banana Peppercorn Pudding 
24. FIRST SEDER 
Chopped Chicken Liver (frozen) 
Matzo Ball Soup (canned) 
Boiled Chicken @ Carrots 
*Kugel @ Sweet Red Wine 


25. SECOND SEDER SUPPER 
Passover Spinach Borscht (from a jar) 
Roast Beef, Beet-Horseradish Relish 
Boiled Potatoes 
Avocado, Grapefruit, Lettuce Salad 
Fresh Fruit @ *Kugel 
26. SECRETARIES’ DAY 
Broiled Halibut Filets, Mushrooms 
New Potatoes in Their Jackets 
French Fried Onion Rings (canned) 
Buttered Kale with Chopped Egg 
Concord Grape Gelatin 
27. HONORING ST. ZITA 
*Escarole Soup @ *Chicken Cacciatora 
Macaroni Tossed with 
Parmesan Cheese, Sour Cream 
Italian Green Beans Vinaigrette 
*Buttered Layered Loaves 
Compote of Peaches, Black Cherries 


28. WELCOME EXPO 67 
Split Pea Soup 
*Broiled Canadian Bacon 
Potato Puffs 
Grilled Garlic-Salted Tomato Halves 
*Maple-Flavored Bavarian Cream 
29. FISH FRY SUPPER 
Fried Fish @ Hush Puppies 
Cole Slaw @ Tossed Green Salad 
Lemon Meringue Pie (bakery) 
30. GREEK EASTER SUPPER 
Red Eggs @ Green Salad with Sardines 
Roast Lamb @ Rice with Fresh Dill 
Honey Rolls 
Sliced Oranges in Sweet Red Wine 
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D MASH. Use 1 (4.4-0z.) 
tatoes with sour cream, in 
lis. Prick 1 lb. tiny cock- 
well with a fork. Divide 
he empty aluminum shells. 
hot oven (400°) and bake 
rs are brown and tender, 
minutes. Drain off surplus 
each shell set aside 2 or 3 
ish. 

tato mixture according to 
ns. Stir in 1 clove garlic, 
on into aluminum shells. 
2 or 3 franks on top. 
ir-cream mixture according 
using 14 cup milk. Stir in 2 
shopped chives. Spoon on 
s. Sprinkle each with some 
n grated Parmesan cheese. 
. (Men will want 2 apiece. ) 


1TO BREAD 
ared 6-71, cups sifted 
ned all-purpose flour 
1% |b. grated 
or cheddar cheese 
(144 cups) 
2 egg yolks 


nilk 2 Tb. cold water 
tive 


90wl, beat together 1 cup 
instant mashed potatoes, 
or margarine and 14 tea- 
eat 2 cups buttermilk till 
n (about 95°). Off heat, 
s. dry active yeast, until 
at into potato mixture. 
rin 6 to 714 cups sifted 
ur to form a soft, smooth 
till smooth. Place in bowl. 
mp cloth. Let rise till dou- 
own. Divide dough into 
each into a 12x9-inch rec- 
le each evenly with 144 cup 
r cheese (about 1% lb. or 
ether). Brush 1 long edge 
igle with water. Roll up, 
mn, starting with the other 
ss firmly to seal. Dampen 
rm a circle and pinch to 
ch on a greased baking 
scissors, snip into petal 
yabout 34 through. Cover 
th. Let rise till double in 
vith egg glaze made by 
yolks with 2 tablespoons 
400° for 30 minutes, until 
own and hollow-sounding 
n base. Serve hot or cold. 
ch) rings. 


TO PANCAKES... Even 
uce, the plain pancakes 
{accompaniment for ham, 
ge dishes. 


ced Sauce: 
) 1 cup apple sauce 
e) ‘1% cup chopped 
onion 
14 cup peeled 
ter chopped apple 


1 Tb. lemon juice 
red 1% tsp. dry mustard 


con, diced (about 34 cup), 
killet until crispy. Drain 
towels. 

-serving-size) pkg. potato- 
according to directions, 
ld water and 2 eggs. Stir 
its and 14 to 1 teaspoon 
. Fry according to label 
yancakes. Keep warm. 
ce: Heat 1 cup applesauce 
ypped onion, 14 cup peeled 
1 tablespoon lemon juice 
m dry mustard. Simmer 
ender, and serve with the 


: 1 
warm pancakes. Good for supper, brunch 
or lunch. Serves 6. CW Ls was f » ry 


PENNYWISE MARZIPAN 


2 cups sifted con- 1 Tb. fresh lemon : S si 
ectioners’ sugar juice 
1 (8-0z.) can 4 tsp. almond wit Ui (-in 
blanched extract 
almonds, finely Powdered : 
ground chocolate or 


%4 cup cold mashed Toasted coconut 
potatoes (made or 
from instant Finely chopped 


mashed potatoes) toasted almonds 
1 paneaten egg Food coloring 
white 


In a large bowl, combine 2 cups sifted 
confectioners’ sugar, 1 (8-oz.) can 
blanched almonds, finely ground, and 
4 cup cold mashed potatoes (could be 
leftovers). With a wooden spoon stir in 1 
unbeaten egg white, 1 tablespoon fresh : 
lemon juice and 14 teaspoon almond e ’ 
extract. Knead till smooth and pliable. ? Gs : 
Add a little more lemon juice if the mix- oe) A 
ture seems stiff. If it seems too loose, or ee ‘ * 
soft, add some confectioners’ sugar. DO = 4 a , 
NOT add any more potato. a 

To use: Roll into small bite-size balls Pe 
and toss in powdered chocolate, toasted ¢ a% Me 
coconut or finely chopped toasted al- 
monds. Makes about 1 lb. 


POTATO MUFFINS 


1 cup sifted all- 1 cup instant potato 
purpose flour flakes 

2 Tb. sugar 1 cup milk 

1 Tb. baking 4 cup oil 
powder 1 egg, slightly 

Y tsp. salt beaten 


Grease 9 (24-inch) muffin § pans 
very well or line with paper liners. 

Sift 1 cup sifted all-purpose flour with 
2 tablespoons sugar, 1 tablespoon bak- 
ing powder and 1% teaspoon salt in a 
bowl. Stir in 1 cup instant potato flakes. 
In a 2-cup measuring cup, beat 1 cup 
milk, 14 cup oil and 1 egg. Pour into 
flour-potato mixture and stir quickly 
with a fork until ingredients are just 
combined. Batter will be lumpy. Fill 
muffin pans half full. Bake at 425° till 
golden brown—about 15 or 20 minutes. 
Loosen around edges with a spatula. 
Turn out. Serve hot. Delicious with poul- 
try dishes. Makes 9 (214-inch) muffins. 







“ Strips 
away 


the 














ALSATIAN POTATO SALAD 





1 (5.35-0z.) pkg. 2 isp. instant 
scalloped pota- minced onion 
toes with cheese 1% tsp. salt \ 
sauce 1 tsp. caraway seed , | 
6 slices bacon ¥ tsp. paprika m f at 
¥3 cup cider 14 tsp. pepper 
vinegar Celery greens 





Open 1 (5.35-0z.) pkg. scalloped pota- 
toes with cheese sauce. Save the packet 
of cheese-sauce mix for another day. 

Cook potatoes in 2 cups boiling water 
until just tender. Drain well. Keep 
warm. 

Fry 6 slices bacon till crisp. Drain on 
paper towels. To bacon fat in skillet, add 
lg cup cider vinegar, 2 teaspoons minced 
onion, 114 teaspoons salt, 1 teaspoon 
caraw: y seeds, 14 teaspoon paprika and 
1 teaspoon pepper. Cook until onion is 
tender. Toss over hot potatoes. Sprinkle 
with crumbled bacon. Garnish with cel- 
ery greens. Serve at once. Serves 4 to 6. 


; causes water | ||| 
. tospot | 





SWEET POTATO PUDDING. Beat 2 (5-o0z.) 
pkgs. instant yams into 2 cups boiling 
water. Let stand covered 3 minutes. 
Beat in 14 cup molasses, 14 cup milk, 4 
cup butter or margarine, 14 cup sugar, 1 
teaspoon nutmeg, 1 teaspoon cinnamon 
and 14 teaspoon salt. Finally, beat in 3 
eggs. Pour into a lightly greased 2-qt. 
dish. Stand dish in a large pan sur- What causes water spots? An invisible film. It 


rounded by 1 inch of hot water. Bake at clings to glasses, silver, dishes. Water drops 


350° for 1 to 1144 hours or till knife tip ; 5 j : 
inserted in the center comes out clean. stick to it and dry into spots. Now Dishwasher aff 


Siseyaieithihicavy crear Serves. END with its built-in spot removers penetrates this in- Cin 101 0S Le 
visible film, strips it away. Now, water drops can’t SU Baa ahs 


127 stick, can’t spot. Go on. Try it. See the difference! 
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Be More Beautiful 


All Your Life 


A smooth, flawless skin is one 
of the fundamentals of beauty. You 
were born with this priceless asset, 
and today it is possible for you to 
cherish it as never before, for sci- 
entists have discovered a tropical 
fluid with remarkable, beautifying 
properties that can help to pre- 
serve and revive the natural splen- 
dour of your skin. 

For generations now, American 
women have learned the paramount 
lesson that care and encourage- 
ment are very necessary to the 
skin if it is to stay young and 
beautiful. 

The naturally fine, petal-soft 
complexion of childhood is  sus- 
tained through the early years by 
a consummate supply of natural 
skin oils. In the fullness of time, 
however, the skin matures and the 
body processes slow down, and this 
is where science steps in and aids 
nature in keeping signs of skin 
deterioration at bay. Through the 
influence of this tropical moist oil, 
the perfect conditions under which 
your childhood skin blossomed are 
virtually re-created to maintain a 
superbly smooth, supple complex- 
ion. 

A lovely skin depends on a bal- 
anced supply of natural elements 
to the sub-surface cells, and this 
moist oil has a particularly impor- 
tant “isotonic”? action, an ideal 
osmotic pressure that allows it to 


merge with the skin’s own fluids. 

Then, too, the moist oil enables 
the skin to utilize its rich beauty 
values eas and thoroughly be- 


cause it is ‘‘pee 
elements present 


' of the sealing 
dinary oils. 


You can discover the lue of this 
aspect by dipping a rose stem in 
conventional oil cing it 
in a vase of water. 1 ros ren- 
| dered powerless to ife- 


giving fluid, will gr de 
and die. With this 
however, it is signifi leed 
that your complexion ii { 
benefits tremendously 

unique beauty fluid. 





Advertisement 


128 


Your complexion will rapidly ac- 
quire a flower-like bloom because 
the moist oil encourages the re- 
plenishment of the plasma colloids 
(tiny water carriers of the skin) and 
brings into operation an external, 
hygroscopic action which attracts 
and draws moisture from the at- 
mosphere to the skin, assisting in 
the prevention of dehydration:of the 
epidermal skin and ensuring that the 
complexion is completely ‘‘proofed”’ 
against the formation of wrinkles. 

Smoothed over the face as an 
invisible powder-base, the moist 
oil cherishes the skin, encourages 
cosmetics to blend beautifully and 
stay matt, and brings back the at- 
tributes of an exquisitely lovely 
complexion. 

In tropical countries this beau- 
tifying moist oil is known as oil of 
Ulan, in England and other parts 
of the world as oil of Ulay. In 
America it is available from drug- 
gists as oil of Olay. Everywhere, 
beautifying Olay oil is being ac- 
claimed as a means for women to 
gain lovelier complexions at any 
and every age of beauty. 


Beauty Skin Care Consultants 
Recommend 


To give your complexion clearness and 
youthful loveliness, smooth on a film of 
oil of Olay before making-up. Besides 
beautifying your complexion, the Olay 
oil will insure that your final make-up 
has a perfect matt finish. 


To keep your lips soft and pretty give 
them a generous quota of the beautifying 
moist oil when you do your face. This 
light film of oil of Olay will also act 
as a foundation for the smooth and last- 
ing application of your lipstick. 


Keep your hands beautifully soft and 
mooth by applying a few drops of oil of 
Olay after working in water. This moist 
1 will replace the loss of natural oils 


‘ained away by the water and detergents. 






ASPARAGUS 


continued from page 113 
QUICHE D’ASPERGES 


The famous savory cheese pie of Al- 
sace-Lorraine takes on added color- 
flavor with spears of asparagus. It’s 
quickly put together in an unbaked pie 
pastry shell—makes a wonderful main 
dish for luncheon or supper. 


1 (9-in.) unbaked 
pastry shell 

1 egg white 

4 eggs 

1% cups light cream 

1% cup grated 
Cheddar cheese 


% tsp. salt 

14 tsp. pepper 

1 (10-0z.) pkg. 
frozen or 1 Ib. 
fresh asparagus 
spears, cooked 


Brush inside of 1 (9-in.) unbaked pre- 
pared pastry shell with 1 unbeaten egg 
white. Set aside to dry. 

Meanwhile combine 4 eggs and 134 
cups light cream in a bowl. Beat till well 
blended. Stir in 14 cup grated Cheddar 
cheese, 14 teaspoon salt and 14 teaspoon 
pepper. Pour mixture into unbaked pas- 
try shell. Bake in preheated 400° oven 
20 to 25 minutes, or till semi-set. 

While that bakes, cook 1 (10-0z.) pkg. 
frozen or 1 lb. fresh asparagus spears ac- 
cording to our method on page 113. Cut 
spears into 2-in. pieces. When custard 
is semi-set, insert asparagus in the 
quiche, tips pointing up. Bake 10 to 15 
more minutes or longer, till knife blade 
comes out clean when inserted in center. 
Makes 6 servings. 


ASPARAGUS TIMBALES 


Serve these delicately spiced chicken 
and asparagus custards for any festive 
occasion, either as a side dish or, with 
the tomato-wine sauce, as a light and 
pleasant entree. 

If you have a pressure cooker, pre- 
pare as described below, then cover the 
timbales with buttered wax paper or 
aluminum foil, pressing or tying in 
place. Cook according to manufacturer’s 
directions, at 15 lb. pressure, 3 minutes. 
Let cold water run down the side of the 
cooker to bring down the pressure at 
once. 


2 Tb. dry bread 1 cup cooked diced 


crumbs chicken 
Y¥, cup chopped 
i For Sauce: 
onion : 
1/4 cup butter or ¥% cup chopped 
margarine tomato 


2 Tb. chopped onion 


ico mot eee 2 Tb. butter or 


bread crumbs 


¥ tsp. salt margarine 
14 tsp. nutmeg 1 ioe) can tomato 


4 tsp. paprika 


3 eggs 4 cup white wine 


Y cup milk 1 Tb. chopped 

¥% cup chicken broth _ Parsley _ 

2 cups cooked 14-in. 1 clove garlic, 
pieces of crushed _ 
asparagus (1 Vy teaspoon salt 
[10-oz.] pkg. 
frozen or 2 [15- 
oz.| cans or 1 Ib. 
fresh) 


Grease 6 (6-oz.) individual soufflé or 
custard cups. Sprinkle each with some of 
2 tablespoons dry bread crumbs. Shake 
out excess crumbs. Set aside. 

In a large skillet sauté 14 cup chopped 
onions in 14 cup butter or margarine till 
soft and tender but not brown, about 5 
minutes. Combine 14 cup more dried 
bread crumbs, 1% teaspoon salt, 14 tea- 
spoon nutmeg and 14 teaspoon paprika 
and add to onions in pan. Mix well. Re- 
move from heat. Combine in a bowl: 3 
eggs, 14 cup milk and 14 cup chicken 
broth. Beat till well blended. Fold in 2 


cups asparagus cooked 
method on page 113, or fra 
cans, drained, and cut jn 1 
1 cup diced cooked chick) 
onion mixture. Mix well 
evenly among the 6 greas¢ 
cups in pan of boiling water 
a preheated 350° oven for 3 
utes or till knife inserted jn ¢ 
out clean. 































Tomato Sauce: 


Sauté !% cup chopped to 
tablespoons chopped onion 
spoons butter or margarine 
utes. Stir in 1 (8-0z.) can to 
4 cup white wine, 1 tablesps 
parsley, 1 clove garlic, crus 
teaspoon salt. Simmer cove. 
utes. Unmold timbales, 
around each. Garnish with pq 
Serves 6. 


ASPARAGUS HAM ASPIC 


A cool and pretty dish 
family or guests. If you use| 
row mold, cut 3 ham slices) 
use canned asparagus tips. 
a long oval mold, wrap aspai. 
in a whole slice of ham. 


2 pkgs. unflavored 1 Tb. le 


gelatin VY) tsp. p 
4 cup cold water 6 slices 
2'% cups chicken (abou 

broth in4x 
2 Tb. dry white wine or3h 
1% tsp. pepper cut in 


2 (10-0z.) pkgs. 
frozen or 2 Ib. 
fresh cooked 
asparagus spears 
or 3 (10%4-0z.) 
cans asparagus 
tips, drained 


Soak 2 packages unflave 
in 4 cup cold water for 4 on 
Add 21% cups hot chicken 
to dissolve. When slightly 
tablespoons dry white wine | 
spoon pepper. Cool and chill 

Cook 2 (10-0z.) pkgs. froi 
fresh asparagus according to 
on page 113, or use 3 (10% 
paragus tips, drained. 

Sprinkle asparagus with 1 
lemon juice and 1% teaspod 
Place 5 or 6 stalks asparagus 
a ham slice. Roll up. Stack | 
asparagus rolls in an oval mol 
semi-set chicken broth over 
mold with foil or plastic wre 
1 to 2 hours or until firmly s 

To serve, you may dip bott 
in sink or basin of hot w 
slowly to 10, and turn aspico 
ter covered with lettuce leave 
right from the dish! Makes 


ASPARAGUS SALAD VINAIGR 


A man-sized, man-geared 
and a pretty centerpiece fc 
table (or to serve at a neighbé 
becue). 


5or6crisp lettuce 1cucum 


leaves 2 hard-c 
2 (10-0z.) pkgs. eggs, | 
frozen or 2 Ib. 1 cup oil 
fresh asparagus vinega) 
spears, cooked,or  dressil 
3 (15-0z.) cans own 0} 
asparagus 14 cup 


spears, drained 
4 or 5 radishes, 
sliced 


Place 5 or 6 crisp lettuce 
large oval plate. Top with 


Don't have a Pot Roast Dinner. | 
Have a Pranzo di Manzo, instead. 


To make the Frutta: a 
After a meal, Italians 
eat frutta. Plain fresh | 
fruit. Serve yours with | 
7 : - ' knives for peeling, and 1 II 
“oes fF ‘| ; cheese alongside. WM 
the \ ‘ ae . \ ———" Any combination will mM 
to: ee do (apples and Bel | 
the Paese is a good one). {| 
neh For this dessert, it’s 
Is not what you serve 
ar is | that’s Italian, it’s the 
ion- & way you serve it. WH 
nay 


the ® 
am, 
ers, 
ard- 
>on 
and 
;an 
sto. 





| To make the Pane: ili 
Bread is pane Wa 

(pah-nay) in Italian. | | 

® Buy breadsticks, or a Hl 

* long thin loaf of Wel 

“Italian Bread.” Slice | 





Ht 
halfway. Then to Hi i 
make it even more Hii | 
Italian, dot with butter, ai i 
| 
| 
} 
| 


parmesan cheese and a 
a little garlic salt; wrap Hl) | 
in foil and warm in Wea 
the oven. Wi WN he 
wi 

i \\! 

| 

a 

\ | 

wih 

iit 
| 











To make the Manzo: Pranzo di Manzo means “dinner of beef,” but you don’t have to 
know how to Say it to make it. Because Chef Boy-Ar-Dee® makes a spaghetti sauce that’s | 
so Italian, it can make a pot roast Italian. Just cook the Chef’s savory sauce right into Wa | 
the meat, the way Italians do. Let its special Italian spices and rich qantas, aa | 
tomato goodness add their lively flavor to your roast. That’s all it Sse awe WAN Uke 





takes to make sure that instead of ordinary pot roast, this will be 


something special: real Italian Manzo. (ee, 

3 pounds beef (pot roast cut) 2 tbsp. oil BOY-A DEE Hi | 
Vy tsp. salt 2 cans Chef Boy-Ar-Dee : Ht | 
1/4, tsp. pepper Spaghetti Sauce with Mushrooms Spaghett! 

1. Season meat with salt and pepper. 2. In a large heavy saucepan, auce 
brown all sides in oil. Pour off excess oil; pour on Chef Boy-Ar-Dee 
Spaghetti Sauce with Mushrooms. 3. Cover and cook slowly 2! Se 


hours (or until tender). 4. Serve sliced with extra sauce poured on. 1 


Chef Boy-Ar-Dee_ ey | 




















ASPARAGUS continued 


2 (10-oz.) pkgs. frozen cooked asparagus 
spears or 2 lb. fresh cooked asparagus 
spears (prepare according to method on 
page 113), or use 3 [15-o0z.] cans aspara- 
gus spears, drained) Cut 4 or 5 radishes 
and a cucumber into 4-in. slices. Then 
cut cucumber slices into quarters. Peel 
and quarter 2 hard-cooked eggs. At each 
end of the oval] platter group egg quarters, 
surrounded by slices of radish and cu- 
cumber. Scatter some of 
the cucumber and rad- lana = ae 
ish over asparagus, on 
lettuce. 

Beat together 1 cup 


bottled (or your own) z 9 warm while 
oil and vinegar salad eau d U appan a ery ange sauce. 
: : a 

dressing with 14 cup sour Prepare 1 (4 

cream. Serve with salad. We hate to waste valuable space in your _ minutes. Starts and stops cooking automati- hollandaise 

Makes 6 servings. kitchen. So we topped the new Tappan Gal- cally. And broils at any temperature you se- according to ¢ 
lery Range with an electric warming shelf. lect. TEFLON*-coated oven liners swish Remove from | 

ASPARAGUS WITH It keeps food at serving temperature, warms clean in the sink without scraping. ™@ If you’re up % cup e 


SAUCE ALLEMANDE 


This creamy mush- 
room sauce (which be- 
gins with a can of soup) 
makes asparagus taste 
like more. The nutmeg 
and poultry seasonings 
give an unusual touch. 


2 Ib. fresh or 2 (10-0z.) 
pkgs. frozen aspara- 
gus spears, cooked or 
3 (15-0z.) cans aspar- 
agus spears, drained 

1 (1034-0z.) can con- 
densed cream of 
mushroom soup 

2 Tb. light cream or milk 

1 egg yolk, beaten 

14 tsp. nutmeg 

4 tsp. poultry 
seasoning 

1 Tb. chopped pimiento 

1 Tb. chopped scallion, 
chives or parsley 


Cook 2 |b. fresh or 2 
(10-0z.) pkgs. frozen as- 
paragus spears accord- 
ing to our method on 
page 113. Or use 3 (15-o0z.) 
cans asparagus spears, 
drained. 

In a saucepan com- 
bine 1 (10%4-0z.) can 
condensed cream of 
mushroom soup and 2 
tablespoons light cream 
or milk. Heat over low 
heat, stirring constantly, 
for 2 or 3 minutes. Re- 
move from heat, add 1 
beaten egg yolk, 14 tea- 
spoon nutmeg, 14 tea- 
spoon poultry seasoning, 
1 tablespoon chopped pi- 
miento and 1 tablespoon 
either chopped scallion, 
chives or parsley. Stir 


gently. Place back over 
heat for 2 more minutes. 
Ser with or 
poured hot, well-drained asparagus. 
Makes 
DEEP-FRIED ASPARAGUS 
Pieces o ied till golden in 


a rich batte 
delectable hoi 
as a vegetable y 


2 Ib. fresh or 2 
(10-0z.) pkgs. alt 
frozen asparagus p 
spears, cutin ram 
2-inch pieces Gg 

114 cups flour 

cup milk Coz 


raordinarily 
[rresistible 


yr ecgs 


Cook 2 lb. fresh or 2 


frozen asparagus spears 
our method on page 1138. Dr: 


For information 

write Tappan 

Dept. LH67 

Mansfield, Ohio 44902 


on paper towels. Cut in 2-in. pieces. 

In a medium bowl combine 114 cups 
flour, 14 cup milk beaten with 1 egg, 
teaspoon salt, 14 teaspoon pepper and 
14 teaspoon marjoram. Beat till well 
blended. Toss asparagus pieces in batter 
to coat well. Heat up about 2 cups 
cooking oil to 365°, or, to tell when oil is 
hot enough, toss in a bread cube, count 
slowly to 30. If cube is browned, oil is 
ready. When oil is hot, cook asparagus, 
a few pieces at a time. Fry 3 to 4 minutes 


What could possibly top this 


plates in minutes. And puts an end to com- 
plaints that “My food’s cold.” @ This electric 
Time Machine is all convenience. Controls 
are at eye level — no squinting or stooping. 
The big 30” oven pre-heats to 400° in only 5 


An electric warming shelf. 






till golden. Keep cooked asparagus warm 
while you fix the rest. 

When ready to eat, sprinkle a platter 
of fried asparagus with coarse crystal 
salt and let snackers eat with fingers, or 
serve at the table. Serves 6. 


ASPARAGUS WITH TOMATO SAUCE 
AND SOUR CREAM 


A tasty trio of flavors in a spicy, hot 


vegetable casserole. 


2 Ib. fresh or 2 Y% cup chopped 


(10-0z.) pkgs. onion 
frozen asparagus cup butter or 
spears, cooked, margarine 


yr 3 (15-0z.) cans 
asparagus Spears 


14 cup chopped 
celery 


1 bay leaf 

1% tsp. salt 

14 tsp. pepper 

¥4, cup sour cream 


14 cup chopped 
green pepper 
2 large tomatoes, 
peeled and 

chopped 

Cook 2 lb. fresh or 2 (10-0z.) pkgs. 
frozen asparagus spears according to our 
method on page 113. Or use 3 (15-0z.) 
cans asparagus spears, drained. 

In a medium skillet sauté 14 cup 
chopped onion in 4 cup butter or mar- 
garine, about 4 minutes, till soft and 
tender. Add '% cup each chopped celery 


looking for an electric range 
that’s really new, why not 
start at the top? See your 
Tappan dealer. 


*Du Pont registered trademark 





and green pepper. Cook, stirring con- 
stantly, 2 more minutes. Then add 2 
large tomatoes, peeled and chopped, 
1 bay leaf, 14 teaspoon salt and 14 tea- 
spoon pepper. Stir and cook covered 
over medium low heat about 15 or 
20 minutes until vegetables are tender. 

At serving time, discard bay leaf. 
Spoon vegetable mixture over the well- 
drained hot asparagus. Top each serv- 
ing with some of 34 cup sour cream. 
Serves 6. 


ASPARAGUS BARI 


Bari is a town in the heel of Italy, on 
the Adriatic Sea. There they serve as- 










TAPPAN 


Time Machines 


































paragus topped with this say 
sion of hollandaise transform 
tang of oranges. 


2 (10-0z.) pkgs. 1 (2-0z.) 
frozen or 2 |b. holland 
fresh, cooked, or3 mix 
(15-0z.) cans Y% cup col 
asparagus cream, 
spears, drained 1 Tb. ora 

Y% tsp. gr. 
Orange 


Cook 2 (10-0z.) pkgs. froze 
fresh asparag 
according to 
page 113. Or 
0z.) cans 
spears, drain 


cream till it 
peaks. Fold 
cream, 1 table 
ange juice an 
spoon grated 0 
into hollandaj 
Place back on 


t 
















asparagus. | 
servings. | 


ASPARAGUS A 
SAUTERNE 


Asparagus b 
sauterne sauce 
up with onio 
an epicurean é 


2 Ib. fresh or 2 
pkgs. frozené 
spears, cook 

4 cup.choppec¢ 

Y, cup butter 0 
margarine 

14 tsp. rosema 

4 tsp. thyme le 

\% tsp. salt 

Y, cup sauterne 
Chablis wine 

1 Tb. chopped 





Cook 2 lb. f 
(10-0z.) pkgs. frozen asparag 
according to method on page 
paragus should be slightly 
Place spears in baking dish. 

In a medium skillet, saw 
chopped onions in 14 cup but 
garine about 4 or 5 minutes, til 
tender but not brown. 

Stir in 14 teaspoon ee 
thyme leaves and salt. Rem 
heat and spoon over cooked as 
dish. Pour in 144 cup sauterne 
wine. Bake in preheated 400 
minutes. At serving time “7 
tablespoon chopped parsley. 
servings. 
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Betcha 25¢ you 
never tasted 
a juicier 
apple pie. 


Take us up? Then pick up a can of 
Comstock Apple Pie-Filling. Peel off 
the label and put it aside. Open the 
can. See those fat slices? Whiff the 
bouquet of cinnamon and spices? 
Pour into your favorite pie shell. 
And homebake the juiciest apple 
pie you ever sank a tooth into. Now, 
as to that label. Mail it to us, with 
one more from any other Comstock 
Pie-Filling. And we’ll mail you 25¢. 
Whether you agree or not. 


COMSTOCK FOODS 
DIVISION OF THE BORDEN CO. 


To: Comsto 
Box 150 .@T.B.c j 
Newark, New { 

\ 





| agree. Comstox ¢ akesa 
juicy apple pie. Bi ay me 

25¢ one way or the ple 
Pie-Filling label an — k i 
favorites. Please sen 


Names = 
Street 

City 

State ee Zip 


Offer expires December 31,1° 
Limit one refund per family. 
ee eT SE ee ee ee 
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NEW VALUES IN VEAL 


continued from page 117 


ALL ABOUT VEAL 


1. To Make Extra-Economical Veal Scal- 
lops from the Leg and Breast. Even more 
inexpensive than the Economical Veal 
Scallops made from veal shoulder (de- 
scribed on p. 116) are “‘scallops’’ made 
from the leg or (cheapest of all) the 
breast. Bones, fat and téndons must be 
removed from the meat, which takes a 
little time and patience. Slice crosswise 
into thin pieces. Pound and tenderize 
according to the method described on 
page 116. 

2. Chicken Breasts Look and Taste Like 
White, Milk-Fed Veal. True milk-fed 
veal is rarely available in the United 
States, but it is possible to approxi- 
mate its delicate flavor by using chicken 
breasts! Slice single chicken breasts in 
half crosswise to make 2 thin slices. 
Pound each between 2 pieces of waxed 
paper. Tenderizing is not necessary. 
Substitute these “scallops” in any of our 
recipes. They make beautiful facsimiles 
of European veal in appearance and 
flavor. 


HOW TO COOK VEAL 


Veal requires careful cooking because it 
is young and lacks fat and connective 
tissue that keep the meat naturally 
moist during cooking. Therefore: 

A. Very thin cuts of veal are cooked 
in hot butter, margarine or oil. 

B. Large cuts, after the initial brown- 
ing are pot-roasted (another term is 
braised). That is, they are placed in a 
casserole with vegetables and basting 
liquid, covered and cooked. 

Time and temperatures for pot-roasting 
veal. First roast uncovered at 450° for 
10 minutes. Then reduce heat to 325°, 
cover and baste often. Cook until fork- 
tender or until a meat thermometer 
(inserted in a fleshy part of the roast 
and away from bone) reads from 170° to 
175°. Europeans like their veal less well 
cooked, about 165°. 

A rule of thumb for the total cooking 
time is to allow 25 minutes per pound 
plus an additional 25 minutes. 


WIENER SCHNITZEL 


Anchovy fillets are often a part of the 
classic garniture for Wiener Schnitzel, 
although they are not included in our 
picture (page 117). Traditionally, two 
fillets are crossed like swords on each 
schnitzel. 


2 Ibs. veal scallops Garniture: 
or make 1 head Boston 
economical veal lettuce 
scallops 1 (214-0z.) bottle 


according to 

recipe on p. 116 
2 eggs, beaten 14 cup chopped 
1 cup unseasoned parsley 

dry bread crumbs 14% cup chopped 
14 cup flour stuffed green 


capers, drained 
2 hard-cooked eggs 


1¥4 tsp. salt olives 

14 tsp. pepper 1 (2-0z.) can 

¥4 cup butter or anchovy fillets, 
margarine optional 

1 lemon, thinly 
sliced 


Dip 2 lbs. veal scallops in 2 beaten eggs. 
Drain slightly. Toss into a mixture of 
1 cup unseasoned dry bread crumbs, 14 
cup flour, 144 teaspoons salt, and 14 
teaspoon pepper. Press crumbs onto 
meat to coat well. Shake to remove sur- 
plus. Let dry 5 minutes. Cook 2 minutes 
each side in 34 cup butter or margarine. 
Drain slightly on paper towels. Arrange 
scallops on a hot platter, with a thin 
slice of lemon in between each. 


For garniture shown on page 117 form 
5 lettuce cups from 1 head Boston let- 
tuce. Place cups around meat. Fill each 
cup with one of following: 1 (214-oz.) 
bottle capers, drained; 2 hard-cooked 
egg yolks, sieved; 2 hard-cooked egg 
whites, chopped; 14 cup chopped pars- 
ley; 144 cup chopped stuffed green olives. 
Serves 6. 


SCALLOPS OF VEAL 
ENGLISH STYLE 


Garniture: 1% tsp. salt 

2 small yellow 4, tsp. pepper 
grapefruit 2 eggs 

1% cup oil 2 Tb. water 

1Tb. cider vinegar 12 cups dry 

1 Tb. chopped fresh unseasoned 


or 1 tsp. dried, bread crumbs 


mint 4 cup butter or 
2 Ibs. veal scallops margarine 

or make 4 cup cooking oil 

economical veal Mint sprigs 

scallops 


according to 
recipe on p. 116 


Prepare garniture first by peeling skin 
and pith from 2 small yellow grapefruit. 
Cut into thin slices crosswise. Marinate 
in 4 cup oil, 1 tablespoon cider vinegar, 
and 1 tablespoon chopped mint (or 1 
teaspoon dried mint) for 1 hour in 
refrigerator. 

Prepare 2 lbs. veal scallops by season- 
ing each with a little of 114 teaspoons 
salt and 14 teaspoon pepper. Beat 2 eggs 
with 2 tablespoons cold water. Dip each 
scallop into this mixture and then into 
11% cups dry unseasoned bread crumbs 
to coat well. Shake to remove surplus 
crumbs. Let dry 5 minutes. 

Heat 1% cup butter or margarine with 
1 cup oil in a heavy skillet—preferably 
the kind with ridges on the bottom, to 
give a diamond-scored effect. Place veal 
so ridges run diagonally across meat. 
Press down 15 seconds, then lift and 
move so ridges run diagonally the other 
way. Sauté 1144 minutes more. Turn; 
repeat on other side. Drain slightly on 
paper towels. Keep warm on a platter. 
Drain grapefruit from marinade. Use 
to surround veal. Garnish with mint 
sprigs. Serves 6. > 


SALTIMBOCCA 


2 Ibs. veal scallops 1 tsp. powdered 
(approx. 16 large sage 
scallops) or make 1% tsp. pepper 
economical veal ‘14 cup olive oil ; 
scallops 1 cup chicken broth 
according to or white wine 
recipe on p.116 = Garniture: 

4 |b. cooked sliced 14 Ibs. potatoes, 
ham peeled and cut 
14 cup flour in 44-inch cubes 

14 cup Parmesan 2 Tb. butter or 


cheese margarine 
1 tsp. salt 2 Tb. chopped 
parsley 


On top of each of 6 to 8 large veal 
scallops place a slice of lean ham. Trim 
to fit. Top each with another veal scal- 
lop. Hold together, sandwich-fashion, 
with toothpicks. In a medium bowl, 
combine 14 cup flour, 144 cup Parmesan 
cheese, 1 teaspoon salt, 1 teaspoon pow- 
dered sage and 14 teaspoon pepper. Use 
to coat veal-scallop sandwiches, rubbing 
well into surface. Sauté in 14 cup olive 
oil about 2 minutes for each side. Drain 
well on paper towels. Remove tooth- 
picks. Keep warm on hot platter. (If 
you wish to make gravy, drain oil from 
pan. Heat pan drippings with 1 cup 
chicken broth or white wine that has 
been blended with 2 tablespoons of the 
seasoned flour and cheese with which 
scallops were coated. Cook 2 minutes, 
stirring constantly. Serve alongside 
meat. ) 

Meanwhile prepare garniture by boil- 
ing 114 lbs. potatoes peeled and cut in 
14-inch cubes, just till tender, about 5 
minutes. Drain and gently toss with 2 


FY 
tablespoons butter or m ont 
tablespoons chopped pars| 
meat in center of platter, § 
parsleyed, buttered po td 
to 8. 


SCALLOPS OF VEAL ZING 


2 Ibs. veal scallops 1% cup | 
or make De 


economical vea: 1Tb. t¢ 
scallops Garnitu, 
according to 1 Tb. b) 
recipe on p. 116 mare 
1 cup flour % cup 
ve tsp. salt fres| 
A, tsp. pepper caps 
14% cup butter or YY cu 
margarine ' 
Sauce: tong 
1(10-0z.) can beef % cup 
gravy strip 


hey 

Coat 2 lbs. veal scallops wi 
of 1 cup flour, 11% teaspo 
14 teaspoon pepper. Pound 
into surface of meat. Sauté 
each side in 14 cup butter ¢ 
a few pieces at a time. D) 
on paper towels; keep wart 
platter, arranged in one lo 1 
Make sauce by combinit 
can beef gravy with Y4 cup 
sweet sherry and 1 tables 
paste. Simmer gently, « 
minutes, to blend flavors, 
Prepare garniture by mi 
spoon butter or marga 
frying pan. Sauté 14 cupj 
mushroom caps until tend 
5 minutes. Add 14 cup ju 
cooked tongue and 14 cupju 
cooked ham. Cook till hea 
Scatter over the small ps 
lops on the platter. Surro uni 
Serves 6. . 


ee oo. 
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ESCALOPES CHOU-FLEUR 


2 Ibs. veal scallops % tsp. 
or make your own l1cups 


economical veal = Garnit. 
scallops 3 cups 
according to cau li 
recipe on p. 116 2 (10 
2 eggs froze 
2 Tb. water cauli 
Y cup flour Y tsp. 
14 cup Parmesan 1 bask 
cheese tome 
1% cup dry 1 tsp. 
unseasoned ar 
bread crumbs 4 cups 
14 tsp. salt pot 


14 tsp. pepper J 


Dip 2 lbs. veal scallops in 
2 eggs beaten with 2 tables 
Drain slightly. Toss each 
a mixture of 14 cup flour, | 
mesan cheese, 14 cup d 
bread crumbs, 11% teaspo 
teaspoon pepper and \ te 
meg. Shake off excess crur 
5 minutes. Sauté a few ata 
salad oil. Keep warm on 4) 
Prepare garniture by c0¢ 
cauliflowerets in boiling § 
just till tender. Or cook 
(10-oz.) pkgs. frozen cai 4 
cording to label directions 
toss in 14 teaspoon paprika 
Sauté 1 basket cherry to 
that remains after cooking st 
minutes. Drain and sprinkl 
spoon powdered marjoram 
same oil fry 4 cups thinly slid 
(Dry well on paper towels be 
To serve: Heap veal in cé 
ter. Surround with cooked 
and tomatoes on a wide bo 
potatoes. Serves 6. 


BLANQUETTE OF VEAL 


The ultimate in stews! To 
classic style: place in long,§ 
Garnish with crisp bacon ¢ 
lemon wedges. f 
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r Dakers are serious aDOout 


Krispys are the saltines 
. Super-thin, super-light, 
sp. Choice ingredients 
g the dough to exactly 
an inch is what delivers 





Sunshine Bakers are serious about rolling dough — just so. 
And about using only the choicest ingredients in their cracker dough. 
That’s why all Sunshine crackers have that happy taste. 


Sunshine Hi Hos are the no-crumble 
stacker crackers that melt in your 
mouth. Selected ingredients and “just 
so dough’’ make this happy-tasting 
cracker go great with everything. 


Sunshine makes the cheese that goes 
into Sunshine Cheez-lts. That’s why 
this one-bite cheese 

snacker cracker is the 

only one with that happy 

real-cheese taste. 













For Sunshine Honey Grahams, 
the Bakers put the finest pure 
honey in their graham cookie 
dough. That’s why a 
Sunshine Honey 

Grahamisthe ser HONEY 
cookie-cracker GRAHAM 


CRACKERS 
that’s a honey. = 
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THE NUNS THAT QUIT 


continued from page 83 


applauded her emotional freedom. Un- 
bidden, Joan walked to the apron of the 
stage and bowed like an actress. 

“How do you feel?” asked the psy- 
chologist. 

“Wonderful,” said Joan. “I fee] like 
dancing.” 

Ane sa 
ahead.” 

Joan turned to the audience. ‘‘I feel 


said the psychologist, ‘“‘go 


ecrer out! Cal 


like dancing,” she said. “I want you all 
to sing for me.’’ People began to hum 
and sing and clap, and Joan began to 
dance. For a breathless three minutes, 
she was a Spanish flamenco dancer, 
whirling and tapping her feet gaily. 
Afterward, people stopped to congratu- 
late her. ‘‘I’ll bet you were a professional 
dancer once,”’ a middle-aged woman said 
enviously. Joan Carswell, former nun, 
could only smile. She’d never danced in 
her life. 

Rediscovering her own identity has 





itornia Avocado... 


topped with Salad Secret dressing. 
Alternate creamy avocado slices with orange | 
sections on a chilling bed of crisp Western 
Iceberg Lettuce: Pour on Salad Secret brand 
(and maybe a few sesame seeds for ‘crunch’. 
How's that for a secret worth sharing? 
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meant a great deal to Miss Carswell, who 
is one of those classically ageless women. 
At 50, she has a fine figure, a face almost 
without wrinkles, a sparkling smile and 
magnificent blue eyes. ‘‘In the convent I 
had no driver’s license, no Social Secu- 
rity number, not even my own name. 
Afterward, when people began to call me 
Joan, I felt it really meant affection. A 
first name is personal. It was like being a 
newborn baby in the body of an adult.” 
(During our interview, Miss Carswell 
reached out to pour me a cup of coffee. 
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Even such a simple ag} 
poignant memory of ¢ 
would have been diffi 
cup of coffee without 
prior permission,” she ¢ 
I hadn’t gotten the pe 
feeling guilty about tra 
When she was in the ( 
well was given the job 
“spiritual renewal” p 
younger sisters. She t 
the young women to r 
tute self-direction for 
Although her superiors 
the program and even 
sions with the young | 
acted negatively whey 
itually renewed”’ siste i 
the old ways of doing th 
“My superiors thou 
to support me,” says 
“but they were not poli 
so. And so it ended upt 
to create autonomous 
ciety that could not ta 
frustrating—for me, th 
and the superiors, to 
General ended up takin 
Miss Carswell feels t 
do not really understé 
volved in the changes 
Vatican Council. “The 
and predictability,” she 
new spirit will bring a¢ 
confusion along with t 


Hea the start, nuns ¢ 
life of prayer, contemp 
tion to God is intende 
spiritual strength. But} 
ters feel that women i 
fail to attain the aecepte 
that are promised to 
lant. Nancy Hiatt, who 
for her California teaq 
left her order becaus} 
essentially there was s 
about convent life. 
“The sisters would 
praying together in the 
come out and go their 
recalls. The sisters taug 
school in a highly consé 
geles suburb. Nancy fo 
not have the courage t 
pressures of parents wh 
trol the curriculum. $ 
jected when Nancy 
Pooh to her charges, a 
would not support her 
sisted that Pooh Beari 
It was Nancy who told 
joyed being a sister - 
had second thoughts w 
bitter many of the o 
grown. Nancy saw too 
been waiting year after 
and found themselves st 
age of 35. “That was 
pect,’ she says, “thi 
women without hope.” 
So Nancy asked to } 
her vows. ‘‘I just thot 
a Christian if I left. Isi 
the freedom to make 1 
wasn’t a question of t 
Christ. Instead of sa; 
what Christ wants, I b 
the good things I war 
same as what Christ wé 
“T talked to some ot 
said, ‘Stay!’ Others sa 
said, ‘I wish I’d gone 
late.’ So I decided to; 
consequences.” 
Leaving the religious 
ribly traumatic experie 
nun, Judy Christoph 





were put on her to stay. 
it to divorce Christ?”’ the 
lasked. ‘‘What draws you 
1, the flesh, or the devil?” 
led her apologies and said 
1 put aside the “tempta- 
the order. Yet afterward 
ith even more certainty 
ot found a vocation. She 
- with a realistic Jesuit 
sured her that under the 
it was better to leave than 
er sister also advised her 
ter what the Mother Gen- 
ther has intimidated at 
sisters into staying,”’ she 
e will call you ungrateful 
mean.” 

t back to see the Mother 
ld her that this time she 
it she wanted a dispensa- 
- vows. The Reverend 
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IR WAS GOOD-BYE 


[cLain Stoop 
s good-bye. Covered in 
e very small and sharp, 


isses, sucking roses from 


nced, and every twilight 
d a chiffon sound of going, 
ntly bit my clinging 

g in octaves of lace fans 
gsing stars in quick 

dered patterns on the 


shes edged my sleep until 
t had known her left my 
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e was indeed “ungrateful 
mean,’ but Judy held her 
she says that it was the 
action of her life. 

leave is sometimes inter- 
puke by the sisters who 
t is not hard for them to 
ture with giving in to the 
the evil spirit. And con- 
ill of stories about sisters 
ire supposedly spending 
onely and frustrated re- 
orse yet, in squalor and 
ome orders even direct 
0communication whatso- 
who have chosen to leave. 
0 leave, the former sisters 
er that they have to make 
and professional adjust- 
Miller left her order to 
des,’ and even enrolled at 
ersity in Washington, 
minantly Negro school. 
es her attitudes were pa- 
has shifted her sights to 
of rural poverty in Ap- 
y recalls she was afraid to 
he city when she first left 


the convent. Then, when she got over her 
period of awkward adjustment, she 
plunged into a dating whirl. For six 
weeks, she went out with a different man 
every night. Now she marvels at her 
naiveté. 

“T had a tendency to get too involved 
too fast,” she says. “A man would 
say he loved me, and I’d say to my- 
self, ‘Gee, what am I going to do? He 
loves me and I don’t want to hurt his 
feelings.’ But soon I learned to pick up 
the clues so I’d know when he was giving 
mea ‘line.’ Now I find it easy to say ‘no.’”’ 

Some sources estimate that a third of 
nuns who leave eventually get married. 
Jane O’Leary of Minneapolis is an ex- 
ample. She left her order seven years ago, 
at age 25. Jane admits that she probably 
should never have gone into the religious 
life. “I wish that the sisters who taught 
me in elementary school and high school 
had given marriage its due,’’ she says. ‘I 
grew up believing that virginity and per- 
fection were synonymous. I’]l always be 
grateful to the first young man who 
asked me for a date after I left the con- 
vent. I felt so awkward. My hair was too 
short and I felt undressed. The wind was 
blowing on my legs and I kept looking 
around, thinking, ‘What has happened 
to my skirt?’”’ 

Soon Jane was seeing other young 
men, and eventually she met the man 
she married. Now she candidly admits 
that she enjoys the physical side of mar- 
riage. “I look upon marriage as a voca- 
tion. This is really what God wants me 
to be doing. It may not be glamorous, 
being a housewife, but it gives me more 
chance to do for others than I had as a 
nun. You can’t be selfish if you have a 
husband and three children, but it’s easy 
to be selfish as a sister. It isn’t hard to go 
into chapel and meditate for an hour. It 
shows a lot more love to get up at night 
with two sick babies and walk the floor 
with them.”’ 

In The Nun in the World, Cardinal 
Suenens criticized how some orders of 
nuns detach themselves from the world, 
physically and psychologically. This de- 
tachment causes delicate ‘‘re-entry” 
problems for former nuns who suddenly 
are expected to act like women when for 
so long they have been treated as neuters. 

“Tn religious communities,” says Sis- 
ter Judith Tate of the Benedictines, ‘“‘a 

“negative celibacy has claimed first at- 
tention for centuries. The premise 
seemed to be that if a sister could eradi- 
cate her sexuality she could stand a bet- 
ter chance of being ‘holy.’”’ Sister Judith 
explains that this concept arose from the 
assumption that ‘“‘sexuality, especially 
feminine sexuality, was a necessary but 
obscene invention. . . . It was fairly sim- 
ple to establish shame about the fact of 
womanhood. ... In some extreme cases, 
it became part of a virtue to make one- 
self unattractive, for attractiveness was 
sexual lure. Hence mirrors were ban- 
ished, heads were shaved, curves were 
flattened—all in the name of virtue.” 

Such a denial of sexuality can lead to 
physical complications. Joan Carswell 
says that while she was a nun, she and 
many other sisters suffered from fierce 
headaches and other menstrual distress, 
but that since she has left the order she 
has not experienced these symptoms. 
“Doctors really ought to do a study of 
this phenomenon,” she says. At least one 
doctor has. Writing in Review for Re- 
ligious, Dr. John Wain, a Catholie phy- 
sician who has treated nuns for many 
years, agrees that menstrual and meno- 
pause problems are particularly wide- 
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ring constantly until 


stir until well-coated. 


stand in cool place until firm. 


Yield: 


1% inches in diameter 


r 


12-inch squares 


ee 


spread among nuns. Dr. Wain also notes 
that some overly modest sisters go so far 
as to conceal serious gynecological com- 
plaints, occasionally until it is too late. 

It is precisely this unreal stance of the 
traditional convent toward sexuality 
that drives many sisters out. Mary Mc- 
Elroy of Antioch, Calif., now a pretty, 
vivacious mother of two baby girls, 
found that the ‘‘sexlessness” of convent 
life made her face up to her own condi- 
tioned Puritanism. ‘‘When I did that,’’ 


choco-scotch 
clusters 


You make ’em nice and crunchy with Kellogg’s 
Rice Krispies . . . and lusciously rich with 
Nestle’s® Chocolate and Butterscotch Morsels 


1 6-oz. package (1 cup) Nestlé’s 
Semi-Sweet Chocolate Morsels 
1 6-0z. package (1 cup) Nestlé’s 
Butterscotch Flavored Morsels 


1. Melt Chocolate, Butterscotch 
Morsels and peanut butter together 
in heavy saucepan over low heat, stir- 
well-blended. 
Remove from heat. Add Rice Krispies; 


2. Drop by tablespoonfuls onto waxed 
paper or buttered baking sheets. Let 


about 4 dozen confections, 


Note: Mixture may be pressed _ into 
buttered 9x9-inch pan, if desired. Cut 
into squares when firm. Yield: 3 dozen 





14 cup peanut butter 
4 cups Kellogg’s Rice Krispies 





KRISPIES 





ws 





© 1967 by Kellogg Company 
“*Rice Krispies’’ is a trade mark (Reg. U_S. Pat. Off.) 
of Kellogg Company for its oven-toasted rice 


she says, ‘‘I knew that I wanted to be a 
wife and mother, and I saw that it was 
God who had given me those feelings.”’ 
In her case this realization proved to be 
the key to a happy marriage. She left her 
teaching order in Chicago, and two and 
a half years later married a man who 
teaches handicapped children. ‘Larry 
couldn’t get over the fact that I had no 
inhibitions,”’ she says. 

The reasons nuns leave are as complex 
as the women themselves, (continued) 
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THE NUNS continued 


but the case of Jacqueline Grennan at 
Websier College, near St. Louis, is of 
particular interest. 

In leaving her order, Sister Jacqueline 
was scarcely recoiling from Spartan, old- 
line convent life. At her college the Sis- 
ters of Loretto enjoy “the responsibility 
of freedom.”’ The nuns are not restricted 
to a convent; instead they reside in snug 
cottages around the campus, in groups 
of two, four or six. They 
are not under the close 
watch of superiors; they 
rise and retire when they 
wish, and their 
prayers when it is most 


say 


convenient within their 
professional schedules. 
They are permitted to 
wear “civilian” clothes in- 
stead of the habit. Even 
before she left the order, 
Sister Jacqueline would 
work in simple shirt- 
waist dress or a forest- 
green, knee-length wool 
skirt with a matching, 
short-sleeved jersey top. 

The day the Journal 
visited Webster Groves, 
eight nuns consented to 
be interviewed in a cot- 
tage at 10 P.M.—an hour 
at which many sisters 
elsewhere are getting 
ready for bed. Casually, 
Sister Mary Rhodes 
Buckler offered a Scot:h 
and water, and then 
talked at length about 
nuns in the modern 
world, the true meaning 
of the religious life, and 
the three vows of 
Poverty, Chastity and 
Obedience. After a while, 
Sister Anita S:hader, a 
philosophy professor, 
came in from a meeting. 
She wore a black-and- 
beige checked suit. “I 
like the way your hair 
is styled, Anita,’ said 
Sister Mary. ‘Where 
did you get it done?” 


Ve even this liberal, 
modern order became 
too restrictive for Sister 
Jacqueline Grennan. 
And so she left it—not 
because of any lessening 
of dedication, but be- 
cause of her hunger for 
freedom to “lead an in- 





tense Christian life in less critical 
the modern world. I = ders than the 
have come to believe PRODUCTS OF HUPP CORPORATION: GIBSON AND EASY APPLIANCES, GREENVILLE, MICHIGAN remained. 

that the notion of clois- Of course, 
ter—in physical enclo- do not | 


sure or in social regulations or in 
dress—is not valid for some of us who 
must live our lives as dedicated women 
in the public forum.” She believes that 
the aggiornamento, or modernization of 
the Church, really 1 dedicated 
Christian to work in vorld, 
rather than out of it 

One of Sister Jacqueline’s lely dis- 
cussed national appear eona 
David Susskind television um, in 
which four nuns discussed their 


role. Perhaps significantly, two 
four sisters have since left th: 
Sister Jacqueline and Sister K 
rison, a Harvard-trained Ph.D 


been teaching at Immaculate Heart Col- 
lege in Los Angeles. On the television 
show, Sister Kristin said: “‘I would like 
to be as honest a Christian as I can, in 
whatever way I can, doing whatever 
that demands of me, and I’m not sure I 
know what the future demands of me.” 

That same night Sister Jacqueline re- 
vealed her own doubts. When moderator 
Susskind asked her if she had any mis- 
givings, if she ever questioned whether 
she had chosen the right vocation, she 


replied: “Sure. I think every good nun in 
the world today is reassessing her posi- 
tion. We could not be in the state of fer- 
ment we’re in if people were not asking 
that question over and over again. Ev- 
ery time you ask it and stay, you are 
there more profoundly, but it doesn’t 
mean you're not going to ask it again to- 
morrow or next year or next decade.” 
The ‘‘new nuns” realize that they are 
in the vanguard, that many Catholics 
are simply not ready for them. Before 
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Reform at such a pace is too slow for 
some nuns. Thirteen sisters of Notre 
Dame asked for a dispensation from their 
vows last year and left the Cleveland 
convent. Ten of them stayed together to 
found what they call the Community of 
Christian Service. They went to Pueblo, 
Colo., rented a house in a poor section of 
town, and are living communally under 
private vows of poverty and chastity. 
Several are teaching at Southern Col- 
orado State College, several in public 


high schools, one is a laboratory tech- 
nician, one is a county welfare worker. 

The members of the group still con- 
sider themselves sisters, although their 
private vows are taken for only a year at 
a time. One, who is teaching in the col- 
lege, has a persistent male admirer on the 
faculty. She finally had to tell him, “I 
don’t date, I’m a sister.”’ 

Within the self-imposed restrictions of 
their vows, the Pueblo sisters have a 
great sense of freedom. As Mary Terese 
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Moynihan puts it: ‘Now I am available. 
I can be of service wherever the oppor- 
tunity presents itself. In the convent it 
was all so abstract. Love was a forbidden 
word. Literally. We signed our letters 
‘charity.’”’ 

Sally Watkins, another member of the 
group, works in her free time in a Mex- 
ican-American slum, just as she had 
tried to work in Cleveland. ‘‘The differ- 
ence is that now I can stay with a situa- 


tion where I am needed. In (continued) 
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THE NUNS continued 


Cleveland I always had to hurry back 
to the convent.” 

The work these former nuns are doing 
is not specifically with or for Catholics. 
They feel that their dedication is to 
something more than the institutional 
church. But they have not renounced 
their faith. They have a sense of Chris- 
tian community, and feel that, while 
they could carry on in their secular work 
alone and scattered, it would not be as 
fruitful; they need one another. 

Some nuns who drop out are lonely. 
Elsie Heiligers, for example, is no longer 
a Sister of Mercy, but she is doing what 
she wants to do—social work among the 
Negroes of Oklahoma City. She says 
that her only regret is the loneliness, the 
lack of close friends who can share the 
life with her. Sometimes old friends from 
the convent visit her. They talk a bit, 
and the sisters complain about the same 
attitudes in the convent that drove Elsie 
Heiligers away. But, essentially, her 
work is done alone, her only companions 
the poverty-stricken people who still call 
her Sister Nativity. 

As a Sister of Mercy, she had tried 
for 17 years to make the social teaching 
of the Church more relevant to the 
world around her. In Oklahoma City, 
she and five other sisters wanted to live 
in a nearby slum and help the people 
there. Their superiors split them up and 
reassigned them to six different cities. 


Sue Nativity was sent to New Or- 
leans, where she tried to integrate the 
sodalities (clubs) of a white and a Negro 
high school. After a bomb threat, she 
was transferred to Little Rock, where 
she protested against the segregation of 
her order’s boarding school. She pro- 
posed bringing in some Negro girls, but 
her superiors would not hear of it. 

“Why take the vows if they can’t free 
us enough to undertake unpopular 
causes?’ Sister Nativity asked. 

She was sent back to Oklahoma City, 
where she had begun, and here came the 
climax of her struggle. The Negro Church 
of Blessed Martin was closed, and the 
congregation integrated with that of a 
white parish—a change that Sister 
Nativity applauded. But she saw that 
the Negroes in the area felt somewhat 
bereft and abandoned. 

She asked the bishop if she and three 
other sisters could take over the rectory 
at Blessed Martin’s and begin social work 
among the Negroes. He gave his profes- 
sional approval and went to consult 
with the Mother General of the Mercy 
Sisters in New Orleans. She said the 
sisters could certainly do the work—if 
they wanted to leave the order. She 
gave each of the four their option to 
leave, and forbade them to discuss the 
matter among themselves. The other 
three nuns decided to stay in the order, 
but Sister Nativity chose to leave. 

The story of Lupe Anguiano is similar 
to Sister Nativity’s. She joined Our 
Lady of Victory Missionary Sisters and 
struggled for 17 years to find a way to 
work with Mexican-Americans. I talked 
to her when she had been out of the 
order for a year and had a worthwhile 
job in the Federal antipoverty program. 
We sat in her modest but modern apart- 
ment in Los Angeles. She looked out the 
window and waved her hand in the gen- 
eral direction of racially troubled Watts 
and Boyle Heights. ‘‘That is where the 
Church should be,” she said. ‘‘But the 
Church is caught up with the status quo. 


Those in charge believe in the institution 
rather than in the people it should try 
to serve.” 

During her last five years in the order, 
Lupe says, she tried to find a way of 
agreeing with her superiors. She tried to 
believe that God spoke to her through 
the mouths of her superiors, and if they 
said “no,’’ God, in effect, was saying 
“no.”’ When she began to suffer ex- 
tremely painful headaches, her superiors 
assumed that they were part of God’s 
plan, that she was to “suffer with Christ.” 

Lupe plunged back into her labors 
with Mexican-Americans, felt the ten- 
sion ease and the headaches diminish, 
and then was again reprimanded for her 
work. She was told to obey or to leave 
the order. So she hired a lawyer to help 
her draft a letter of resignation and, 
trembling with her audacity, walked to 
the corner, and posted the letter by 
U.S. mail (because she felt the convent 
mailbox was censored). Shortly after- 
ward, she was released from her vows. 

Like Joan Carswell, Lupe recalls 
vividly her first bewildering experience 
with the outside world. The day before 
she left the convent for good, she went 
to a department store to buy clothes 
with the $200 she had received from her 
order for 17 years of service. Confused 
and embarrassed, she pretended that 
she was shopping for a friend. ‘‘What 
size is she?” asked the salesgirl. ‘Oh, 
about my size, I guess,’’ Lupe replied. 

“T didn’t even know my own sizes,” 
she says now. “You should see the slip 
I got. It’s way too big. I still have it in 
my drawer.” 

Lupe looks back at her life as a nun 
more in sorrow than in anger. ‘‘When 
you think of the tremendous talent go- 
ing to waste in the convents,” she says, 
“and of how much that talent is needed 
in the world! I haven’t even gone back 
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“THEY ASKED US TO GIVE 
UP OUR CHILD” 


continued from page 93 


five days old. Since then she has been 
our own delightful baby daughter in 
every sense but one—the legal sense. 
Yet the term “foster parent’’ was only a 
technicality as far as we were concerned. 
Beth was ours, heart and soul. Or so we 
thought until a chilly day in February, 
1966, when the Welfare Department 
caseworker arrived at 


both sides; there is coloring, there is the 
physical makeup of the natural parents 
and of the adoptive parents... .” 

Maybe that last ‘‘reason” was a lucky 
break for us. If it hadn’t been for the 
implication that Beth was being denied 
to us because we are Italian, I don’t 
think the Liuni case would have aroused 
such world-wide indignation. 

Even when she was a week old, Beth 
was a beautiful, blond, blue-eyed baby— 
except for one thing: Over her left tem- 





our three-bedroom, 10- 
year-old brick home in 
Tillson, New York. 

When I saw her, I felt 
as if a cloud was passing 
over our sun. A premo- 
nition had been haunt- 
ing me for a week. My 
husband laughed when 
I told him about it. He 
said that I was being 
morbid and too suspi- 
cious. Still, I decided to 
say something to the 
caseworker. 

“T have a feeling,” I 
told her, ‘‘that this isn’t 
just an ordinary visit. 
Do you have something 
to tell me?” 

“What do you think 
that would be?’’ she 
asked. 

“You do know that 
we want to adopt Beth?” 
I said. 

The caseworker looked 
upset. “Oh, no,’ she 
said, ‘‘you have no 
chance at all!” 

“But you told us that 
the longer Beth was with 
us, the better our 
chances to keep her!’ 

“T’m sorry,”’ the case- 
worker replied, ‘‘but 
things have changed. 
You people have no 
chance at all anymore.”’ 

That was it. After 31% 
years, Ulster County 
was taking our baby 
away—except that, as 
they pointed out to us so 
many times, it wasn’t 3 
our baby; it was theirs be 

Q 





under the law. 


Ate four official 
reasons given by the 
Welfare Department 
shocked us: 

1. That we are too 
old. Mike and I are both 
48. We were 44 when we 
first took Beth into our 
home. ‘‘Beyond normal 
childbearing years’? was 
the official I 

2. That because I had once received 
hospital treatment for menopausal symp- 
toms, I was “‘not physically able to take 
on the care and re: ibility of a young 
child at this time.” 

3. That as foster parents we had no 
legitimate claim to Beth. 

4, That the child, wh 
and of fair complex 
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what will we do when they come to take 
her away?” 

The status of foster parents, of course, 
is very different from that of adoptive 
parents. The standards for placement 
differ, and foster families are warned 
from the beginning that they are keep- 
ing the child on a temporary basis. We 
were paid first $60 and later $70 a 
month by Ulster County for Beth’s 
board and care, and the county also 
paid all medical bills. In a sense, the 
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ple was a large, strawberry-colored birth- 
mark. Later this mark became an im- 
portant factor in our struggle to adopt 
Beth. 

From the start, I suppose, we all 
spoiled her terribly. The kids argued 
about would hold her and who 
would feed her. When my son Michael, 
who is blond and green-eyed, held her, 
they really looked like brother and sister, 
with her yellow hair lighting up in the 
sunshine. Mike, my husband, felt Beth 
was the baby sent by God to replace the 
one we couldn’t have. 

After a few months, however, Alberta 
asked the crucial question. ‘““Mommy, 


who 
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county regards foster homes as transient 
baby-motels where infants are kept un- 
til adoption can be arranged. From talks 
with other foster parents, we knew that 
this usually took less than a year. 

But as soon as Alberta asked the ques- 
tion we all knew our answer. We could 
never let Beth go. We asked the case- 
worker what we should do about start- 
ing adoption proceedings. She was 
vague, but she reassured us in another 
way. “With that blemish it won’t be 
easy to place this child,” she said. “Just 
sit tight. The longer you have her, the 
better your chances are.’’ In any event, 
she explained, it was impossible to offer 


the child for adoption witho 
sent of Beth’s father. This m 
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It is going to be a long fight and it will 
cost a lot of money. We might have to 
sell this house, or mortgage it to the hilt. 
Daddy and I want to know how you feel 
about this. When we die, the house will 
be the biggest asset you will inherit, so 
you should have something to say about 
it. It’s a long fight and we’ll probably 
lose, but Mommy and Daddy want to 
do this. How do you kids feel about it?” 

The boys just looked at Alberta, and 
she spoke for all of them. ‘‘Mother,” she 
said, ‘““‘we know that whatever you’re 
going to leave, you'll leave to us, but 
there’s a difference between leaving a 
house and a home.” That settled it. 
Next day we hired a lawyer and started 
to fight in earnest. 

Shortly after that, we were directed 
to produce Beth and appear in court to 
answer habeas corpus proceedings insti- 
tuted by the Ulster County Welfare 
Board. The court order was signed by 
Judge Mahoney, a rotating New York 
State Supreme Court justice. 

The morning we were scheduled to 
appear, I tried to get the children off 
to school so we could get ready for court. 
“We're not going to school,’ Alberta 
said. ‘‘We’re coming with you.”’ For we 
all knew that it might be the last time 
we would see Beth. 

When Judge Mahoney reached the 
courtroom that day, I guess he found out 
for the first time that he was being asked 
to make an on-the-spot decision regard- 
ing a child’s life. The walls are thin in 
that court and we could hear him 
shouting, ‘‘How can they ask me to sign 
this paper today? I want some facts on 
this case! Where have the Welfare peo- 
ple been these four years?” 

So Judge Mahoney had the case 
moved to Family Court—another in a 
series of many court appearances for us. 
Gradually the strain began to tell. After 
our second day in court, Michael was so 
upset that he vomited. Joseph asked to 
be excused from school because he was 
sick to his stomach. Alberta broke out 
ina nervous rash. And my husband Mike 
lost 15 pounds in one month. 

During this time, however, we found 
powerful friends. Mike loves to play 
bridge, and he remembered that a fellow 
player at one tournament had mentioned 
an organization in New York that helps 
people with adoption problems. Through 
the American Contract Bridge League, 
Mike located the man who had made 
the remark and finally was referred to 
the Adoptive Parents Committee of 
New York City. Attorney Leonard N. 
Tarr, the vice president of the commit 
tee, took a particular interest in our 
case, since he and his wife, both dark- 
haired like us, are also the adoptive 
parents of two blond children. 

In the meantime, unknown to us, 
Mrs. Grace McAvoy, our good neighbor 
and friend for many years, wrote a four- 
page letter to our Congressman, Repre- 
sentative Joseph Y. Resnick, who ine 
mediately investigated the case. As 
soon as he had satisfied himself that our 
claim was legitimate, he went to work 
for us. First he tried to arrange meetings 
to settle the matter out of court. But 
when Welfare Commissioner Joseph 
Fitzsimmons refused to budge, Con 
gressman Resnick released our story to 
the press. The result was instantaneous 
and amazing. We appeared on local and 
network radio and television, and re- 
ceived more than 600 letters and contri- 
butions to our legal fund from 47 states 
and many foreign countries. 


Finally, Family Court (continued ) 
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Troubled by muscular fatigue 
and nagging back complaints 
that rob you of your looks and 
vitality? Your ‘‘do-nothing”’ 
girdle may be at fault. 
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“THEY ASKED US...” continued 


Judge Hugh R. Elwyn handed down his 
decision. He ruled against us. However, 
Congressman Resnick discovered that 
Judge Elwyn was a cousin by marriage 
of Welfare Commissioner Fitzsimmons. 
Resnick persuaded us that we could get 
Judge Elwyn’s verdict overturned be- 
cause of this—and he was right. Leonard 
Tarr took over as our lawyer and the 
Appellate Division of the Supreme Court 
of New York unanimously struck down 
Judge Elwyn’s decision. 

Meanwhile, Beth couldn’t help but 
notice all of this excitement. For the first 
time in more than a year she began to 
wet the bed, and she began to have those 
recurring nightmares. It was at this 
point that Mike told her we wouldn’t 
give her up, which seemed to reassure 
her. Oddly, Beth didn’t seem disturbed 
by all the television crews and newsmen 
coming in and out of the house—some- 
times she seemed to enjoy it. Usually she 
didn’t seem to be listening when we 
talked about her. But once, after playing 
quietly in a corner throughout a discus- 
sion of the case—apparently paying no 
attention as we analyzed its dark-eyed- 
parents-and-blue-eyed-child aspect— 
she looked up as the TV crew was leay- 
ing and said soberly, “‘My brother 
Michael has blue eyes!” 

After the Appellate Division reversed 
Judge Elwyn’s decision, a Surrogate 
from neighboring Columbia County, 
Judge R. Waldron Herzberg, was ap- 
pointed to sit as a Supreme Court jus- 
tice—specifically to hear the Liuni case. 
He named Judge William E. J. Connor 
to act as Beth’s guardian during the liti- 
gation. It was also announced that Com- 
missioner Fitzsimmons had agreed to ac- 
cept the recommendations of Judge 
Connor and his investigator, former 
New York State Trooper Frank Apple- 
ton. Our lawyer was told to prepare the 
adoption papers so they would be ready 
for our January 9 hearing. 


oa after Judge Connor was named 
Beth’s guardian, he came to visit her. 
Since we were afraid she would associate 
him with the “bad people” who wanted 
to take her away, I told Beth that a kind 
“Grandpa” was coming to see her. Judge 
Connor arrived carrying a big doll for 
Beth, and they hit it off very well. After 
several hours, he started for the door. 
“Good-bye, Beth,” he said, ‘‘I’ll be back 
to see you soon.” 

Beth looked up at him. “Good-bye, 
Grandpa!” she said. 

I’m not sure, but I think the judge 
was on the verge of crying. 

Then, just when the case seemed to be 
going so well, everything suddenly came 
apart. Judge Herzberg released the news 
that Judge Connor and Frank Appleton 
had both recommended that we adopt 
Beth “as soon as possible.’”” Commis- 
sioner Fitzsimmons promptly denied 
that he had agreed to go along. It was 
obvious why the Commissioner was an- 
noyed. In his legal opinion, Judge Con- 
nor had said that the child Jesus himself 
would have been denied to his parents 
under Welfare Department rules. But 
Fitzsimmons wouldn’t concede. He said 
he had to ‘compare the information with 
recommendations furnished by my staff 
of qualified and state-trained personnel.” 

The tension was almost unbearable. 
But we felt that if we had held ourselves 
together this long we could wait until 
January 9, when Fitzsimmons would an- 
nounce whether he’d approve the adop- 


tion, and when Judge Herzberg would 
hand down his final decision. 

On that big Monday, January 9, 1967, 
we left Beth with her aunt a few blocks 
from the courthouse since we might have 
to produce her in court if the adoption 
proceedings were OK’d. But Commis- 
sioner Fitzsimmons never appeared in 
court. Instead his lawyer, Richard Griggs, 
asked for a postponement. Griggs said 
that the Commissioner had not had suf- 
ficient time to read and evaluate the 
reports. Reluctantly, Judge Herzberg 
granted a seven-day delay, until January 
16. I couldn’t stand it. I broke into tears 
right in the courtroom, although I knew 
that the county might use this as evi- 
dence that I was still ‘‘nervous.”’ 

In granting the delay, Judge Herz- 
berg warned the Welfare Department 
that if it intended to continue its fight 
for custody of Beth, it had to notify our 
lawyer, at least by Thursday, January 
12. We were sure we would have to wait 
a week for the news, but then Commis- 
sioner Fitzsimmons called a 4 P.M. press 
conference for January 12. We all waited 
anxiously by the telephone for some clue, 
as to what he would say. Unfortunately 
the wire was tied up most of the time by 
reporters, who also wanted to know what 
was to become of Beth. Finally, at 
4:14 P.M., we got the news—on the radio! 
Commissioner Fitzsimmons had read a 
long statement criticizing our handling 
of the case, commenting unfavorably on 
the Family Court’s investigation, and 
even—after all this time—casting doubt 
on our ability to support Beth finan- 
cially “in the manner that the Ulster 
County Welfare Department has done 
since 1962.” (We are not wealthy, but 
my husband has a good, responsible job 
as an engineer for I.B.M.) 

In fact, Fitzsimmons’ report was so 
negative that as he read it several re- 
porters with tight deadlines raced to tele- 
phone the news that the Commissioner 
refused to sign the adoption papers. 

But then, grudgingly, Commissioner 
Fitzsimmons concluded with: 

“Tn view of the extremely unjustified, 
unwarranted and unfavorable public 
furor and the attendant nationwide pub- 
licity of this case, it is my considered 
opinion that it would be difficult, if not 
impossible, to locate and approve suit- 
able adoptive parents who would now 
accept this child into their home. I am 
prepared to sign the necessary agree- 
ment and consent as requested by the 
court so that little Elizabeth may be re- 
moved from the glare and spotlight of 
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By BERNARD ASBELL AND BERNARD BARD 
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, largely unknown to the 
er in the classrooms afflicts 
thousands of children in 
In Chicago, 238 elementary 
no food service— and, there- 
needy pupils receive no 
napolis, St. Louis and San 
ave lunchrooms in only 
nentary schools; in Detroit, 
ff 285; in Minneapolis, only 


10 out of 71, Jersey City has food service 
in four out of 31 schools; Boston, Cleve- 
land and Pittsburgh have no elementary- 
school food service at all. And the State 
of West Virginia has 600 schools in 


culture George L. Mehren, “‘are in ele- 
mentary school, at the age where their 
bodies are being formed, where good 
health practices can be established for 
a lifetime. Nearly seventy percent are in 
counties or metropolitan areas with a 
population of 100,000 or more.” 

The number of hungry children may 
be far greater than any official dares 
guess. In the absence of a survey, one 
may post himself near a school at 8 A.M. 
in a poor neighborhood of any large city. 
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which a child cannot obtain a thing 
to eat. 

The U.S. Department of Agriculture 
subsidizes lunches for 19 million school- 
children (poor or rich) to the extent of 
4.5 cents per meal plus 6.5 cents in 
Government-donated food—milk, eggs, 
beef, pork, cheese, beans, poultry and 
flour. 

But the Government’s National 
School Lunch Program is helpless where 
local school officials have not provided 
facilities for serving lunch. About 9 mil- 
lion children attend lunchless schools. 
these chil- 
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In Pittsburgh, for example, the pro- 
prietor of a corner confectionery and 
fruit store, a plump lady, stands at her 
door until the morning’s first children 
barge in, their fingers curled around 
pennies and Her counter is 
loaded with two large trays of dough- 


nickels. 


nuts, plain and glazed. Her first cus- 
tomer, a boy, exchanges 10 cents for his 
breakfast—one glazed doughnut and a 
bottle of cola. His younger sister buys a 
nickel bag of potato chips and sips half 
of her brother’s drink as they amble to- 
ward school. 

Some children, having only a nickel, 
breakfast only on a doughnut. Others 


select a nickel’s worth of penny candy. 
They devour the goodies, not as children 
savoring a treat but hungrily. 

After 10 minutes, an observer can tell 
which kids have had breakfast. Some 
run and dance to the curb energetically; 
obviously they have eaten at home. 
Others plod listlessly. Almost without 
fail, these children turn into the dough- 
nut store; then, cramming a confection 
into their mouths, they 
school at a slightly quickened pace. 

It seemed that fully 
half of the children 
stopped for doughnuts 
or candy. Charles Hayes, 
a former principal who 
heads Pittsburgh’s spe- 
cial program to aid de- 
prived schoolchildren, 
says that a figure of 50 
percent wouldn’t 
prise him, but that no- 
body knows for sure. 

“Tn my old school,” 
he says, ‘‘you’d see so 
many kids into 
class with a pickle and a 
bag of potato chips that 
you stopped paying at- 
tention to it. A teacher 
would only notice if the 
pickle smelled up the 
classroom. Among these 
kids there is a tremen- 
dous problem of obesity, 
another reason we may 
be underestimating the 
extent of malnutrition. 

They get fat not be- 
cause they eat too much 
but because their diet is 
almost all starch. This, 
in turn, leads to all sorts 
of psychological prob- 
lems that stand in the 
way of education.” 


continue to 


sur- 
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Hips have their 
own way of telling which 
children haven’t had 
breakfast. ‘“‘At about 
nine-thirty,”’ says John 
Brewer, former principal 
in Pittsburgh and now 
assistant to Hayes, “‘the 
first kid starts dozing at 
his desk. If the teacher 
hollers at him for closing 
his eyes, he starts cut- 
ting up and he’s classi- 
fied as a discipline prob- 
lem. By ten or ten- 
fifteen, half the class is 
restless or dozing. It’s 
almost always the same 
kids—kids from homes 
where there’s the least 
money and often where 
mothers have been de- 
serted by their hus- 
bands.”’ 

A Washington, D.C., principal, Mrs. 
Dorothy W. Harris, takes a different, 
yet related, view of breakfastless chil- 
dren. ‘‘Whenever a child is sent to me for 
being evil or mean in the morning,”’ 
Mrs. Harris, “I’ve learned, before doing 
anything else, to ask, ‘Have you had any 
breakfast?’ The answer is ‘No’ almost 
every time, and I can tell when a kid’s 
telling the truth. First thing, I bring the 


says 


child to the lunchroom and ask the lady 
in charge for a cup of soup or something. 
What a difference it makes! I’ve come to 
believe that the biggest part of the disci- 
pline problem here, not to mention the 


learning problem, isfood.”’ (continued 
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LUNCH PROGRAMS continued 


At 11:30 A.M., when school lets out for 
lunch, many children race home, where 
a mother greets them with an adequate 
meal. Others are what Pittsburgh’s John 
Brewer calls “key kids’—they wear 
house keys on strings around their 
necks, and let themselves into their 
homes. The lucky ones find a sandwich 
and drink left by a working mother; 
others slap together what they can find. 
But scores of others again head for the 
corner store for doughnuts and candy. 

Sidney P. Marland Jr., Pittsburgh’s 
highly regarded school superintendent, 
would like to declare war on classroom 
hunger. But the task is not easy. 

“Having a full belly may be more im- 
portant than getting good instruction,” 
says Marland. “‘But remember that the 
idea that a school should be concerned 
with the social environment of children 
is very new to most people. Not long ago, 
if an educator said a school should worry 
about the mental health of children, 
he’d be considered far-out. Now mental 
health is accepted as the business of the 
school. Should it be a school’s responsi- 
bility to guarantee that a child has a 
roof over his head, or a blanket to keep 
him warm, or clothing as good as his 
classmates? Right now the answer is no. 
Society doesn’t expect it. But for the 
first time society is expecting us to be 
concerned that a child has food.” 

While leaders such as Marland react 
to needs as quickly as the public—and 
public funds—will permit, others are 
content with their old ways of neglect. 
Los Angeles and Dallas, for example, de- 
cline to accept the Federal subsidy of 
the National School Lunch Program. 

Los Angeles pulled out of the program 
in 1955 because it ‘‘required too much 
paper work.’’ Money for free lunches is 
contributed by Parent-Teacher Associa- 
tion chapters, but their funds are always 
short. The city, therefore, requires an 
impoverished child to take a physical ex- 
amination and show clear evidence of 
malnutrition before being eligible for a 
free meal. When such meals help the child 
to overcome the obvious symptoms, he 
then is removed from the list—pos- 
sibly to starve once again. With an en- 
rollment of more than 600,000, the 
city’s schools distribute free lunches 
to only 3,500 children, little more than 
one in 200. 

In Dallas, the last census showed 
9,400 schoolchildren from families earn- 
ing less than $3,000, yet only 2,500 re- 
ceive free lunches. ‘‘We’re not interested 
in Government handouts,’ said one 
Dallas school official. 


Tita of other school districts 
have turned down Federal aid for 
lunches, sometimes calling it “‘social- 
ism,” ‘‘New Dealism’”’ and “‘sponging.”’ 
Explains Colonel Harvey Allen, former 
director of the New York City school 
lunch program: ‘‘They’ll take handouts 
for anything else—highways, oil allow- 
ances or agricultural subsidies—but not 
for their hungry children.” 

Other schools accept the small Federal 
subsidy gladly, but are in deep trouble 
anyway. Eleven cents covers only a 
minor portion of a school meal that usu- 
ally costs more than 30 cents. Some 
schools have so many poor children who 
can’t afford to pay the difference that 
the cost of feeding them would cripple 
the instruction budget. In some areas of 
Appalachia, impoverished children of 
the same family take turns at free lunch. 
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TELL ME, DOCTOR 


What’s All This Talk About More 
New Bacteria in Our Hospitals? 


By FRED WARSHOFSKY 


New kinds of infections are suddenly 
and strangely attacking hospital pa- 


tients, causing wound 
abscesses and kidney 
disease in surgical pa- 
tients, fevers and diar- 
rhea in newborns, pneu 
monia in babies and old 
people. These are not 
the now well-known 
“staph” infections, but 
an entirely distinct cate- 
gory of germs. They are 
ealled Gram-negative 
bacteria because they do 
not change color in a 
staining test invented 
by a Danish scientist, 
Hans C. J. Gram. 

The puzzling thing 
about the Gram-nega- 
tive bacteria is that man 
has lived closely with 
them since long before 
anyone knew that germs 
existed. Many of them 
are normal inhabitants 
of the human gastroin- 
testinal tract, where 
they help to break down 
waste products. Some 
freely float in the air; 
they are in the soil, on 
plants, in our food. 





IF Gram-negative bac- 
teria live within man 
and all around him, how 
can they suddenly be- 
come killers in the hos- 
pital? The scientists’ ex- 
planations are not sure 
or complete. Their rea- 
soning is something like 
this: A healthy person, 
past the first few critical 
weeks of infancy, lives 
in natural balance with 
these bacteria. Hehasan- 
tibodies that keep them 
in check, so long as the 
relationship between the 
man and the germ fol- 
lows its customary pat- 


aegic 
tern. For example, the 4 Me 
organism Escherichia ATH: 
coli lives in the colon, 
where it does no harm. 
But if it gets into the MAIN OF 


kidneys, it can cause 





serious trouble. Some —— _ 


strains of the bacteria, 


Pseudomonas, may live in a soap dish 
or a sink drain without threatening any 
healthy person who uses the soap or the 
sink. Yet if they colonize on the surface 
of a bad burn, they can cause a severe 
infection. Aerobacter aerogenes may be 
found on plants throughout nature. A 
healthy person may ha them on his 
skin without harm. But if they get int 

the lungs of a premature baby, thence 
into the bloodstream and the central 
nervous system, they can cause fatal 


meningitis 
How do these familiar organisms get 
into unusual situations where they can 


cause harm? Actually, they rarely do, 


IN: ALBANY 


except in hospitals. That fact does not 


imply condemnation of hospitals. It 


may be carried on the hands of a nurse 
who has conscientiously washed before 
dressing a burn. The patient who is so 
sick that he needs oxygen may, unfor- 
tunately, get a Gram-negative pneu- 
monia from bacteria lurking in the res- 
plrator. 

We are accustomed to thinking of hos- 
pitals as totally sterile places where no 
infectious organisms are tolerated. But 
that is a kind of popular misconception. 
Total asepsis—that is, complete absence 
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only indicates that hospitals are where 
the susceptible people are. And it indi- 
cates that some of the procedures in 
hospitals, carried out to help cure pa- 
tients, may accidentally provide a way 


for Gram-negative bacteria to invade 


and cause damage. 
For example, one of the most common 
causes of kidney infection is the use of 


the catheter. This method of emptying 


the bladder with an instrument may be 
necessary sometimes with surgical pa- 
lents or maternity patients. Yet it pre- 
ents a considerable hazard of infection 
by E. coli and other Gram-negative bac- 
eria. The Pseudomonas in the soap dish 
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of germs—is almost impossible to attain. 
Hospital personnel aim for a sterile at- 
mosphere in the operating rooms and to 
the greatest possible extent in the nur- 
series, especially those of premature ba- 
bies. But the halls, patients’ rooms and 
treatment rooms are public property. 
Nurses and doctors aren’t boiled and 
disinfected every time they come back 
from lunch. Visitors walk in off the 
streets. It is not possible to seal off a 
hospital and keep all of it completely 
germ-free. 

Some germs are so clearly dangerous 
to everybody that hospitals take great 
precautions to prevent their spread. If a 
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epperidge Farm Soup? 
hats this all about? 


’s all about cold-water Maine lobster, It’s about provocative ingredients and un- 
ed in a smooth, creamy bisque. A velvety inhibited seasonings. It’s about subtleties of 
jon of a Down-East classic—drizzled with flavor you rarely encounter. 
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TELL ME, DOCTOR continued of all the best efforts of the hospital staff. 


the advantages of going to the hospital Gram-positive and Gram-negative bac- But today the Gram-negative germs are 
when you need to. Ina study of more than teria, there would be no problem. But from rapidly increasing their ability to escape the 
33,000 patients in Boston City Hospital, the beginning of the antibiotic age it has action of most antibiotics. There are strains 
only 2 percent contracted these newly vir- been clear that these agents we used to call of some Gram-negative bacteria that resist 
ulent infections. But the difficulty of over- “‘wonder drugs” are not as effective against all known antibiotics. Herein lies the threat 
coming these germs is what is currently Gram-negative bacteria as they are against that most disturbs doctors. 

vorrying doctors. Of the 650 persons Gram-positive bacteria. Even so, five or For example, three Baltimore doctors did 


in the Boston study, 240 died, in spite ten years ago doctors could expect to elimi- 


Over One-half the Women in America 
Wear the Wrong Bra. Do Your 


Here’s how to tell Richt this minute, 
while you are reading this. Can you feel 
the shoulder straps? Do they dent your 
shoulders? Did ee think they had to? 


Wrong bra. ran) rsa AL pcos 


Look down. Does ‘Ke ra at eeu in the 
cleavage? Sorry. SP ne ae EEA der Cbd could. 

Is the back hiked up? Wrong again. 

Do you have to wear the straps short to get 


th lift nt? Uh-uh. 
e uplift you wa u Tet fae om 


Does it feel tight? Or loose? Do yéu feel it” 


at all? It doesn’t ht you. 


What you need is a fitter, a fitting room. 
and several bras to try on—not just Bali. 
Mou au fish 7 alo Acs , Meyaitially 
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Here’s what to look for. ie a ed vo suelatg OLE Te aoe j 
The lift should come from under the cups. — ie ete the fill. 
The back should lie down on the job—the lower the back, the higher 


the lift in front. 





Won't you spend 5 minutes on a better figure for life? 





The straps should just lie there on your shoulders d lazy straps, 
supporting no weight, just feeling secure. The bra should cling at the 


cleavage—no gap at all. 
A hud ow 


If the bra does all that—buy it. You have a bra that fits YOU. 72 yp hk aacf 
And chances are it’s a Baliz~TFyy, Ghis. 
Now put back on the dress you wore in. Would you believe the right 


bra could make such a difference?— [bth oo a pnake a dhim 
da ph 
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All you feel in a Bali is beautiful. Gee 
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This page arrived in our mail exactly as you see it. Thank you, thank you, thank you, 





nate a Gram-negative bacteria with some 
If the same antibiotics eliminated both antibiotic if they could find the right one. 


a study of all the premature babies in Balti- 
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hand cream. Lightly scented, the cream is 
also good as a body cream for keeping 
arms, legs and feet in silky-smooth condi- 
tion. Four ounces, $3. 


If you’re one of the many women with a 
Dynel hairpiece (or two, or three) in her 
wardrobe, you'll appreciate a new hair- 
brush by Tovar Tress. Designed especially 


You just said, “my feet”, didn’t you? 

That’s typical. 

Most women feel their feet are the 
least attractive part of their body. 

Up until now all a woman could do was 
hide them. 

But now there’s something you’can 
do to make them pretty. 

Not just passable. Pretty. 

Now there’s a product named, 
appropriately enough, Pretty Feet. 

Pretty Feet is a pleasant roll-off lotion. 

Pour a little on your fingers every day 
of the week and rub it into your feet. 

Then see the rough, dead skin 
roll right off. 

Soon you'll have beautiful feet that can 
wear open sandals...lovely feet that won’t hide 
in the sand at the beach...smooth feet that won’t run 
stockings...soft feet that will be as sexy as 
the rest of you. 

If you’re genuinely interested in making 
the ugliest part of your body pretty, send 25c in coin 
to cover postage and handling for a sample bottle of 
Pretty Feet. Write to Pretty Feet, Dept. L2, 
Chemway Corp., Fairfield Road, Wayne, New Jersey. 


two-sided 


hairpieces, 
brush (wire on one side, textile fiber on 
the other) helps clean, control, style Dynel 
“hair,” $3.95. 


Yes, Kent of London’s Deodorant Stick is 
for men, but the scent is so refreshing, the 
bright-red plastic case so attractive, it’s 
well worth borrowing. Of course, in addi- 


tion, it’s an efficient, easy-to-use deodo 
rant, too, $2.50. 


Breck has two new shampoos for color- 
treated hair—one for hair that’s been 
bleached, the other for tinted hair. Both 


shampoos will leave your hair shiny-clean 
and prevent any color change. The seven- 
ounce bottle costs $1. END 
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Cotton Maid is soft on more than washables. It’s soft on pocketbooks 
too. When the spray pint is empty, you simply refill it from the economy 
quart. And keep refilling it. Result: more starch for your money. 

And the starch itself? It’s different. It gives fabrics body without 
stiffness. All fabrics, anything you want to wrinkleproof. 








If you’ve hardened your heart against starch, here’s oe to 
soften it. 


The soft starch. 





Available also in convenient aerosol form. 


\ ‘ i ANHEUSER-BUSCH, INC., 
Fie Consumer Products Division 
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age 87 


rley Madden, I was shy 
, certain that the girls 
yy my awkwardness. But 
sterious stranger, world- 
ed at their juvenile 
ere beneath my notice. 
ver knew that the feet 
eirs had waltzed with 
the sweaty hands that 
ad fought off scores of 
ds. 

’ practice was all it took. 
Jue suit, my cowlick 
mission, I stood in the 
me trying out a con- 
e. Behind half-lowered 
e was mercifully indis- 
voice, low and throaty, 
t vibrant note. 

ver seen the Riviera?”’ I 
ing an imaginary mus- 
ie, you must come with 
of sun and flowers.” 
my mother rattled the 
nob, the transformation 
ou’re late, Charley, too 
re.” Her voice seemed a 
way. “TI’ll have to drive 


dignity, I swaggered 
and out to the car. My 
with astrakhan, and my 
jld-tipped Turkish ciga- 
nent I considered riding 
; then I decided that be- 
exterior I was a demo- 
and besides, I doubted 
d get away with it. I 
le her. 
hear me, Charley?” she 
ed through the familiar 
. “I’ve been calling you 
an hour.” 

calendar is so full,’ I 


7 what’s come over you 
ied. “You talk like no- 
s earth, and you spend 
nt of that mirror than a 


t in answering. Democ- 
ng, and familiarity quite 
owed my chauffeur the 
y words, if only to show 
ended. ‘‘A pleasant eve- 
made,’’ I said. We were 
» Town Hall driveway. 
me if you wish. I shan’t 
re tonight.”’ 
stared at me in aston- 
‘ou listen to me, Charley 
behind us blew its horn, 
ver to the steps. Before 
again, I fled. 
ol orchestra was playing 
and my classmates had 
ul Jones, but I wasin no 
hers were content with 
at random, that was 
knew already which girl 
th. Her name was Carol, 
10re to her charm than 
and gray eyes. A re- 
who managed to follow 
odox footwork, she ac- 
isions without laughing. 
ta beautiful girl can af- 
but I was young then, 
ndness straight to my 


came out of the coat- 
ad broken up into cou- 
by the band I could see 
back and forth with 
, a surly oaf whose idea 


of sophisticated repartee was a punch in 
the nose. Ordinarily, I found it prudent 
to avoid Hippo, but the sight of his arm 
around Carol gave me an odd choked 
feeling in my throat. The man of mys- 
tery, arrogant and devil-may-care, 
walked across the room and tapped his 
shoulder. 

“Get lost,” he snarled. ““No cutting-in 
this dance.” 

“Your shoelace is untied,” I hissed. 

As he stepped back to look, I grabbed 
Carol, and stumbled toward the center of 
the floor. ‘For years your portrait has 
haunted me,” I said, the vibrato in my 
voice working overtime. “I knew we'd 
meet someday.” 

“We've known each other all our 
lives,” she pointed out. “Besides, you 
weren’t very nice to Hippo.” 

“Ts that the yokel’s name?” If I’d 
looked over my shoulder I would have 
seen Hippo following me, red-faced and 
snorting, but by now I was completely 
caught up in my role. “You are far too 
lovely for such company.” 

“What a pretty compliment!’ 

“Let me take you away from all this,” 
I said. Oh, the cavalier was in rare form. 
“Let us stroll together, alone, through 
moonlit streets.” 

“You mean you want to walk me 
home afterward? That’s very thought- 
ful of you, Charley. I’ll meet you at the 
door.”’ 

Hippo’s hand descended on the back 
of my neck; and at that moment the in- 
structor, a gaunt matron wearing pince- 
nez, blew her whistle. ‘Everybody 
change partners,” she cried brightly. It 
was her constant hope that each boy 
would dance at least once with each girl; 
but if she understood dancing, she cer- 
tainly didn’t know adolescents. 

I squirmed out of Hippo’s grasp, and 

headed for the refreshment table. I had 
done what I came for; and by keeping a 
potted palm between me and the in- 
structor, by pretending that the fruit 
punch was champagne and the cookies 
caviar, I coasted through the next hour 
quite easily. Once or twice, when the 
pince-nez swung in my direction, I 
waved and grinned at some girl whose 
back was turned, and plunged onto the 
dance floor, returning by a circuitous 
route. It was an old trick, but she never 
caught on. 
- At the first notes of “Good night, 
Ladies,’ I sauntered to the coatroom. 
In five more minutes this homespun 
revelry would end, and I’d be alone with 
Carol. But I hadn’t counted on Hippo’s 
malevolence. As I stepped across the 
threshold, a foot hooked my ankle, anda 
meaty hand shoved me hard from be- 
hind. I staggered through the coatrack, 
tripped again, and crashed into the wash 
basin. 


Wren I finally lifted my head, blood 
was dripping from my nose, and I felt 
lightheaded with rage. Hippo had 
planned his ambush well. If I wasted 
time chasing him, Carol would leave 
alone; yet it was unthinkable to meet her 
at the door in this condition. Who ever 
heard of a sophisticate with a bloody 
nose? 

I stared into the mirror, dabbing at 
my face with a grimy handkerchief. The 
band was still playing; and for a moment 
it occurred to me that I might renounce 
the fashionable world and devote myself 
to my art. A solitary and enigmatic fig- 
ure, I would live only for musie and for 
the great symphony orchestra under my 
baton. “Allegro!” I (continued ) 
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MAN IN THE MIRROR continued 


commanded, lifting my arms. “‘Now the 
bassoons. Andante!” 

But Carol was waiting, and even a 
wounded cavalier can’t admit defeat. I 
sloshed my head in cold water till the 
bleeding stopped, then pushed my way 
through the noisy punch-bowl crowd. 
The first thing she said when she met me 
at the door was, ‘‘You’re wet, Charley.” 
And thesecond was, ‘“‘What happened to 
your poor face?” 

“A slight clash with the peasantry.” 
The words were meant to be jaunty; but, 
to my horror, the voice came out a frog- 
like honk. My nose was shut tight. 
Taking her arm, I rushed her down the 
steps and along the sidewalk. For the 
first time I realized that without words I 
was crippled. If I couldn’t talk myself 
into self-confidence, the only personality 
left for me was jug-eared, slue-footed 
Charley Madden. 

She didn’t protest. Neither of us said a 
thing as we hurried along the dark street 
to her house. I thought bitterly of the 
unfairness of the external world—a 
world where louts like Hippo could 
destroy romance with a casual shove. 
Our affair was over before it began; but I 
was determined that the cavalier would 
bow out with one last glorious gesture. 

All the way to her door I reviewed my 
plan, and decided it couldn’t miss. As 
she turned to say good-night, I sighed, 
“Carol! Eyes closed, lips pursed, I 
clutched at her blindly. My arms closed 
on nothing; and from the dark hall I 
heard her say, “‘Won’t you come in for 
some milk and crackers?” 

Perhaps the campaign wasn’t lost yet. 

“What a delightfully rustic notion,” I 
croaked, following her into the kitchen. 

She switched on the overhead light 
and opened the refrigerator. “Sit down, 
Charley,’’ she said, ‘‘and tell me who you 
are tonight.” 

Tilting my chair far back to keep the 
light from my swollen nose, I said, ‘‘One 
gets so bored with champagne and... 
What?” 

“T just want to know who you are,” 
she repeated, handing mea glass of milk. 
“Sometimes you sound like Cary Grant, 
and sometimes like Douglas Fairbanks 
Junior.” 

Movie actors! Was this all my glamor- 
ous world meant to her—a secondhand 
image in a provincial theater? No, she 
had to be joking. ‘‘Promise me you'll 
never lose that unspoiled sense of hu- 
mor,” I said, tilting even farther back. 
“So refreshing after the cynical, worldly 
women I’m used to. ..”’ The chair legs 
shot forward; and the next moment I 
was lying on the floor, my head against 
the stove, milk dripping from my chest. 

Slowly I pulled myself up and slouched 
toward the door. What more could I 
say? It was over for good now. Her voice 
followed me. “Are you all right, Charley? 
Did you hurt yourself?” 

“Why don’t you giggle like everyone 
else?” I asked. 

‘Because I don’t see anything funny.” 

I jammed my hat on the back of my 
head, over the growing bump from the 
stove. “‘And I even tried to kiss you,” I 
said. ‘‘Isn’t that a howl?” 

“T know you did,” she said softly. “I 
would have kissed Charley Madden, 
too—but not some movie star I’ve never 
even met.” 

It was too late to start again. The 
character I had built up so carefully all 
evening long, the debonair man of the 
world who was my only defense against 
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surprises, things already there, waiting 
for our call. Who would have thought 
that water subjected to cold would ee 
come ice? Or coal, when burned, turn to 
ashes? If amoebas could think, would 
the first one ever have been able to im- 
agine an eye? Could a fish have imag- 
ined hands? Or dry land? The potential- 
ity of the eye was already there, in the 
skin, waiting for light rays to bring it 
out, as they did. Somewhere in hydrogen 
and oxygen lies water, unsuspected. In 
the acorn, the tree; in the chrysalis, the 


butterfly with its rolled-up tongue and 
thousand eyes. 

The space where my hand is not—is it 
waiting for my hand? Is my hand, in 
some way, already there? 


In his struggle to change an amoral 
world into a moral one, man is a will-less 
instrument of God, put here to produce 
goodness, in the same way a tree is here 
to produce greenness— passing the world 
through his mind and heart and chang- 
ing it in the process—as soil, sunlight 


and air are transformed into green leaves 
by the tree. Only a few sueceed—but no 
one fails; everything, inthisextraordinary 
dream, isa victory, even the apparent de- 
feats. Fora great deal of the beauty of life 
lives largely in man’s desperate, and 
often unavailing, effort to carry out his 
purpose, just as much of the greatness 
and glory, the nobility and profundity 
that mark man’s contributions to the 
world arise from his courage and devo- 
tion in the face of his hopeless, failing 
struggle. (continued) 
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THE DREAM continwed 


All we need do is the best we can; 
nothing more is expected of us. Wonder- 
ful thought!—piercing us to the heart 
and releasing, in an upwelling of relief 
and tears, all the weight of guilt, strain, 
uncertainty and fear. Suddenly we real- 
ize that the truth of our existence here 
is, after all, astoundingly simple and 
obvious—as the human heart keeps feel- 
ing it must be—not made up of philo- 
sophical ingenuities or theological com- 
plications. What else could fate expect 
of us, thrown as we are into an un- 
propitious universe, all too much for 
many of us, and faced as we are by pre- 
dicaments too powerful and enigmatic 
to be mastered by our small resources? 

In this world, each man is given a 
task, one all his own, an individual role 
he is assigned to play in mankind’s gen- 
eral task of creating goodness. No one 
else can perform this particular role he is 
given. And in this way, some measure of 
justice is introduced into the world. For 
feelings of injustice come only when we 
measure our lot against the lot of others; 
and in this theory of the task, tasks are 
never compared. What you do, and what 
happens to you, is yours alone. Your 
life and lot don’t have to be thought of 
as “more than”’ or “less than’’ anything 
else. Hence, no man can say he is less 
justly treated by existence than another 
man, each role is fair and just, in and for 
itself, without reference to other roles. 
If your life is tragic, it is proper and 
right for the part you are intended to 
play—therefore not unjust. 


Such thoughts sound hardhearted. 
But unless you accept the view that 
there must be some reason and justice 
behind the allotment of lives to men, you 
must conclude that there is no sense or 
fairness in the distribution of fates; that 
this world is a madhouse where men are 
confined like sick, frightened animals, to 
be tortured in ways too brutal, or too 
exquisitely subtle and devious, to be the 
invention of anything but a crazed mind. 
But it is impossible to accept the thought 
that the only universe there is has turned 
out to be meaningless and bad. On the 
contrary, we must believe that the world 
has been created for some meritorious 
aim of a moral nature, which man is 
helping to bring about, each person’s 
sole obligation being to live his life as 
best he can, under the special circum- 
stances he has been placed in, knowing 











that his task is equal in importance to 
any other, no matter how fruitless or 
difficult it may seem. For if you are 
judged at all by the Mind that put you 
here, it must be on how you have ful- 
filled your assignment, not on what the 
assignment happens to be. God, we feel 
sure, “‘cares more for the adverb than 
for the verb.” 

The world may seem to defeat us, but 
the defeat is never total. Even while man 
is helping to complete the world, the 
world is helping to complete man. All 
the hardships he encounters in life may 
be just stones for him to whet his heart 
against, in the course of realizing him- 
self—the universe, said Keats, being ‘‘a 
vale of Soulmaking.”’ 

In the soul, the dream creates reality, 
something higher and more worthy than 
itself. For each thing in this world joins 
in the universal process of excelling it- 
self, so that all existence becomes an evo- 
lution upward. Self-transcendence, the 
development of higher entities by lower 
entities, is the whole story and essence 
of the universe: the transmutation of 
less spiritual into more spiritual forms, 
an act of sublimation for which each 
thing sacrifices itself and uses up its life. 
Man, too, in the course of living, immo- 
lates himself to produce transcendent 
entities. Arising from each of us like the 
smoke and fragrance from burning leaves 
are values of goodness, feelings of kind- 
ness, and a sense of Oneness that must 
make up some higher, yet still invisible, 
element necessary to God and the per- 
petuation of the world. Only in man can 
these sublime qualities be generated and 
displayed. For this reason, he himself 
must be perfected, brought to some kind 
of spiritual efHorescence. And the world, 
with its knotted, involuted tangle of 
truth and lies, pains and _ delights, 
justice and injustice, is a flawless facility 
for this evolution of man’s soul. 

To see, finally, this world as more 
symbolic than substantial, to grasp how 
it is bound together by mutual need, to 
aid by his special awareness in complet- 
ing the lives of other creatures, to distill 
from life’s joys and sorrows the rare 
values of tolerance, generosity, charity 
and forgiveness—are the tasks that man 
must accomplish in fulfilling himself. 
Until he does, his incompleteness will 
continue to bring him pain. Peace comes 
with fulfillment— peace and knowledge— 
and even a sensation, at least, of free- 
dom. ‘‘Ripeness,’’ said Shakespeare, ‘‘is 
alle END 











“Step in here a minute, Schneider. I want to 
speak to you about the last dog you brought in.” 








































IN PIOUS MEMORY 


continued from page 108 
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somone found him, and too 
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the tale goes, there is an Eng 
aire working w-th his hands 
bread. It is a fantasy highly) 
the peasant mind... .” 
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wonderful, to have every gu 
rately confirmed! 

“Do you know who that | 
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Will you help us look for hit 

How different René ee 
Dumbly! He asked no ques 
got down to business. 

“There would be a rewaal 
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formally, ‘‘that in my op 
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not past belief. There are sm: 











,o remote, so difficult 
ax collector does not 
n. On such a one 
jer might live unsus- 
's years.” 

wn idea,”’ said Toby. 
ing for him, on bi- 


swiftly at Toby; he 
come with us—start- 
pounds in prospect, 
To take a day off, 
uld lose a day’s pay, 
1 make it up,” said 
’ said René. ‘Only I 
have a line, go alone. 
is on the mountain.” 
Lydia saw the sense 
od that René by him- 
ich day on a different 
ach evening at the 


ymfort extended even 
re you putting up?” 
usly. 

said Toby. 

den of thieves! Now 
ippens, runs a little 


r Lydia was sorry for 
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it of a shock,” said 
n: ‘Good news.’”’ 
ther found’?”’ 
20ver it,’ said Toby. 
day built up to the 
y met René outside 
es to drink red wine 
_It was a moment of 
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sty, dog-tired, but 
ulous news... 
uch was never the 
remote fastnesses he 
né drew blank. 
y the cousins insisted 
iy themselves. René 
You will at least see 
promised cynically. 
the road is so bad.” 
rtainly bad enough. 
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eneath their wheels, 
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1 the spokes. Onward 
comrades pedaled, 
ad bowed over his 
_ Lydia who spotted 
doing duty as a gate. 
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avery dung heap on 
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ring her promise to 
mpered, Lydia sur- 
ier with agile ease. 
the attitude Lydia 
old man looked up, 
oeing. 

f black trousers and 
. All that could be 
S frame was that it 
w medium height. A 
graying hair and a 
masked his features. 


For a moment, anonymous as a thistle, 
he stood staring; then, with shambling 
steps, made for a low, derelict shed. 

Lydia moved first. Catching up with 
him on its threshold, she was just in 
time, as he let fall his hoe, to support 
him. One instant he staggered, the next 
was hanging upon her neck racked by 
a bout of asthmatical coughing—how 
familiar to Lydia the harrowing sound! 

“Father!” she cried. “’Tis I, Lydia, 
your child!” 

Behind her she heard Toby’s gasp, 





René’s exclamation. It was well they 
had followed. Though pitiably light, the 
burden was too much for her to support 
alone. ‘“‘We must get him somewhere 
where he can lie down,” panted Lydia. 
The shed offered a rough pallet of 
sheepskins over straw. Gently, between 
them, they laid their unconscious bur- 
den down. Lydia, remembering how her 
father needed to have his head and 
chest propped up, heaped the straw 
higher at one end. 
“Poor Father!’ 


mourned Lydia. 


“Darling dad! ... Toby, bike back to 
that post office and send the wire!” 

Off raced Toby back to the gap. 

In the shed Lydia crouched close be- 
side the pallet. Even with the door open, 
all René could discern was a vague tab- 
leau as of King Lear watched over by 
Cordelia. It was a tear-jerker. 

““Mademoiselle,” said René huskily. 

Lydia half-turned. 

“Mademoiselle, please hear me,’’ said 
René. “I have something on my chest. 
When I first strung along (continued) 
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IN PIOUS MEMORY continued 


with you, I did not for two shakes believe 
your dad still in the land of the living.”’ 

“But I know,” said Lydia, surprised. 
“TDidn’t you warn us, that the rumor 
might be only a rumor?” 

René shook his miserable head. ‘‘There 
was no rumor. It was an invention. 
Cooked up. My cousin, Jean, was in the 
outer office when you came in your dis- 
tress to the consul, Mr. Dumbly. We 
agreed to split fifty-fifty.”’ 

There was a long pause. ‘I think,” 
Lydia said finally, “‘that’s the meanest 
thing I ever heard.”’ 

“Yes, mademoiselle. It was very mean.” 

“Yet, after all,’’ meditated Lydia, 
‘St is in a way owing to you that 
Father’s been found .. .”’ 

To her renewed surprise, René wrung 
his hands. ‘‘But he has not!’ he cried 
desperately. “‘That is no more your par- 
ent than he is General de Gaulle!” 

“If you imagine I can’t recognize my 
own father ” Lydia began hotly. 

“T do not imagine, I know,” said René. 
“Naturally you deceived yourself: over- 
emotional, predisposed—how naturally! 
But the farce has gone far enough. 
Mademoiselle, that is not your dad, 
he cannot be your dad, for the reason 
that he is my Uncle Marius, a little weak 
in the head, whom I have known since 
I was four years old.” 

At this moment Toby panted back 
out of breath but triumphant. ‘‘The 
telegram’s off!’ he reported gladly. 

To his surprise, his cousin turned on 
him a look of blankest dismay. “‘I’m ter- 
ribly sorry,’ said Lydia, “but we'd 
better wire again.” 

“Saying what?’’ demanded Toby. 

“Alla terrible mistake,’”’ said Lydia. 





ING: uncommonly two cables dis- 
patched from France to England within 
an hour of each other arrive at the same 
time. In this instance, however, Toby’s 
first. message had the field to itself, 
whereas the second was much delayed. 
And so, at about two o’clock, Mrs. Pre- 
lude was gladdened by Toby’s first. 

Like Lydia, she was predisposed to 
belief. Joyfully, she reassembled the in- 
haling apparatus, plumped and aired the 
anti-asthma pillow, and reread her tele- 
gram till it wore in two. 

“The good, clever children!’ mur- 
mured Mrs. Prelude. ‘“‘How wrong I was, 
not to go back to look myself! Dear 
Arthur, how I’ve missed you!” 

She believed it without the slightest 
effort. Old friends and shellfish and 
Chablis are all very well, but still noth- 
ing, to any truly womanly woman, com- 
pares with being a wife rather than a 
widow. 


“Darling!” exclaimed Alice, jumping 
out of the Jeep and kissing her prospec- 
tive mother-in-law with enthusiasm. 
“How happy and excited you look!’ 

Kissing Alice back, Mrs. Prelude was 
tempted to break the glad news there 
and then. Only it wouldn’t be fair, she 
recollected, before William and Eliza- 
beth knew. 

“And no wonder!” 

““*Nlo wonder’ ?”’ 

“Well, isn’t Mr. van Hoyt coming?” 

Mrs. Prelude had forgotten Mr. van 
Hoyt. When she should have been bak- 
ing a cherry cake, she was reassembling 
Arthur’s inhaling apparatus. When she 


added Alice. 


thought of what might have happened 
if the telegram hadn’t arrived 
Mr. van Hoyt, she turned pale. 


before 


“Thank goodness you reminded me!” 
exclaimed Mrs. Prelude, pulling herself 
together. ‘Oh, dear! I suppose it’s too 
late to put him off?” 

“Darling, don’t be ridiculous,” said 
Alice kindly. ““We all know how much 
you like him.” 

“Of course I do,” said Mrs. Prelude, 
in growing agitation. ‘I just hope he 
won't stay very long.” 

Alice was a girl who always liked to 
get things straight, especially where 
millionaires in the family were con- 
cerned. ‘“You mean,” she asked, in- 
credulously, ‘if he asks you to marry 
him you won't?” 

“T can’t think what all you children 
have been imagining!’ exclaimed Mrs. 
Prelude. ‘‘There’s no question of my 
marrying anyone!” 

At this news, Alice pounced back into 
the Jeep and censoriously drove away 
again; and some ten or fifteen minutes 
later a hired, chauffeur-driven Rolls 
deposited Mr. van Hoyt. Which was 
when the damage was done. 

Not that Mrs. Prelude told about 
Arthur’s having been found alive; it was 
part of her trouble. Since she felt that if 
Mr. van Hoyt really did propose the 
only possible ground for refusal was that 
she wasn’t a widow after all, her every 
effort had to be directed at preventing a 
declaration. 

Thus it was a very different woman 
indeed from the amiable hostess of his 
recollections who offhandedly greeted 
Mr. van Hoyt with the frank admission 
that she’d forgotten all about him. “‘T 
meant to bake you a cake,” said Mrs. 
Prelude, ‘‘only I forgot.”’ 

She didn’t so much as toss him off a 
hot seone. All there was to eat were a 
few meat-paste sandwiches. Not that 
Mr. van Hoyt had much appetite, faced 
by her absolute lack of interest. 

“To excuse me while I telephone,” 
she said, almost at once. She hadn’t 
yet ordered a supply of yogurt. She did 
so now, at some length, and returned 
carrying a parish magazine which she 
kept on her lap. ‘‘We’ve a very active 
church membership in my own little 
community,” offered Mr. van Hoyt— 
hoping thus to lead the conversation, if 
deviously, to his swimming pool and 
woodland walks. ‘“‘Outside Boston,” he 
reminded. 





| 





“Neighbors phoned to ask when your guest 
appearance on their TV set will be over.” 


“T thought you lived in New York,” 
said cruel Mrs. Prelude. ‘““Would you 
excuse me if I telephoned again?” 

Like most women unused to playing 
a part, when she did she rather hammed 
it. But at least Mr. van Hoyt was dis- 
couraged. “I guess I’m in your way,” he 
stated. 

For a moment Mrs. Prelude felt so 
sorry for him, and so fond of him, the 
glad news almost burst from her lips. 

“T’d hoped,” said Mr. van Hoyt 
simply—for all his millions, his was a 
humble heart—‘“‘after my recent trou- 
bles, I'd caught a glimpse of blue sky. 
But I guess I was mistaken.” 

“T’m afraid you were.” 

“Now the clouds roll over again.”’ 

“They'll soon part,” promised Mrs 
Prelude—in need of comfort herself. 

“Not for me,” stated Mr. van Hoyt. 
“God bless you all the same.” He kissed 
her hand and went out into the night. 


Gee of course, it wasn’t night. It was 
about half past five on a summer after- 
noon. Also frustrating to any heroic de- 
parture was the fact that he’d liberated 
the chauffeur of the hired Rolls to go 
and get his own tea. For some moments 
Mr. van Hoyt stood at a loss, wondering 
what on earth to do with himself until 
that chauffeur reappeared. He was still 
standing uneasily when up the short 
drive pattered Alice, who hadn’t driven 
her Jeep very far. 

Mr. van Hoyt had no idea that he be- 
held one who might have been his 
daughter-in-law by marriage. He had 
never heard of Alice. All Mr. van Hoyt 
beheld was a creature as young and 
pretty and bewitching as Corinna when 
he first fell in love with her. 

Some men never learn. He’d known 
how to prize a Mrs. Prelude, but now, 
as the memory of Corinna’s charm 
flooded back, so did the memory of her 
inadequacies vanish. 

“Who are you? I’m Alice,” said Alice 
shyly. 

“James van Hoyt,” yearned Mr. van 
Hoyt. 

“Mr. van Hoyt? Then I know all 
about you. I’m a great friend of the 
family myself,’ said Alice, with child- 
like solemnity. ‘‘Have you been to see 
darling Mrs. Prelude now?” 

Mr. van Hoyt nodded dejectedly. 




































“So have I,” said Alice 
didn’t seem to want to see | 
“T guess my own call > | 
too,” said Mr. van Hoyt. “Tol 
with a wry gesture he j 
empty car—“‘I stayed legs } 
anticipated. Where would y 
a chauffeur gets his tea, in thi 
“The nearest café’s abo 
off; if he’s gone on his legs, 
back for ages. What a | 
Alice. ‘Would you like me ¢} 
while you do have to y 
lovely woodland walk?” “| 
Hoist with his own pete 
Hoyt followed. The path 
spinney, was far less wild t 
England woodland walk, but 
time less well maintained- 
trails and suckers impeding 
Alice stumbled almost imm 
“T’ve such silly ankles!” | 
“Like a fairy’s,” said Mr 
“You'd better take my arm 
“You're so nice, I’ve ge 
choked Alice. “J picked youu 
awful?” 
A more experienced millig 
have thought it only natur} 
van Hoyt just pressed Alice 
“Only what I hope may 
think me not quite so awful, 
Alice, “is why. I don’t live he 
I’m just visiting. I live with 
at Oxford. And I’m going be 
ning. And the person whe 
drive me is someone I partie 
want to be driven by .. .” 
“T guess it wasn’t so ml 
picked up, young lady,” a 
van Hoyt, “as my car.” J 
“Well, yes,’ Alice admit 
‘“‘As soon as I knew who yo 
when I saw your car, I st 
this crazy idea you might q 
stead! Oh, dear! Now I fee! 
“Confession is good for| 
agreed Mr. van Hoyt. “I} 
reason why J shouldn’t tal 
ride.” 
To terminate at five min 
a visit expected to last se 
days, Alice simply left M | 
outside and informed her i 
having been worried abo 
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was driving to Oxford anyy 
she ought to run off. “Ei 
something’s gone wrong Wi 
added Alice. 

The Rolls was well on 
Oxford before Mrs. Prelu 
Toby’s second cable: ALL 
MISTAKE. 

Again, she believed. Mrs. 
lieved, and through streamil 
mantled the inhaling appar¢ 
a voice choked by sobs coul 
the yogurt. After some ho 
ful activity she was suffic 
posed to telephone Claridg 
quire whether Mr. van H 
usual staying there. For, of 
had to apologize. She had b 
she had been inhospitable, s 
downright rude. Learning t 
was booked for a week, she 
her desk feeling better all 
Prelude wrote: 


Dear friend, 

If I was horrid this afternoo 
I was, it was because I had 
some very unexpected family 
much on my mind. But now it’s 
out 





Here she paused. Did she 
smoothed out 2 The words see 
written themselves. Howeve 
in black and white they 
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IN PIOUS MEMORY continued 


had such a look of inevitability, she let 


them stand. 


So please do if you can come and see me 
again before you leave Europe. Next Thurs 
day for lunch would be perfect, for then you 
could meet the children, as I want you to 
very much. ; 

; Believe me, most sincerely, 


MARY PRELUDE 


Have the clouds rolled away just a little? 


Bian and Henry, 


who had driven from the 


3 ete | 
airport, and William, 
who had driven from 
Bond Street, encoun- 


tered each other prac- 
tically on Mrs. Prelude’s 
threshold. 

“Henry,” said Eliza- 
beth, ‘‘Henry Alcott. 
This is my antique-deal- 
ing William, 
darling.”’ 

“Nice to meet you,” 
said William. “I trust 
the Grecian shores didn’t 


brother 


disappoint?” 
“‘Marvelous,”’ 
Elizabeth. “‘We’re flying 
back tonight.” 
“What a very 
Hoytish proceeding,’’ 
said William. “Shall we 
all, do you suppose, be 
taking to airplanes just 
like buses? I look for- 
ward to meeting Mr. van 
Hoyt. ... What about 
you, Aycock?”’ 
“Alcott,” said Henry. 
“A rose by any name,” 
apologized William. 
“But we mustn’t keep 
family lunch waiting 
while we idly chit- 
Chateau 
“Mother, I’ve brought 
Henry Alcott,’ said 
Elizabeth as Mrs. Prel- 
ude greeted them. 
““We've been fellow 
travelers in Greece.” 
““Where’s Alice?” de- 
manded William. 
“Coming, darling,”’ 
said Mrs. Prelude. ““How 
nice to meet one of my 
daughter’s friends!’ she 
added traditionally. 
“William, give Mr. Al- 
cott asherry. Uncle Wil- 
fred’s drinking whiskey.”’ 
Henry, confronting 
his mother, = 
brother, uncle, presum- 
ably aunt, expectant of 
and 
well, would actually 
have preferred brandy, 


said 


Van- 


lover’s 


a sister cousin as 





and 


Lacking Alice and Mr. van Hoyt, but 
with Henry Alcott and Uncle Wilfred 
unexpected substitutes, all eight places 
laid by Mrs. Prelude were filled. 

“Now let’s tell each other everything 
that’s been happening!’’ said Mrs. Wil- 
fred brightly. ‘““Toby and Lydia?”’ 

Each glanced swiftly toward Mrs. 
Prelude. Her hug of welcome had re- 
assured them; now a tender smile and 
that she -hadn’t, never 


nod affirmed 


would, split 





get their money stolen! Have you brought 
back a penny, darling?” 
“Wighteen-and-six,’ said Toby. 
“Toby kept the purse,’ explained 
Lydia. ‘We saw some _ wonderful 
churches.” 
“Mother, are you certain you asked 
Alice for lunch?”’ demanded William. 
“Alice? Of course I did,’ said Mrs. 
Prelude. “Just a few days ago. The day 
Mr. van Hoyt came. I was so sorry she 
wouldn’t stay to meet him!” 
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Toby, who saw Lydia was 
of tears, decided to take the 
enemy camp. “Now let’s 
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but didn’t see any. 

“Where are the children?” 
Mrs. Wilfred. “ 
late! Bad Toby a postcard! 


Has anyone heard from them?’’ 


exclaimed 
Don’t say they’re to be 


never sent 








Mrs. Prelude answered with her usual 


placid smile, “ZT have, dear. Three 
times.’ 

“T suppose from Lydia?” said Mrs. 
Wilfred. “Girls are always more con- 
cientious! What did she say?” 

Oh, just how much they were enjoy- 
elves on their bicycles.”’ 

[he cousins had been right to trust 
her. | heer bad luck that Eliza- 
beth, glancing through the window, 
spotted them king up the drive 


“T suppose the most exciting thing,”’ 
said Toby, ‘was when my bike fell 
apart.” 

“Tm very glad to hear it,’ said Mrs. 
Wilfred. ‘‘Those brakes were a mother’s 
nightmare. How did you manage?” 

“T hired another, Mamma.” 

“Lydia’s was new,” 
beth. 

“Actually I gave it away,” said Lydia, 
to a youth hostel where they were 


observed Eliza- 


““c 


short on bikes.”’ 

EKlizabeth’s look of disbelief was so 
explicit that Mrs. Wilfred, who recipro- 
cally disliked her niece, not quite tact- 
fully intervened. “‘At least they didn’t 


The name van Hoyt at last pro- 
nounced, Elizabeth asked the question 
uppermost in several minds. ‘‘Didn’t 
you say he’d be here, Mother?”’ 

“Oh, I still expect him,” said Mrs. 
Prelude cheerfully. ‘‘He’s such a very 
old acquaintance, he'll probably just 
walk in. Why not telephone Alice at 
her friends’, darling? Say it’s a cold 
lunch.” 

William pushed back his chair and 
left the table. 

“What churches?” asked Elizabeth. 

“Well, the one at Villeneuve-le-Duc 
was the best,’ said Lydia. “It had a 


beau jubé. I—I lit a candle...” 


ude gazed | 
passionately 

“Poor boy!” she sighed. “ 
to him, do you think? 0) 
Alice myself?” 

“No, Mother,’ said Eliz 
won't realize it yet, but V 
had a lucky escape.” 

“T agree,’ said Lydia. 
often wondered whether th 
thing we could do about it.’ 

“Of course she was immens 
reflected Mrs. Wilfred, “bY 
such an old-fashioned girl. . « 
Mr. Alcott, about Greece.” 

The door opened again. 
said William. “Van Hoyt’st 

“What!’’ exclaimed Mrs. 
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She was too tired even to finish clearing 
the table. While Lydia was out of the 
room she simply sat, hands loosely clasped 
in her lap, remembering, and musing, and 
blaming herself. “I deserve nothing bet- 
ter,’ Mrs. Prelude told herself obscurely. 
“Poor Lydia, poor Toby!’ Only at the 
sound of her daughter’s returning step did 
she summon the energy to pick up a plate 
and tip from it a rind of cheese... . 


“Tt was Professor Harvill calling,’ re- 
ported Lydia as she helped to clear the 


table. ‘‘But he didn’t say any more 
about Alice. He just asked,’ she said with 
some indignation, ‘“‘whether it would be 
acceptable etiquette-wise if he came to 
tea. Of course I told him you were much 
too tired, Mother, to see anyone.” 

During thirty years of married life Mrs. 
Prelude’s sole manifestation of indepen- 
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Wall Street Broker. Better known as 
beautiful — rather than bullish or bear- 
ish. Delighted with Formfit Rogers’ fa- 
mous Web design. The strong finespun 
stitch that gives all-over control. But 
never clutches at you. Web Girdle 
sweeps effortlessly over hips and thighs 
in one lithe line of “Lycra.” (The tummy 
has nowhere to go but in.) Web Bra 
smooths and holds with uncluttered 
ease. Part of a whole Web Collection — 
all determined to take you down a size. 


Web Bra And Web Girdle 





dence had been, when flying, to sit in the 
tail. Her brief widowhood had been domi- 
nated by William and Elizabeth and Miss 
Champney and Miss Hume. 

Lydia’s and Toby’s chivalrous excur- 
sion had but strengthened, so to speak, 
every loyal bond. It was quite surprising, 
in the circumstances, how swiftly Mrs. 


Prelude was at the telephone herself, 
ringing back Oxford. END 
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20th Anniversary Special: 


A new kind 
of cookbook! 


Reynolds Wrap . 
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Introducing the first 
complete, authoritative 
cookbook on cooking 


with aluminum foil. 






192 pages * Over 300 recipes 
28 pages of full-color 
photographs ° First edition 


Now...an entirely new kind of cookbook. 
Bursting with exciting, new, easy-to- 
follow recipes. With new ways to use 
Reynolds Wrap pure aluminum foil. 
New ways to save work, save money! 
Great menu ideas that will win raves 
from your family...and stretch your 
budget, too. 


Now, what’s in the book? Everything... 
14 full sections! Appetizers, soups, lusci- 
ous easy-to-fix desserts. Mouth-watering 
recipes for fish and fowl; magical meat 
dishes. Casseroles? Of course! Whole 
chapters on outdoor cookery, freezer 
foods; vegetables, salads. Everything 


from jiffy banquets to gourmet wild game 
dishes. 


Why are we, the Reynolds Wrap people, 
bringing you this great new cookbook? 
We brought you aluminum foil! For 20 
years we've been working with it, testing 
it, perfecting it. Discovering—in our own 
kitchens—new and better ways Reynolds 
Wrap can be used to make your cooking 
easier, less costly...and more fun! 


More good news! Because we’re celebrating the 
20th anniversary of Reynolds Wrap, we're offer- 
ing this unique cookbook (in both hard-bound and 
soft-bound editions) at special prices, with coupon. 


Deluxe hard-bound gift edition ......... $2.50 
(pictured, 61/2” x 95”) Bookstore value—$4.95 
Large-size soft-bound edition .......... $ .60 





OVEN TEMPERED 


(54” x 814”) Bookstore value—$1.00 


BA ete 
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Strong, Dependable, All-Purpose Reynolds Wrap 
Oven-Tempered for Flexible Strength. 





TO: REYNOLDS WRAP COOKBOOK, 
P.O. BOX 1400, Dept. LH 
LONG ISLAND CITY, N. Y. 11101 


Piease send me the following 
Creative Cooking cookbooks: 


Hard Bound:_____copies @ $2.50 

Soft Bound:____ copies @ 60¢ 

| enclose 0 Money Order 

© Check in the amount of $_____ total. 
Name__ a 
reet__ 3 
( ra State 22 2 Zip) Ms 
\ NOTE: Ple | weeks for delivery. 
| This off pires Dec. 31, 1967 
DE a a a a ce ie a sk em ean eS = 

















Recipe index 


Here is a handy listing of recipes appear- 
ing in this issue, including those from the 
Journal kitchens and advertisements. 


BREADS 

Baked Plain and Sugared Doughnuts, 
page 122. 

Buttered Layered Loaves, page 122. 

Cheese Potato Bread, page 127. 

Kugel, page 122. 

Potato Muffins, page 127. 


DESSERTS 

April Fool Eggs, page 122. 

Baked Plain and Sugared Doughnuts, 
page 122. 

Banana Peppercorn Pudding, page 122. 

Choco-Scotch Clusters, page 137. 

Ginger Melon Mold, page 134. 

Hawaiian Dream Torte, page 123. 

Ice Cream Balls in Pastry Shells, page 122. 

Kugel, page 122. 7 

Maple Bavarian Cream, page 134. 

“Pearadise’”’ in April Dessert, page 122. 

Pennywise Marzipan, page 127. 

Pineapple Fingers, page 122. 

Pink Sparkle Freeze, page 124. 

Sweet Potato Pudding, page 127. 


ENTREES 

Bangers and Mash, page 127. 

Beef Ragout, page 134. 

Chicken Cacciatore, page 134. 

Crispy Chicken Bake, page 124. 

Epicurean Spaghetti, page 124. 

Fried Rice and Chicken with Scrambled 
Higgs, page 122. 

German Potato Pancakes, page 127. 

Oven Crusty Fish, page 68. 

Picnic Chicken, page 122. 

Pranzo di Manzo, page 129. 

Quiche d’ Asperges, page 128. 


MEATS 
Blanquette of Veal, page 132. 
Broiled Canadian Bacon, page 122. 
Escalopes Chou-Fleur, page 132. 
Peppercorn Steak Flambé, page 122. 
Rolled Stuffed Breast of Veal, page 133. 
Saltimbocea, page 132. 
Savory Veal Cutlets, page 133. 
Scallops of Veal, English-Style, page 132. 
Scallops of Veal Zingara, page 132. 
Veal Cooking Tips, page 132. 
Wiener Schnitzel, page 132. 
Yugoslavian Savory Veal Cutlets, 

page 133. 
Yugoslavian Shoulder of Veal, page 133. 


POULTRY 

Chicken Cacciatore, page 134. 

Crispy Chicken Bake, page 124. 

Fried Rice and Chicken with Scrambled 
Eggs, page 122. 

Pienie Chicken, page 122. 


SALADS 

Alsatian Potato Salad, page 127. 
Asparagus Ham Aspic, page 128. 
Asparagus Salad Vinaigrette, page 128. 
Avocado Sesame Surprise, page 136. 
Minted Mold, page 123. 

Spinach Salad, page 124. 

Tivoli Salad, page 124. 


SAUCES AND RELISHES 
Nine-Boy Sambals, page 122. 
Sauce Allemande, page 130. 
Sauce Up Vegetables, page 124. 
Tomato Sauce, page 128. 


SOUPS 

Chilled Chicken Consommé and Cucumber 
Refresher, page 134. 

Esearole Soup, page 134. 

Yogurt Soup, page 122. 


VEGETABLES 
Asparagus Bari, page 130. 
Asparagus au Sauterne, page 130. 
Asparagus Timbales, page 128. 
Asparagus with Sauce Allemande, 
page 130. 
Asparagus with Tomato Sauce and Sour 
Cream, page 130. 
Baked Beets, page 122. 
Broiled Mushrooms, page 134. 
Deep-Fried Asparagus, page 130. 
German Potato Pancakes, page 127. 
Herbed Zucchini, page 134. 
Quiche d’ Asperges, page 128. 
Revolutionary Baked Potatoes, page 122. 
Sauce Up Vegetables, page 124. 
Sweet Potato Pudding, page 127. 
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“What's Happening”’ 


continued from page 156 


(‘‘|don’t want people to know where 
| jive’), young, unfinished, discard- 
ing cigarettes after one mouth of 
smoke. She wore her mod-est skirt, 
the influence of the London from 
which she had recently returned. 
There she made Charlie Bubbles 
with Albert Finney. ‘‘| guess he 
picked me because |’ve got enthu- 
siasm. Miss Glamour Girl | ain’t.... 
Movies and Broadway are nothing 
alike. When I| work, I’m used to per- 
spiring. Movies are like not work- 
ing. You mostly, well, wait around.”’ 


The second things you notice 
about Lainie Kazan are her eyes. 
Dark, deep, smoldering. When she 
sings, walls buckle, hearts jiggle. 
Her figure is so generous a disc 
jockey apologized, ‘‘We haven't 
played your record yet, we’re still 
playing the cover.’’ She was Barbra 
Streisand’s understudy in Funny 
Girl, went on once. ‘‘Only twenty- 
five people asked for their money 
back.’’ No one will ask for a refund 
when Miss Kazan appears in the 
Plaza from April 5 to May 2. If 
you’re in Manhattan, see her. 


Richard Attenborough, the Brit- 
ish actor, has a principal role in 
Robert Wise’s The Sand Pebbles. 
The movie took two years to make, 
and requires almost that long to 
watch. If that’s an exaggeration, 
how come they wouldn't let me into 
the theater without luggage? Some 
scenes are so tough Attenborough 
won’t let his own children see the 
movie. ‘‘It’s too brutal for them,” 
he told us. ‘‘My daughters are not 
automatically allowed to see my 
films. I’m angered by the contem- 
porary view of denegating every- 
thing. There is reason in the world, 
there are heights which man can 
attain.’’ One height Mr. Attenbor- 
ough still aspires to is the height of 
a symphony conductor’s podium. 
He’s an armchair maestro. ‘‘I have 
stereo throughout the house and 
a ba-ton in every room. Whenever 
there’s music, I’m at it,’’ he ex- 
uded, flailing his arms about. 


KICKY GIRLS are the height of 
fashion, but how high can they go? 
Some barely skirt nudity. It’s dif- 
ficult to tell if they’re wearing belts 





























































or chokers. Stanley 
apres-hyphen of Dall 
Marcus, predicts gir| 
wear any Skirts at all, 
ply wear longer bloy 

And fashion mode 
$100 an hour isn’t unc 
a few attain world cel: 
they over-achieve so| 
It’s hard to figure. 7 
She’s only 17, but} 
signers and photogra 
knots about her face) 
ful body. (Twiggy, bed 
too little of her to be} 


THE SMALL-SCREE) 
teen years of NBC's 
have disappeared, an) 
host is Hugh Downs, 2 
person as he is on the} 
an intricate watch th 
cisely five hours fast.| 
at Greenwich Mean Ty 
the other morning (a 
morning on my waté 
care what time it is 
| care what time it is} 
said with his up-to-2} 

A pride of promis 


is coming up. Good b) 

April 2. Death of aS 
of the great performar 
ican television. You | 
this. (CBS-TV, 9-11 F 

April 5. The Pursui 
Stuart Schulberg, pro 
rector, says: ‘‘For mil 
icans, pleasure has} 
total goal of life. You 
pecially are looking f 
it is no longer a qué 
youth.’’ The progra 
answer this question | 
rator Sander Vanocu 
the limits of permis 
can be tolerated in . 
(NBC-TV, 10-11 P. M.| 

April 5. Sid Caesar 
old king reunited wit 
retinue: Imogene Cocz 
Howard Morris. (CBS- 
P.M. EST.) 

April 24. Herb Alj 
Tijuana Brass. Shot in 
Angeles, New Orlea 
far-flung outposts of 
TV, 9-10 P. M. EST.) 

April 26. Soldier in 
Bloom, Basil Rathbo 
Simmons appear in| 
Hall of Fame dra 
7-9 P. M. EST.) 
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“Was it you who asked me to marry you?” 
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The 
and Hers’ toaster. 



















Toastmaster’s 4-slice toaster has separate con- 
trols for each pair of slots, so you can toast 2 slices 
light and 2 slices dark. Pops up a family-size order 
of toast just the way each of you like it. Toast- 
master’s compact cabinet takes up less space, 
stores easily. 

And your Toastmaster toaster is sure to work 
right when you get it because every one is tested 
with toast before it leaves the factory (you may 
even find a crumb inside to prove it). 

For a gift or for yourself, see the Toastmaster 
model D111 at your favorite store soon. 


TOASTMASTER 


TOASTERS « COFFEE MAKERS ¢ BROILERS + IRONS + FRY PANS + PORTABLE VACUUM CLEANERS 
+ WAFFLE BAKERS + MIXERS + BLENDERS + CAN OPENERS « HAIR DRYERS « HAIR CLIPPERS « VIBRA- 
TORS « SHOE POLISHERS + POWER TOOLS « FANS «+ HEATERS + HUMIDIFIERS « ELECTRIC KNIVES 
+» BUFFET RANGES + TOASTMASTER DIVISION « McGRAW-EDISON COMPANY « ELGIN, ILLINOIS 
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By Gene Shalit 
Ss) GaNeE Ds, 
SEALED AND 
# EVENTUALLY 
DELIVERED: At 
fa Washington, 
mm D.C., Circus 
Saints and Sin- 
mB ners luncheon 
ribbing Post- 
master General Lawrence O’Brien, 
a song writer sighed that zip 
codes are ruining romance. Im- 
agine Moon Over 33101... Way 
Down Yonder in 70113... and / 
Left My Heart in 94101... Good 
letter writers are vanishing. Con- 
sidering the service, it’s faster to 
walk. But when a batch of good 
letters is uncovered, what fun to 
look over the writer’s shoulder. 
My favorite collection is The Let- 
ters of Alexander Woollcott, first 
published by Viking in 1944, and 
still worth steaming open. The 
newest parcel to win my stamp 
of approval is The Groucho Letters 
(Simon & Schuster), by my favor- 
ite Marxist. When he aims, the 
effect is epistle to the head. 


SELECTED SHORTS: Joe Layton, 
who shaped the Barbra Streisand 
TV specials, will direct Richard 
Rodgers’ TV musical version of 
Bernard Shaw’s Androcles and the 
Lion. Shouldn’t there be an im- 
portant role for Rip Thorn?.. . 
Lynn Redgrave gets pounds of 
publicity for her performance in 
Georgy Girl, but how about a hand 
for Alan Bates, who’s uproarious 
as the boy? ... Is MGM’s new 
movie, So/ Madrid, about an Iber- 
ian delicatessen owner? Michael 
Caine, who hasn’t been in a new 
movie for almost an hour, is film- 
ing Len Deighton’s Billion-Dollar 
Brain. |t was Deighton’s The Ip- 
cress File that first raised Caine 
to stardom. .. . Now be prepared 
for a totally rewarding Caine when 
you see Hurry Sundown. |t’s Otto 
Preminger's first outstanding pic- 
ture since Laura, and what a long 


Richard Attenborough 








time ago that was. Preminger de- 
serves to be hugely proud of him- 
self. In this one, the British Caine 
portrays a Southern American, 
and it’s a tribute to his ear that his 
accent is believable. Preminger 
has directed brilliantly and the 
cast is first rate: Robert Hooks, 
Madeleine Sherwood, Burgess Mer- 
edith, Diahann Carroll and Rex 
Ingram. Even Jane Fonda acts. 
There isn’t a soft spot in the cast. 

When film stars are enveloped 
by the Academy Awards this 
month, the M.C. will be Bob Hope 
for the 13th time. He first ap- 
peared in 1939, before many of 
the boys he’s entertained in Viet- 
nam were born. . . . Senorita 
Estela Bringuer, an Argentine 
composer, conducts the American 
Symphony Orchestra (founded by 
Leopold Stekowski) in a concert of 
her own works in New York’s Phil- 
harmonic Hall on April 25. | note 
this fact because I’m fascinated 
that a wealthy philanthropist 
(that’s the most effective kind), 
W. Clement Stone of Chicago, has 
bought every seat in the house. 
But you can buy a ticket; he needs 
only one seat. Proceeds go to 
his charities. 


Sidney Lumet is one of our most 
important directors: The Pawn- 
broker, Fail-Safe, The Group (you 
can’t win ’em all), Twelve Angry 
Men. His newest film, The Deadly 
Affair (James Mason, Maximilian 
Schell, Simone Signoret), isa knock- 
out. At a luncheon encounter not 
long ago, the passionate director 
was imploding with excitement, 
avid to talk at the drop of a 
napkin: 

“James Mason is just one of 
the best actors in the world, | 
mean I’m not just using superla- 
tives. You put together his per- 
formances over the years, and 
you've got a film festival. The 
Seventh Veil, Desert Fox, Lolita—| 
don’t think Lolita would have ex- 
isted as a film without him. And 


Sonny and Cher 





Hugh Downs 


Georgy Girl, did you see him in 
Georgy Girl? |t’s so subtle, so fine. 
He’s done junk, too; always needs 
money. Would you please pass 
the bread?”’ 

Lumet is also mad about Bar- 
bra Streisand, who doesn’t need 
money. ‘‘She’s marvelous, ex- 
traordinary; she has the instinct 
of a great actor. She’s hit some- 
thing in people all over the world, 
not just America. | was scared to 
pick her up at her London the- 
ater, the mob outside was so 
wild. You could explain her popu- 
larity a million ways—she’s the 
ugly girl who made good—but | 
don’t think so. | think it’s talent.’’ 

When Lumet spoke, he had just 
finished four months of ‘‘sheer 
physical work,” planning his movie 
version of the Broadway musical, 
Funny Girl, for Miss Streisand, a 
project he has since abandoned. 
But even then he didn’t think 
much of the Broadway show and 
was striving to change it: ‘‘Funny 
Girl is really a very bad show. It 
needs a completely new story 
line, the love story doesn’t work, 
and there are only a few songs 
worth saving, like People.”’ 

Lumet frequently uses un- 
knowns in his films. One, Joanna 
Pettet, got her break in The Group. 
Her newest is The Night of the 
Generals (Peter O’ Toole, Omar Sha- 
rif, Tom Courtenay); if you like 
big, old-fashioned movies, you’ll 
find it stylish entertainment. The 
director, Anatole Litvak (Mayer- 
ling), is so old-fashioned that he 
shocks the audience by revealing 
his lovers (Pettet and Courtenay) 
in bed with their clothes on. ‘‘We 
all argued about that,’’ Miss Pet- 
tet said when | cornered her in 
her New York apartment, ‘‘but 
Litvak insisted it was believable.”’ 
Showing an actress covered is 
daring in this day of directors 
who serve us buff fey movies, but 
it wasn’t worth the squabble: the 
romantic episodes have the effect 
of a two-ton anchor on a canoe. 


Groucho Marx 


Failure has been the 
Miss Pettet’s career. She 
part in The Group after L 
her in a Broadway she 
Richard) and thought she 
ful. So he hired her. (Gd 
directors.) Her screen 
Generals was a failure, 
got the part. She was sq 
Casino Royale .. . but le 
it: ‘‘I’m convinced that y 
try to persuade someon) 
wrong for a part, they’n 
trigued they insist on 
to you. | was such a fla 
Casino Royale screen testth 
| got the part the dire ‘i 


THREE GIRLS. Movie mak 
mission pop songs to | 
their films, and once in) 
the songs are so good thy 
it on their own. Examples 
New, Pussycat?... Georg} 
and Alfie. The 20-year-old 
sings Alfie is Cher, of Son 
So when | heard she was! 
the corner, | mussed up} 
and streaked to her cht 
She greeted me in stripec 
slacks (she doesn’t reme 
last time she wore a dres| 
wine shirt. Her feet we 
and so were her midriff a 
fingers. The tenth was hid 
a pear-shaped five-carat d| 
“Good Times is our first 
but | don’t know anythin) 
it because | haven’t seen) 
said, examining her nails 
is the best recording I've 
My voice is growing. Sonn 
our songs, and he neve 
anything that’s not good. 
he’s influenced by Wagneé 
rose and excused herse 
got to wash my bangs,”’ sh¢ 
“My bangs | wash every 
hair every other day.” 


Another 20-year-old ma H 
movie debut is Liza Mine! 
Garland’s daughter. She, 
the 40th floor of a Manhaj 
tel a few blocks from hei 
ment (continued on pal 
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NEW FROM KIMBERLY- 


The great new freedom movement 
in makeup happening now! 


NEVV 
DEN 
hWUAIKEUP 

REVLON 


the first totally translucent finish-for-the-face 

































































...for today’s soft, soft, softest look 


Demi is the today-fashion in facewear. It's — makeup, it slips on with a new sort of sleek, 
the makeup that is and isn't. A silky slip-on — skimmy ease. You can work with it, play with 
of color-in-creme...gives yourfaceasheer, it, blend it almost endlessly. {You simply 
supple, flexy, flawless finish that looks and — can't wind up with a masky, smothered-up, 
feels (and moves)... like spontaneous skin. covered-up, ‘makeup-y’ look.) 











Necklace by Van Cleef & Arpels 


It's a whole new demi- 
world of translucency 
— light-reflecting, layer- 
less coverage that lets 
the ‘skinness’ of you 
show through. It even 
feels translucent. With 
so much moisture in its 





THE ‘MOON DROPS’ DEMI-MAKEUP COLLECTION 
Translucent Flowing-Creme Makeup * Pressed Powder * Loose Facepowder 
Blushing Powder °* All in soft, soft, softest demi-shades. 


If all you restless beau- 
ties hadn't asked for the 
absolute moon, we might 
never have invented this 
face-age phenomenon. 
(But now Demi-Makeup 
is here. Aren't you glad 
that you thought of ite) 



















































































Awoman’s 
mustache 


We're calling a mustachea 
mustache, so we can tell every 
woman how easy it is to remove 
every trace of facial hair with 
Nudit® by Helena Rubinstein. 

There’s nothing like it...a Com- 
plete depilatory treatment in one 
kit. And all it takes is minutes. 

First, you cream on Nudit, to 
melt away hair below the surface. 
Then, you follow up with Helena 
Rubinstein’s exclusive Super- 
Finish® Cream to leave your skin 
feeling smooth and deliciously 
pampered. 

It's so feminine...so fragrant. 
Truly effective and so much nicer 
than unsightly shaving or messy 
bleaching. 

Nudit and Super-Finish® Cream 
together in a complete kit is $1.75, 
plus tax. But you can try it free. 
Write Helena Rubinstein, Inc., Box 
60, New York, N.Y. 10046, for a 
free sample. Enclose 25¢ to cover 
mailing and handling. 


47) 


tA, 
Cen ray 


Nudit for 
the Face. 
Only 1.75 





your legs? 


it shows! Leaves ugly stubble 
every time. With Nudit there’s 
nothing but satiny smoothness. 
Melts hair away below the sur- 
face. And the “Growing-in” time 
is longer. 


Nudit for the Legs. 
1.50 at fine cosmetic 
counters everywhere. 


Helena Rubinstein 
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967, THE G-E WASHER READY FO 
WHATEVER COMES NEXT. 


The new G-E Washer will do all your 
— washables perfectly. Today’s and 
tomorrow’s. For two good reasons: 







































= Pe : 4 | This General Electric Washer has all 
a 5 en noe 4 SA the wash speeds, spin speeds and 
> Re oe I a temperature changes you need 
Bene: oD ws Ss now and will need years from 
5 Fo , ; now. Including a cold-water 
rinse to help keep wrinkles 
out of permanent press 
clothes. And it’s the only 


Patel 


The big one holds up to 16 
pounds of mixed heavy family 
loads. The small tub, called the 
MINI-BASKET®, does 2 pounds of 
those clothes you have to wash 
separately. Delicates, colored things 
that run, leftovers—anything you 
normally wash by hand. Only 





No matter which of the wash tubs 

you use, there'll never be a problem 
with lint fuzz. G.E.’s exclusive 
Filter-Flo” washing system collects lint 
fuzz in the easy-to-clean filter pan. 

See it for yourself at your G-E 
dealer’s. He'll show you a matching 
electric or gas dryer, too. 

All General Electric washers and 
dryers have passed G.E.’s GREEN @DOT 
electronic testing. It’s proof 

of their dependability. 

Ask your G-E dealer about that, too. 


G-E Washers with MINI-BASKET 
start at about $199.95,* 


GENERAL G@ ELECTRIC 


it’s versatile and it’s dependable. 


washer with two wash tubs. 


G-E Washers have MINI-BASKET. 
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_f Arent yeu too young to feel 
so tired? notice it day in, day out. 
| d 1 g0 to bed tired. And 
90k as tired as you feel. Of course, 
ere’s no neice reason {Of it... DuEAn 
you're one 0 of t the 40 million women who 
ir period, you may lose much 


Mmaryeas9a "eou 
NavCadl Cer 


od-iron every month than you 
lace t through the foods you eat. It is 


Iss of blood-iron that can leave 
you always 


looking and feeling tired. 


Put extra iron in yout blood by taking 
Geritol regularly to make up for your 
monthly losses. Just two Geritol tablets, 
ortwo tablespoons of Geritol liquid, con- 
tain twice the iron in a pound of cali’s 
liver. In only one day, Geritol-iron is in 
your bloodstream carrying strength and 
energy to every part of your body. Check 
with your doctor, and if iron-poor blood 
is making you tired, take Geritol. Feel 
stronger fast...1 seven days, or money 
back from Geritol. 






GERITOL 


A FORTIFIED BLIKER 
WOH POTENCY 


DAILY IRON 
REQUIREMENTS 





Even a five-foot woman needs 
wice the iron of a six-foot man. 








READER 
WRITEU 


Where Did We Go Wrong? 





Dear Editor: “Where Did We Go 
Wrong?” (March Journal) asks Helen 
Tucker in a heart-breaking search for 
explanations of her daughter’s infection 
with moral dry rot. Certainly this is a 
question many parents are asking them- 
selves today as America’s moral fibers 
seem to be weakening tragically. We 
must try to provide our children with 
moral antibodies to fight the demoraliz- 
ing influences and enable them to put 
them into the proper perspective. 
Mrs. LouIsE Z. SCHEELE 
La Grange, Til. 


Dear Editors: If one maintains that all 
responsibility for everything “bad” in 
our children is society’s, then the ques- 
tion is foreed—just who makes up so- 
ciety? To blame it for its inherent wrongs 
is, in part, to blame ourselves. We shut 
the world out and ignore it—until one 
day something tragic happens. Have we 
not rejected the very problems our chil- 
dren must face in order to “protect’’ 
them from their influence? It is our re- 
sponsibility to be strong enough to be- 
come involved and involve our children 
in the problems confronting the world 
today. For it is our children, not us, who 
will live in the world tomorrow. 

LuioyD J. THOMAS 

Los Angeles, Calif. 


Dear Editors: Mrs. Tucker was not 
mourning her real, living daughter, but 
an image of what the perfect daughter 
should be. The American middle-class 
parent seems to live in a world of tradi- 
tional forms and symbols, and the child 
who grows up in this world sees life as a 
series of meaningless rituals. The ado- 
lescent struggles blindly toward real, 
meaningful experience, sometimes hurt- 
ing himself in the process, but often 
learning how to live more authentically 
than his parents. 
Mrs. ELLEN DENBERG 
Boulder, Colo. 


Dear Editors: Six years ago our family 
was in the same situation as the Tuck- 
ers. We finally took our daughter to a 
psychiatrist. After a battery of tests, he 
recommended we board her in Seattle 
with a family he knew—which we did. 
Several years went by before we could 
communicate, happily, again. 

Parents in this situation should take 
their children to a good psychiatrist who 
can help them. It costs money, but what 
is money compared to the health of your 
children? If you can’t “buy” them back 
they are lost to you, and they are cer- 
tainly of no value to themselves. 

ANOTHER MOTHER 
State of Washington 


Dear Editors : When I was 17, I “‘went 
wrong” in my parents’ eyes. They felt 
that my actions had been totally wrong, 
and their big problem seemed to be how 
much I had hurt them. I feel now that it 


















































was not an entirely negative tj] 
I did learn from it. 
I hope that when it is times fo 
little children to make th 
sions that I will be conce 
not me, and that I will let 
for themselves what they 
Yo 

Pitts 


Dear Editors: A breath of fr¢ 
blowing away hypocrisies t | 
dured for hundreds of yea; 
fortunate to be alive now att h 
of ferment to help create a 
The old slipshod ways of 
thing and doing another mu 
Perhaps it is our beliefs ane 
that need casting away, and pe 
children may be the instrum 
salvation. Mrs. Torre 

Studio ( 


Dear Editors: I question the 
decision to insulate their day 
themselves from the sordid i 
though the sordid would cea 
ignored. A child must learn 
own code of behavior. Bu 
do this, he must be “‘program 
sufficient and complete data. 
wise not to talk about any as 
or violence with our children 

Mrs. RICHEL 


Comments on Kennedys ~ 


Dear Editors: Ethel Kennedy 
freshing example of wife a 
(How AMERICA Lives: WH! 
TO BE A KENNEDY, Februai 
The “‘bored housewife” yo 
in November would benefit 
this delightful lesson in living 

Mrs. JILL LE 
Miia 

Dear Editors: Please, please! 
ticles on the Kennedys 
March Journal). Give them 
readers, a needed rest. 

Chattano 


Doctors’ Diet 


Dear Editors: After a cata i 
the Doctors’ Diet (February 
I conclude that doctors feas 
on Leg of Nothing with Ne 
small-size portions, of course 

Mrs. RACHEL B 


A Correction 


Because of an inadvertent e 
ticle “You Can Stop Smoking ¢ 
Slim” in the April Journal conte 
statement that some anti-s 
ics have used injections of k : 
phate to help patients stop sme 
fact, lobeline sulphate was not 
injections. The drug that was: 
injected was lobeline hydro 
Lobeline sulfate was admi nis 
some clinics, but only in smé 
contained in pills or ical 
Journal greatly regrets this ere 
same time, Dr. Borje Ejurp, @ 
The Anti-Smoking Clinic at? 
Hospital-Cornell University 
Center advises us that the te 
tained at his clinic are better 
article indicated. Some 70 perce 
patients stop smoking entirely é 
98 percent showed good results 
down on their smoking by 78 P 
more. A follow-up revealed t 
50 percent of the patients st 
tained “good results” after © 
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Clean, brighten, refresh rugs with... 
Bissell Rug Shampoo 


So gentle, yet so effective for deer rugs and 
carpets. Bissell’s heavy-bodied f ; s after 
even deep down dirt. Just apply, let dry, then vacuum 
Colors come out springtime fre 


The new Bissell Disposable Dust Mop 





Use it on walls, ceilings, doorframes, around window: 





The secret? . . . a spun cellulose pad which picks up 
even elusive threads and hair. Picks up dirt, doesn’t 
just push it around, like old-fashioned dust mops. 
And when one side of the pad gets dirty, you just 
turn it over, use it again. . . then, throw it away. 


any job above floor level. 


You get two refill pads with your dust mop and 
additional refills, three to a pack, are available. 











The Bissell Disposable Dust Mop is lightweight, too. 


Best help for green thumbs! 
Bissell Garden Tools 


Designed for feminine needs, of chrome-plated steel with 
smooth hardwood handles. Help you lick your toughest 
gardening problems! Also a complete line of tools for your 
husband . .. rakes, shovels, wheelbarrows. 





Pick up dust and dirt, don’t just push it around... 
with the new Bissell Disposable Dust Mop. 


| 
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Bissell Home Handbook of Ga 






More than 120 ill 
pages of basic la 
den care informat 
in simple, everyd 
guage. If you hav) 
you need this boo 
stand price, $1.00, 
MAIL OFFER, jus! 
with name and a0 
Bissell Inc., Gran 
Mich. 49501. 
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BISSELL INC.GRAND RAPIDS. MICHI 
























« as NEW AS YOUR Mey) 
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An invitation from The World of Beauty Club to 


ke these your loveliest years 








Beauty isn’t a matter of birthdays. 
Whether you’re in your teens, your 
twenties, or well over forty, these can be 
your loveliest years — if you learn how 
to make the most of your looks. And now, 
for any woman who wants to become 
more attractive, here’s a chance never 
before available — the remarkable new 
WORLD OF BEAUTY CLUB! 

To help you discover for yourself the 
benefits of this planned program for 
beauty, the Club is offering a wonderful 
bargain: a Beauty Kit of cosmetics and 
beauty aids for which you might expect 
to pay $10 or even more — all for only $1. 

Your introductory Beauty Kit is just 
the start of many delightful surprises that 
can be yours from the Club. As a mem- 
ber, you'll be entitled to receive — on 
approval and entirely without risk — a 
new and different Beauty Kit of famous- 
name beauty aids every three months. 

For example, last summer’s assortment 
was packed in a pretty, waterproof 
“Beach Beauty Bag,” containing sun tan 
lotion, nail hardener, bubble bath, sham- 
poo, deodorant, cologne ice, mascara, 
night cream, bath soap, and cleansing 
pads. The late Fall-Winter Beauty Kit 
was a lovely jewelry box containing 
moisture cream, eye shadow, cleansing 
lotion, make-up base, a powder compact, 
facial soap, hand cream, nail polish and 
body lotion. 


Famous-name cosmetics 
in every Kit 


Each Beauty Kit is keyed to the season 
and filled with some of the world’s finest 
beauty aids — a selection of the best 
products from the most respected com- 
panies — packed in a handsome Jewelry 


FREE 
Beauty 


Guide 


32-page illustrated 
Beauty Guide — 
sent with each 
Beauty Kit. Step- 
by-step guidance 
in beauty basics. 
All the latest 
trends and how to 
adapt them for the 
beauty that is in- 
dividually yours. 


ring out the 
complexion. 





My Hair Color 
My Skin Tone 
My Skin Type 


# 


Find new fragrances to create your 
own personal aura of loveliness. 


) a SU as dh 
See your eyes sparkle with new 
products, colors, techniques. 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 


F BEAUTY CLUB© Mt. Vernon, N. Y. eee eeepc a aru a eee 





q *Based on manufacturers’ suggested retail prices. 


WORLD OF BEAUTY CLUB® 
P.O. Box 47-A, Mount Vernon, New York 10556 


Here’s my $1. Please enroll me as a trial member and send me the 
current Beauty Kit for which I might expect to pay $10 or even more, 
plus your Beauty Guide. I understand that I will be entitled to receive 
a new Beauty Kit on approval every 3 months — and to keep it for the 
special member’s price of only $4.98, plus postage and handling (and 
sales tax, where applicable), but that I may cancel at any time with 
no obligation. (Note: Offer good in continental USA only.) 


To help you serve my needs personally, I am checking: 
My Age Group [1] 
L] Blonde ([) Brunette [] Redhead [] Silver 














4 Bone YS and to accept as your introduction a fabulous 


. "310 Guaranteed-Value Beauty Kit 


of famous-name cosmetics and beauty aids 


os ee 


Box, Curler Bag, or with some attractive 
accessory for your dressing table. 

If you were to go out and try to pur- 
chase the complete contents of any of 
these Beauty Kits yourself, you would 
probably end up paying at least $10. 
But, as a member, each Beauty Kit will 
be billed to you at only $4.98, plus post- 
age and handling (and sales tax, where 
applicable). Moreover, we guarantee 
your satisfaction! There is absolutely no 
obligation to keep any Beauty Kit unless 
you decide — after carefully examining it 
— that it’s a value you simply can’t resist. 


Explore a new world of beauty 


The Club makes it easy and inexpensive 
to try exciting new beauty aids — facial 
creams, moisturizers or other cosmetics. 
Each Beauty Kit is a treasure chest of 
well-known beauty aids and selected new 
cosmetics from leading companies. And 
with each Kit you receive expert guid- 
ance on how to make the most of these 
aids, to make the most of YOU! 





The first Beauty Kit is yours for only 
$1. When it arrives, examine it to your 
heart’s content. You must be delighted 
or you may cancel your trial member- 
ship and that ends the matter. Otherwise, 
you receive a new Kit on approval every 
three months — but, of course, you retain 
the right to cancel your membership at 
any time. There’s no risk at all, so just 
fill out and mail the coupon today. 


Teen (J) 20-25 ([] 26-39 [) 40or over 





Fair (light) ([) Medium [] Deep (dark) 











|} Dry (j Oily ([ Normal 


(1) Combination 
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Skin Dew 





helps dew away 
dry skin lines 


24 hou 





eager 


SkinDew. 


Moisturizing 


Emulsion 
o All Day Beauty 
| skin Dew 
Moisture Cream 
with Collagen Protein olan 
For Dry Skin R ae = 
Helena Rubinstein : 


~~ 


“Sia, 


Helena R 


rs a day. 


Those little lines aren’t the end of the 
world. Just a warning to take the 
fastest action possible—Skin Dew by 
Helena Rubinstein. 

In the morning, slip into Skin Dew 
Moisturizing Emulsion. Its precious 
moisture seeps deep. Works invisibly 
to help dispel dryness. Leaves the bar- 
est, silky mist over skin so make-up 
flows on with ease— stays fresh longer. 

At night, re-dew with Skin Dew 
Moisture Cream with exclusive Col- 
lagen Protein (a natural substance 
comparable to the proteins in young 
skin). Its rich emollients, moistur- 
izers and softeners—all conspire to 
help fight wrinkles, keep skin soft, 
supple, smooth. 

Now go ahead and fib about your 
ige—no one would believe the truth! 


ubinstein 


1967, Helena Rubinstein, Inc. 


MOT EEIRS 
By Sybil Leek 


“0. ARIES March 21-April 19. Aries women are interested j 
as.’ is new. You therefore find it easier than other mothe; 
to understand your children when they reach their teen-ap 
Although you feel compelled to be an organizer of family aq 
you sympathize with adolescents’ problems of rebellion, wh 
probably went through yourself. Undoubtedly you will alwa sf 
lar with your teen-agers’ friends. You will find yourself more 
your sons than daughters and may find yourself becoming 
your son’s girlfriends. However, your main difficulty will 
outbursts of temper, which all your children may not underst 


eo, | 

PAG TAURUS April 20-May 20. The Taurean mother hi 
GEN depths of sympathy and kindness that she is general 
by all children. Your love of children is so great that you may 


for the basic needs of your children. You may find it difficult, h 
to deal with a highly sensitive child with inner turmoils. Yo 1 
assured that your children will benefit greatly from your infl ef 
because of your own dislike of change, your main difficulty wi 


linquishing your control over them as they grow older. 


depends on how much affection they are capable of giving her. A 
you are not the easiest mother to have because of the dema 
make on your children, you can be an industrious homemak 
tremendous energy. Your best qualities show themselves whi 
children are in trouble. You will put aside all other concernsa 
sider no obstacle too great if you have to fight for their rights 

children will be proud to show you off in front of their friends, 
are a woman who will work at retaining her looks and figure. 


ee CANCER June 22-July 22. A love for children isn 
“2 the Cancer woman. You do have a complex personalit 

ever, so your children have difficulty understanding you. Althot 

have the instinct to be ultra-feminine and a good homemaké 


identity in so many areas it is often difficult for you to realize th 
children have a need to retain theirs. Despite this, if you are con 
assured that you’re the pivot around which the household ré 
you will be a very happy and successful mother. 


ed _ LEO July 23-August 22. No sign of the zodiac produce 
= women with a deep-rooted and passionate devotion 
children than Leo. But you have a problem in restraining yo 
ency to be domineering. You may also have trouble learning thé 
is a time to allow your children their freedom, and you are incl 
be the type of woman about. whom mother-in-law jokes are mac 
although you give the appearance of being tough and firm, yo 
easily hurt. Therefore you need constant reassurance of love and) 
standing from your children. Given this, you are a warmheat) 
trovert who will defend your family no matter what the dif 


| Ce nt 


phan: Virgo mother to her children is often hidden by a fai 
coldness. You are seldom moved purely by emotion. Althouj 
often regard homemaking as an unpleasant duty, you like to) 
well-run house and may make your children feel that they're 
efforts you didn’t enjoy making in the first place. You will be< 
best when your children are sick, since you can be a devoted nur 
your conservative nature can lead to difficulties with o 


se \ VIRGO August 23-September 22. The natural devotion 


teen-agers. Your children will always be proud of your ap. 
since you will retain your looks and figure even when you rea 
mother, a role many Virgos enjoy more than they do being m 
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Great Books are published by Encyclopedia Britannica in collaboration with the University of Chicago. 


e most superb home 
er assembled— 
ks 


be popular to admit it, but 
ent created equal. And the 
ive (and learn), the less equal 


probably born with a bigger 
lligence than most of your 
. and taught how to use It. 
preciate the difference. You 
led of having brains. You en- 
2m. 
y Great Books belong in your 
2 are the writings of Plato, 
antes, Tolstoy, Freud, Rabe- 
yeare and many more. They 
t about every import ant 
festern man for the past 3,000 
of 54 beautifully bound vol 





umes containing 443 masterpieces by 74 
of history’s greatest geniuses. 
The $1,000,000 Syntopicon 


Included with Great Books (and avail- 
able only with Great Books) is a unique 
reference work called the Syntopicon. An 
amazing index that required 8 years and 
cost more than $1,000,000 just to write. 

Unlike a dictionary that indexes facts, 
the Syntopicon indexes 1ideas—every one 
of the thousands of topics and subtopics 
within the Great Books. 

In minutes, the Syntopicon enables you 

» look up any idea in the Great Books 
aaa find what each of the great thinkers 
thought about it. 

\lso available with Great Books are 
the handsome 10-volume reading plans. 
And you may also get a rem: di abEe 10- 
volume set called Gateway to the Great 
Books as well. 


Certainly, the Great Books belong in 
the home of every thinking person. What 
do they cost? About the price of a good 
set of luggage. 


Send for this FREE Booklet 


To learn more, just fill out and mail 
the attached card to 


Great Books, 425 GREAT 
N. Michigan Ave., & BOOKS 
Dept LAS 2K 


” ser Ei 


Chicago, Illinois | 
» deat” Ph 


60611. You will 
receive a full-color, 
/6-page booklet de- 
scribing the Great 
Books in detail. & 

There 1s no cost or obligation. 
even need a stamp. Do it now. 


GREAT BOOKS 








You don't 
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ie Si America’s favorite rice 
Pee ae See eee ty a aT 


flavors. So easy. One pan. No boiling. 
A delicious Te potatoes. 


...Or this great 
tS aa v4] ol 


ARROZ CON POLLO 


Brown one cut-up frying chicken in 4 
tbsp. butter. Set aside. Brown 1 pkg. 
Chicken Rice-A-Roni in 2 tbsp. butter; 
remove to 3 qt. casserole. Stir in 2 
cups hot water, contents of Chicken 
Flavor Packet, 1 can (16 oz.) stewed to- 
matoes and 1 tsp. salt. Arrange 
Drowned chicken on top. Cover and 
Dake in 375° oven for 35 to 40 minutes; 
uncover last 10 minutes. Makes 6 
delicious servings. 





Like neodles? 


Four complete dinners: 
Parmesano, Romanoff, 
Casserole, and 

Chick ’N’ Almonds. 














Try Noodle Roni! 











| LIBRA September 23-October 23. The Libra mother is not fond 
\¢ © of routine, particularly if it’s strenuous, so she may find the 
years of rearing very young children a great burden unless she has help. 
You are concerned about the well-being of your children and want to 
be a good mother, but you don’t have great confidence in your abil- 
ities. When faced with situations that other women would take in 
stride, you often flounder. This can cause you to show a negative, frus- 
trated and peevish attitude which can be difficult for children to under- 
stand. A Libra woman, left to her own devices, will often be an over- 
indulgent mother and spoil her children. You therefore need a strong 
husband who understands you and can teach you that discipline as 
well as love is necessary in raising children. 


tg SCORPIO October 24-November 21. Scorpio women are capable 

of being either completely devoted mothers or very self- 
cone ones. Your own outward success as a homemaker or career 
woman is sometimes more important to you than your children’s 
problems. Although you realize the importance of harmony in your 
family, your inborn sense of drama thrives on scenes with your children 
who may be exposed frequently to your fiery temper. You are critical 
and expect your children to live up to high standards of obedience and 
manners. Although this can be difficult for them, a well-adjusted 
Scorpio mother can be a delight. Your driving force and dynamic 
personality can take your children along many adventurous paths, and 
you can be sure that you will not be a dull, mediocre parent. 


{ 
| 
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[et 

| gaS- SAGITTARIUS November 22-December 21. A Sagittarian 
| ue 

at. mother will be conscious of every need in her family, helpful 
through childhood ailments and capable of understanding teen-age 
problems, if her children realize at an early age that they must be 
completely truthful with her. You can be a real confidante and a most 
discreet receiver of secrets, but you have the tendency to become un- 
duly concerned about small problems. Although you are often burdened 
with family responsibilities, you rarely let any of your personal un- 
happiness affect the lives of your children. Unfortunately, you will 
probably continue to share the burdens of your children long after they 
have left home to get married and you have graduated from being an 
excellent mother to an excellent grandmother and mother-in-law. 





{ 

aah) CAPRICORN December 22-January 19. Capricorns are natu- 
rally very reserved mothers, almost to the point of coldness. 
Young, sensitive children, who are unable to understand this type of 
behavior, may find it hard to communicate with them. You usually 
show your love by devotion rather than by the physical expression of 
your feelings, and you are fastidious and set standards for your children 
that they’re unable to meet. These personality traits may cause them 
to revolt against you, leaving you hurt, and even colder than usual. 
Although you’re not the easiest mother to have, especially for teen- 
agers who may have emotional problems you don’t understand, you 
have tremendous strength and will never shirk your maternal duties. 


2 

AA AQUARIUS January 20-February 18. The Aquarian mother 
>. gets a great deal of satisfaction from activities outside her 
home. But no matter how busy she may be with social activities and 
the needs of society, she is devoted to her children and realizes how 
much they, too, need her. If you try to restrict yourself to purely 
domestic problems, you may become arrogant and resentful of your 
children; so remember that you’re an air sign and need a great deal of 
personal freedom in order to function successfully as a mother. You 
consider imparting your very definite humanitarian philosophy to be 
one of your most important maternal functions. But you also enjoy 
the entire responsibility of raising children and are capable of doing it 
successfully even without the help of a partner. 


| a“ PISCES February 19-March 20. The Pisces mother needs love 

from her children more than any other sign of the zodiac, 
but will return it in a dozen different ways. While you are a faithful, 
devoted mother, you are inclined to be overanxious about your chil- 
dren, probably because you can foresee signs of emotional strain in 
them better than most mothers. You are very sensitive and can be 
easily hurt by the family you love so much. This often causes you to 
retreat into brooding silences. Although you’re not completely efficient 
in household management, you are able to provide effective spiritual 
guidance and inspiration to your children and are careful about not 
setting up impossibly difficult standards for them to meet. 
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Enjoy panty girdle 


freedom and AV 7 
comfort, but 





DO WEAR A 
HO aah tone 
Panty Girdle 
with the 

NOTES Cast td 
pantyleg inserts. 


“U.S. Patents No.3245¢ 


The Adjust-A-Thigh pantyleg | 
your leg, expand to comfortab’ 













Figure trimming Compensate 
panty girdles are made of light 
net with DuPont machine wai 
nylon and Lycra spandex...! 
of sizes and styles including) 
front and back panels, front, | 
panels...to fit your figure t 
purse... from $6.95 to $12.5! 
ing Compensate Bra with Adji 
frames, is only $2.95. 


JR PERFORMANCE 
on™ 
. SGood Housekeeping « : 
%, GUARANTEES 
“MENT on peFuNd TO 


Ask for Compensate at your . 
write us for the name of the store 


Flexnit Company, Inc., f 
11 East 36th Street, New York, 
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The UltraLucent Make-up Collection by Max Factor. 
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Loose & Pressed Powder + Fluid ‘highlight 


Ultra-Creamy & Iridescent Lipsticks 
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Fluid Make 
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Even the finest lingerie 
turns yellow or dingy 
gray. From slips to gowns 
to pretty chemises — 
wake them up, 

shake them up 

with Rit. How about 

Rit Tangerine! 


Rit creates the colors- 
you create the sensation! 





Color is fun, fast and easy with Rit— even for beginners! And now : 
that Rit has created the world’s first liquid home dye for your washer, e 
it’s easier than ever! Rit gives your wardrobe instant pizzazz. Turns Rit 
the old, new. The dull, chic. The tired, vibrant. And the new, a color Seer eee 
you can’t buy. So fight conformity. Go wild with Rit. No one will 

look like you but you. And the best fun of all is when you say, 

“I did it myself.” 


BREAKTHROUGH! 

First home dye you just 

uncap and pour White duck comes in white. But you 
NEW LIQUID RIT can be the only one with ducks in 










Rit Purple. Purple the turtle top 


fa Streak-free results ! 
fi in your washer to match. 













Jeepers Peepers! Your sneakers 
and peepers match! Give sneakers 
a Rit Aqua whirl in your washer. Dip 
Sunglasses in a warm basin of Rit 
color. (Leave as long as necessary 
for the shade you want.) 
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SPECIAL OFFER! 


$2°° FOSTER GRANT SUNGLASSES 
only $ 15° 


It’s fun to color these fas hionable white plastic frames with Rit in any of 


35 colors. Just dip in warm Rit. It’s easy! Mail one Rit label and $1.50 
per pair to RIT SUNGLASSES, P.O. BOX 401, Indianapolis, Ind. 46206. 
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of look-alike black and white print 
Store. Give yours an exciting color 
rchid. Presto! * 
ack and white, 
*k and bright! 
't see yourself 
going. 


Rit 
















Baubles, bangles and Rit! Dunk your jewelry 
into delightful new color fashion. It’s easy... 
Rit...a bowl... dip! Choose Aqua, Kelly Green, 
Tangerine. Fuchsia. Give last years: faded 


favorites —and your summer 










whites —the sizzling new color 
personality of tomorrow. Rit 
colors unfinished wood, fake 
pearls, straw, even plastic! 












Turn your washable pajamas 
into palazzo pajamas in all their 
wild Italian glory. Let yourself glow in Sad 
new Rit Golden Yellow! Ri 

It 









Fortissimo! Bellissimo! 


Can you imagine 
a dull moment after you arrive 

at the party in co-ordinated 
color top to toe? Get a couple : 
of those new colored Dynel switches | 
(maybe orchidand %& 

Ri aqua). Color your plastic 

f earrings, skimmer and fabric 
shoes in Rit Orchid to match! 










more than a tint- 
Rit colors in depth 


Only with extra-strength Rit can you dye so 
many different materials and dye them so 
many (35!) beautiful colors. And only Rit 
gives you such a complete line of fabric care 
products: remarkable Rit Nylon Whitener, 
m safe, effective Rit Color Remover and 
em All-Purpose Rit Dye, now in two 
forms — powder and convenient new 
liquid Rit (the first home dye you 
aE just pest, and pour). Dependable! 
Pate meee Easy! Economical! 

Se Every featured item 
‘4 on these two pages 
was dyed with Rit 
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important 
Arthritis 


Information 


“Tf there is any possibility that you have a rheumatic 
disease |including arthritis], see your physician. 
Don’t delay. Early treatment can prevent crippling.” 
Your doctor will probably recommend aspirin in his 
treatment, because: 

“Aspirin isthe most reliable and least toxic ofall arth- 


ritic drugs. It is the one that is most likely to provide 


sustained control of symptoms.” 
—The quotations are from the folder, 
“Arthritis F Rheu matism,” recently 
published by the U#S. Department 
of Health, Education and Welfare. 


The makers of Bayer Aspirin urge you to remember 
this: Bayer is pure aspirin. Many of the other products 
that advertise arthritis benefits are part aspirin, but 
Bayer is pure aspirin, and aspirin is the drug doctors 
recommend for hours of continuous relief from arthritis 
pain, swelling and stiffness, so you can work, play and 
sleep in greater comfort. 


If you suffer from arthritis, see 
your doctor at once. 


When he recommends aspirin, take 














Bayer. 
Pure aspirin, 
not just part aspirin. 
. 
| a3 
| 
HOW TO GET COMPLETE FOLDER Mihai 
as = 
You ow to yi f to read the complete 
fold A meee ee Di + ) bli 
olde i irit x Kheumatism,” published 
by the U.S. Depart: Health, Education 
and Wel] 5 TC erintend- 
ent of Do ents, U.S vernment Printing 
Office, Washington, D ) 2—Price 5 cents 
each or $3 per 10 
eee ee 
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Medicine Today 


““Mod”’ clothing styles—in partic- 
ular, very tight pants—just might 
affect male fertility. Even simple 
insulating clothing and athletic- 
type undershorts can raise the 
temperature of the testes, and 
hinder sperm production, says 
Drs. Derek Robinson and John 
Rock of the noted Rock Repro- 
ductive Clinic in Brookline, Mass. 
They recently studied the process 
in men who wore special tight in- 
sulating garments for six to 11 
weeks. About six weeks after they 
began wearing them, the men’s 
sperm production dropped to a 
mere 14 percent of normal. Even 
after they stopped wearing the 
special garments, four or five 
weeks passed before their sperm 
counts were normal. After that 
they rebounded, temporarily, to 
more than twice normal. 


Only a few years ago, visiting hours 
for parents of children in the hos- 
pital were limited to an hour or so. 
But recently, hospital adminis- 
trators have found that children 
get well faster when they are not 
deprived of their parents, and, of 
course, it also makes the children 
happier to have mothers and 
fathers around more. Today, with 
encouragement from pediatricians 
and child psychiatrists, some hos- 
pitals are welcoming parents as 
part of the hospital ‘“‘team.”’ 

The Hunterdon Medical Center 
in Flemington, N.J., is one that 
encourages mothers of small chil- 
dren to remain with them in the 
hospital. The mothers feed, change 
and bathe the young patients, and 
give medications with the guidance 
of the nurses. They may stay over- 
night at no extra charge, sleeping 
on a cot that is rolled under the 
child’s bed during the day. 

Recently at Children’s Memo- 
rial Hospital in Chicago a group of 
mothers was allowed to remain 
with their small children while 
they were given anesthesia for 
tonsillectomies. The hospital found 
that children whose mothersstayed 
with them were less upset, and 
there was no instance where a 
mother’s presence caused prob- 
lems. The mothers were enthu- 


By Phyllis Wright, M.D., with Victor Cohn 























































siastic about being allowe 
with their children, ande 
who were somewhat 2 
not appear to upset their 


If you’re in the midst of q 
spring viruses, take he 
day may come when pe 
be able to toss off all 
“bugs” with the help of 
rious substance called j 

It was discovered 10 
by Drs. Alick Isaacs a 
Lindemann of London’s 
Institute for Research, 
mittedly, it may be a 
years before it helps yo 
flu and all those viral j 
that keep “going around 
because it is so hard to 

Interferon is a natura 
produced by the body in 
to infective agents. It ap 
stimulates the body ce c 
duce another substance, 
X,” that keeps the vir 
multiplying. Hence, inter} 
been called the “antivil 
Revere.” | 

So far the best sources 
feron have been huma 
blood cells and the h 
otic membrane (the mi 
that surrounds the fetus 
these tissues it is possible 
duce minute amounts of 
stance. It is not practic 
interferon from animal tig 
fortunately, since each li 
cies makes its own and the 
different. Rat interferon 
tually useless in prote 
bits against viral disease 
ample, and monkey in 
functions only weakly for 

Since interferon is be 
be a relatively simple prot 
ecule, a number of inves 
are hoping they can disce 
to make it synthetically 
test tube. Then they wou 
larger quantities to work 

The idea of fighting viru 
a substance based on he 
own natural disease-fighti | 
anisms is exciting. Accor 
Dr. Monto Ho of the G 
School of Public Health 
University of Pittsburgh, 
the most suitable uses fe 
feron would be against 
for which no vaccine seé 
sible—such as the comme 


Reports of occasional ca 
toward reactions to birth 
pills keep trickling in. 
England Journal of Medicim 
a sensible comment, warmi 
tors against refilling pres¢ 
by mail or by a telephone 
the pharmacy. At least one 
all patients taking contté 
pills should have a 
check-up. 


A man with a heart 
rushed to the hospital am 
ently saved. Later, still in 
pital he dies. Yet before U 
ond attack (continued on 





Wheres the party? 
No party. 

Whats happening? 
Nothing's happening. 


Why coconut cupcakes? 
Why not. «35 
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Why not indeed? 

Just because Baker’s® Coconut 
is so festive is no reason to hoard it 
for special occasions. Use it more 
often. Like on top of cupcakes. 

Something great happens any 
day you use Baker’s Coconut. 


Easy Why-Not Cupcakes | 
a 








] package Swans Down 
Yellow Cake Mix 
1 egg white 
%4 cup sugar H) 
Y4 teaspoon cream of tartar | 
1 teaspoon vanilla 
Y4 cup boiling water 
1% cups (about) Baker’s Angel i| 
Flake® Coconut | 
j 
i 
i 





lto2tablespoons Jell-O® Gelatin, 
any fruit flavor* 

*Or use a few drops food coloring 

diluted in ¥2 teaspoon water. 


Follow cake mix package 
directions for cupcakes. 

For frosting, place egg white, 
sugar, cream of tartar, and vanilla 
in small deep bowl; mix well. Add 
boiling water. Beat at high speed of i) 
electric mixer or with rotary beater 
until stiff peaks form; spread on Hi 
cooled cupcakes. 

For tinted coconut, combine 
coconut and gelatin in a quart jar. 
Cover; shake vigorously until 
coconut is evenly tinted. Sprinkle 
over cupcakes. Makes about 3 dozen. 

To use remaining gelatin from 
a three-ounce package, follow 
package directions, reducing the i 
amount of cold water to % cup. 
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KITCHENS 
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that together, make our lighters leak-free and evap- 














We understand your feeling = 

We don’t agree. But we cae rane oration proof. 

A long time ago, someone gave you a table It’s an intricate bit of engineering which you 
lighter. The trouble was, it looked too much like a needn’t concern yourself about except to know that 
table lighter. But didn’t work at all like a cigarette if you buy a Ronson butane lighter today, you 
lighter. Not after a carton or two of cigarettes, won't have to refill it until about November. 
anyway. 1970. 

Well, that was a long time ago. And then, you'll need only be concerned for 

And we don’t think + you should carry a grudge. about the ten seconds it. will take you to refuel it 
Especially now that you can have table. lighters with a clean Ronson Multi-Fill® injector. (You 
that do’ work. buy that anywhere. ) 

And don’t look like table lighters. (That’s right. So now everything you hated about table light- 
Those delightful little table ornaments in the pho-  - ers is just the opposite, isn’t it? | 
tograph are Ronson table lighters. ) In fact, there isn’t a thing to stop you from get: 

You see, sometime after you had your bad experi- ting one. And loving it. 
ence, Ronson perfected the butane lighter. ® 

We did it by designing an ingenious system of ONSON 

| patented valves: an inlet valve and a burner valve The people who keep improving flame. 
22 
























































































































































*REG. U.S. PAT. OFF.©1967 BY MAIDENFORM,INC., MAKERS OF BRAS, GIRDLES. ACTIVE SPORTSWEAR. 





It’s no wonder! Maidenform’s* deliciously 
lacy ‘Counter-Part’ opens up 
whole worlds of comfort and beauty. 
And, Counter-Part has a marvelous 
criss-cross center to do dreamy 


things for your figure. 
Lace $4.00. Cotton $3.00. 
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MEDICINE TODAY continued 


his heart gives a plain warning of fatal 
stoppage that could have been pre- 
vented. That is the thesis of four Har- 
vard University doctors, who see new 
hope for cutting the heart-disease toll if 
hospitals begin ‘‘preventive care’ for 
heart-disease patients. 

Drs. Bernard Lown, Ali Fakhro, Wil- 
liam Hood Jr. and George Thorn explain 
that the heart’s electrical system be- 
comes disturbed just before cardiac ar- 
rest. If patients are in special coronary- 
care units and continuously hooked up 
to an EKG machine, the staff can rec- 
ognize these early signs and use drugs or 
electricity to restore normal heart 
rhythm. Thirty to 40 percent of all 
heart-attack patients die in the hospital. 
Four out of 10 of these deaths are caused 
by cardiac arrhythmias or rhythm dis- 
orders. Of 130 cases treated at a Harvard- 
staffed center in a year’s time, not one 
died of an arrhythmia, and only 15 died 
of other causes, far fewer than the 30 to 
40 percent otherwise expected. 


Don’t overdo the talcum after the baby’s 
bath. I have seen a baby practically dis- 
appear in a cloud of dusting powder after 
his mother gave him a full container to 
play with. Inhaling a great deal of tale 
dust can cause dangerous inflammation 
of the respiratory tract and severe re- 
spiratory distress. Better to dust your 
baby sparingly. 


With the arrival of spring comes a sur- 
prising but important warning from Dr. 
Elliott Middleton of Columbia-Presby- 
terian Medical Center in New York. He 
explains that bee venom is as dangerous, 
drop for drop, as rattlesnake venom! 
And more people are killed every year by 
bee stings than by snake bites. 

Bee venom has a direct toxic effect on 
tissues similar to that of snake venom. 
Beyond that, some persons develop sen- 
sitivity to it. Each time a sensitized per- 
son is stung he gets a more severe reac- 
tion. Says Dr. Middleton, “The very 
sensitive persons with bee-sting allergy 
present life-threatening emergencies.” 

Sensitized people should try to avoid 
attracting bees. That means wearing no 
perfume, wearing long-sleeved white, 
green or tan clothing— colors that neither 
lure nor antagonize bees. These people 
should avoid eating out of doors. And 
they should ask their doctors for a sup- 
ply of antihistamine drugs or adrenalin 
for immediate use if they are stung. 

If you observe a pattern of progres- 
sively intense reaction to bee stings, you 
might want to find out about desensitiz- 
ing shots. These are minute injections of 
diluted bee venom given over a period 
of time, like any other allergy shots. 


The hospital isolation room of the fu- 
ture may be a portable plastic enclosure 
that can be set up in any room in the 
hospital. The new germ-free nursing 
unit developed at the Shriner’s Burn Re- 
search Unit of the Massachusetts Gen- 
eral Hospital makes better care possible 
for a variety of patients. Consider the 
problem of the man with coronary 


thrombosis who develops a strep throat, 
or the postoperative patient with an 
infection. At present, to prevent cross- 
infection to other patients, they must 
ach be put in a separate isolation room, 


even though they might get better at- 
tention in the intensive-care unit. Other 
tT 


es of patients who stand to benefit 
from the germ-free nursing unit are those 
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Ultreer.is something 
you wouldn‘’t expect 
in elastic hosiery. 


They're sheer. See-through sheer. 
And they’re surprisingly low in cost. 


Yet, Ultreer elastic stockings pro- 
vide the support you need during the 
time you need it most. They even 
minimize the possibility of varicose 
veins developing during pregnancy. 
Or aid in their treatment. 


Ultreer sheer elastic hosiery. 
What more can you expect? 































































who have low resistance 
for instance, badly burne 

The unit consists of 
“‘walls” erected between 
of plastic that have been 
filling them with high-prg 
gas. Each unit is a 
“room’”’ for the individ: 
series of pass-through 
ports enables the nurse 9 
ing gloves, to care for the 
out entering the bacteria. 
an emergency, hospital 
enter the “room” throug 
Filtered air is pumped in) 

The germ-free nursing) 
sive, but there is a saving] 
elaborate sterilization and 
tion procedures. y . 

There is still another} 
these new units. The o dj 
ward is barred to visitorg 
germ-free nursing unit id 
in the center of hospital 
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patient can see people an¢ 


Infertile husbands and 
much want a baby are 
ingly to AID, artificial 
from an unrelated donor] 
tors nor patients like to | 
because of the AID bali 
status in the eyes of thel 
strong beliefs against ar fi 
tion held by many peopl) 
and more people are see ki 
Dr. Richard Moss of Mo 
pital, New York. “In thek 
years, interest has in reg 
ably,” adds Dr. Edward 
Angeles’ Tyler Clinic. 
babies a year are born t 
a rate that has doubled 
years. Dr. Alan F. Gut 
Parenthood president, gu 
guess is possible—that U 
now up to around 10,000 . 
Why the increase? In p 
doctors, this reflects a ni 
tude on all matters of 
individual choice. Mostly 
the growing realization t 
band, not the wife, is the 
ner in nearly half the chi 
Where the wife and not tl 
infertile, adoption of a bal 
possible solution. But whe 
learns that she is fertile, tl 
have a choice, and they me 
to have a child who is at le 
theirs. They may also li 
giving their child a share ¢ 
of a donor of demonstrate( 
rather than the poorly kn 
of an unwed father, as is 
in adoption. 4 
The choice is always thi 
fact, many doctors, like 
Tyler Clinic, never sugges 
wait for a couple to reques 
is any suggestion that they 
to try to keep their marm 
we immediately rule it ow 
says. ‘‘If we feel they have 
marriage, and they have th 
cussed this and are in tho 
ment, we go ahead.” 
AID is still rare in mam, 
some large ones. It is comm 
seven: New York, Los Angé 
Philadelphia, Boston, St. 
Orleans. The need for new 
many kinds to help the ¢h 
derlined by a new report } 
well Roland, director of th 
Fertility Institute. About 
10 American couples is ua 
having children, he states. 
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Bnet ny 
with new 
Rescue soap pads. 





Rescue attacks burnt-on crust. 
Lifts away burnt-on grit. 
Cuts through burnt-on grime. 


Outcleans even steel wool. 
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And 

there’s | 
no metal 
in Rescue to rust or splinter. 


For Teflon’ try new Scotchbrite’ Cookware Scrub'n Sponge 
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Handling Children Who Have Bad Manne 


First Mother: How can you talk to a 
child about his bad manners? The 
little girl next door is three, and my 
boy doesn’t like her. He’s five and 
his own sister’s three, but he doesn’t 
like the neighbor girl. He won’t let 
her in the yard. Well, one day he was 
excluded from play. 

Dr. Bettelheim: From your neighbor’s 
yard? 

First Mother: Yes. So should I ask 
him, ‘‘How did you like it?” 

Dr. B.: Yes, you can. Many parents 
do. But, again, in teaching manners 
I would apply the principle I’ve tried 
to suggest here before. That is, first 
take care of their feelings and then 
use reason. Sometimes parents be- 
have as if this was the happy occa- 
sion they’d been waiting for. They 
pounce on the child, instead of think- 
ing, ‘“‘At this moment he’s excluded, 
which is terrible.’ If you're rational, 
and show him he got what he de- 
served, he’ll resent it even more. 
Maybe next time he’ll exclude her 
viciously. I’m trying to suggest that 
when a child’s excluded, he feels ter- 
rible, so comfort him. Because if you 
don’t say that in your opinion a ter- 
rible thing was done to him, you will 
never get him to agree that it was a 
terrible thing that he did. 

After you have established that 
this is a terrible thing to do, and only 
unpleasant people do that, then I 
might scratch my head and say, 
“Come to think of it, maybe you were 
such an unpleasant person the other 
day, when you excluded Mary.” And 
if your son is a healthy, red-blooded 
American boy he will say, “That 
was different.’’” And then I would 
say, ‘Well, I’m not so sure. You 
think about it.’’ And I wouldn’t rub 
it in. Because this realization has to 
grow on his garden patch. 

Second Mother: Isn’t all this related 
to the social conscience that a child 
has to develop? 

Dr. B.: Yes. But you see, manners 
divide themselves into silly conven- 
tions that have no meaning, and 
consideration for the other person’s 
feelings, which has the same meaning 
anywhere. So when you talk about 
manners, we really have to separate 
them from the conventions, like 
which fork is the right one for salads. 
First Mother: My five-year-old boy 
shows great curiosity. It’s very diffi- 
cult to teach him that he can’t pick 
up things that don’t belong to him. I 
say, “Look at it,’’ but unless he can 


Dialogue 
With 
Mothers 
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Dr. Bruno Bettelheim 














































pick it up and touch it, 
can’t see it.’’ This habit ¢ 
when we go to somebody e 
Dr. B.: Well, this involve; 
ing and teaching manne 
age, handling things that 
curiosity comes natural, 
must also consider the 

the owners of these thi 

dilemma is: Do you wa 
squelching a child’s curio 
you want him to be mo 
haved when you go visit 
you should really be ask 
what degree do you want 
to fit into your view of 0 
and to what degree do yo 
areas of freedom? I on 
what bugs some of our stu 
demonstrate—we want t 
snugly into the culture, b 
want them to think in ani 
fashion. Only you can’t he 
ways. 

First Mother: Just how far 
go in imposing your will 

Second Mother: Strike 

medium. 

Dr. B.: What is a happy 

Third Mother: That you 
things, that it’s not really|) 
but that with certain t 
have to be more careful. 

Dr. B.: Yes, but this child 
well break things. The peo 
visiting would have a fit. 
First Mother: That’s right. 
wonder what people mus 
me and how I’m raising m 
Dr. B.: In teaching manner 
to separate very clearly 
think is really right for 
and what we interfere wi 
because it reflects on Us. 
either say, ‘It reflects w 
that I don’t squelch my boj} 
can feel that it reflects bad 
that yourson doesn’t haveb 
ners. I’ve known mothers 
very proud that their chil 
ahead and did whatever the 
But they really weren’t so 
in what was best for the ¢ 
proving something to then 
Fourth Mother: I find my 
stricter with my children ¢ 
people are. I was dealt } 
firmly by my parents. By 
was older and it was time 
speak up and say things, I 
shy. Yet I see myself doing 
thing to my children. I do 
but it’s something that ¢ 
urally. ( 
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A “101 Incomes For Life’ are reserved 
Anniversary Sweepstakes! Yes, The for life! $100 a year for life! And—other 


1 for the winners in the Longines 100th 

he fa & 5 eM 
oa ;} | | |» | Longines Symphonette invites you to prizes. More than 70,000 chances to 7 | Fe pa 
eR te fe enter its newest, most exciting sweep- win! fe ne 
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stakes ever! Incomes of $100 a month 6, 
for life! $500 a year for life! $250 a year 6; 
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just for listening to... 






The Longines Symphonette Society Presents 


The American Composers Musical 





The American Composers 


OF FANMUE 


The brilliant, freshly-recorded 10-record Treasury | | 
that gives you a veritable hit-parade of the most | 
popular songs and melodies ever written! More than 

120 selections . . . less than 16¢ each. Not avail- _ | 
able except through this spectacular invitation! i 














as the Longines Symphonette and the Singing Choraliers fill \ 
life with melody and beautiful music ... five hours of : 


brilliant "Living Sound’ fidelity! 


songs for dreaming, dancing, re- 
rmy Weather’, ‘‘A Pretty Girl Is 
“All Of You’’, ‘“‘In The Still Of The 
digo’, ‘Take The ‘A’ Train’, ‘‘Lazy 
ermilk Sky’, ‘‘Stardust’’, “I’ve Got 


AUSIC OF COLE PORTER «IRVING BERLIN e JEROME KERN 
LLINGTON e HAROLD ARLEN e AND HOAGY CARMICHAEL 


My Love To Keep Me Warm”’ 


ney—just return the post-paid card or coupon today! Enjoy 
ve hours of soaring romance in melody! The virtuoso musicians 
zines Symphonette and the happy harmonies of The Singing 
ill transport you to a wonderful world of remembrance and of 
sentiment. Play each of the 10 records——over and over again 
Then you must be delighted in every way or simply return the 
1 Owe nothing. The best news of all: decide to own this Treasury, 
for a lifetime, and send just $5 a month until only $18.88 (plus 
dling cost) is paid! A rare value made possible by our exclusive 
ect-to-you distribution. The superb Stereo edition is just 25¢ a 
—a bargain by any standards! ACT AT ONCE—limited invitation" 


FREE RECORD ALBUM: The Best of George Gershwin 


Our gift to you when you audition the 10-record Treasury, The Ameri- 
can Composers Hall of Fame. Romantic songs and ballads include your 
favorite George Gershwin selections: “Summertime”, “Love Is Here To 
Stay”, “A Foggy Day”, “Love Walked In’ and more... 10 selections in 
all are yours to keep even if you decide to return the complete Treasury 
and owe nothing. Mail card or coupon today! 


A FEW OF MORE THAN 120 MEMORY SONGS 

gS To Daddy * All of You * There’s No Business Like Show Business * How Deep Is 
ccentuate The Positive * Lazy Bones « In The Cool, Cool, Cool of The Evening * Per- 
cated Lady * Satin Doll * Mood Indigo * Stormy Weather * All The Things You Are 
ir Hand * Crinoline Days + A Pretty Girl Is Like A Melody * Easter Parade ° Let’s 
ishioned Walk * All Through The Day * I Won’t Dance * Wunderbar * From This 
Georgia On My Mind + Every song a favorite and more than 120 in all. Listen FREE 
E Record Album as our gift. 

rks . .. The Longines Symphonette 
sscribed gifts for holders of lucky 
y electronic computers under the 
Blair Corporation. Each Lucky Num- 
d by an adult 21 years or older will 
he official list of winning numbers. 
igines Symphonette and its affiliates, 
i persons less than 21 years of age, 


shail not be eligible. Your entry must list the official 
lucky number, and must be checked YES or NO. (“NO” 
entries may be pasted on postpaid bind-in card.) Entries 
must be received by March 31, 1968. This sweepstakes 
is subject to all Federal, State and Local regulations. 
Prize winners will be notified by mail. If you send a self 
addressed stamped envelope a representative list of 
prize winners will be sent to you. 





. . . each brilliantly 
arranged and performed to keep the nostalgia intact, 
but sweetly polished with modern perfection for to- 
day’s listening: Perfect for parties and social gather- 
ings, for dining, for quiet moments of meditation. *)s= 


=| Our Best Value Ever =“ 
only $5 a month 


or $18.88 — 120 melodies 
less than 16¢ a selection 


STEREO VALUE: just 25¢ 
more per record 






Mea Ra RCO 
The Longines Symphonette Society 


Symphonette Square * Larchmont, N. ¥. 10538 


Please send my FREE Gershwin Record Album along with “The American 
Composers HALL OF FAME” 10-record Treasury for a FREE 10-day trial. 
lf | am not delighted with the Treasury | may return it and owe nothing. 
Otherwise, | send just $5 a month until the price of only $18.88 (plus 
modest postage-handling) is paid. | keep FREE Record Album no matter 
what | decide. 


PLEASE CHECK ONE: [J High Fidelity (] Stereo (just 25¢ more per record) 




















NAME 
ADDRESS 
CITY STATE (2) 

Se — — — Ue See 


CJ NO—Do not send FREE Record Album, but Jet me know if I have won. 
} have copied Lucky Number from card bound in to this magazine. 
NUMBER 
® C.S.. Inc. please print carefully : 02391-985 
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Why do 


newborns ee ; 





need 
Baby Magic 


Powder? : 





Because It helps get rid of rash germs 
That's why. 


And it’s the only leading baby powder that does! 


Has the same medication as famous Baby Magic Lotion. 
And it smells as sweet-clean as the others. 
Feels just as silky. It’s just more protective. 
Because it was made especially for a newborn’s frail skin. 


BaBY _ Helps prevent prickly heat, chafing and chapping, too. 
< AC a C No wonder it’s used in over 2,500 hospital nurseries! 
saby cep ioeats _ It’s part of a whole Baby Magic Collection for newborns. 


But there’s no law against using it on older babies, too. 


Best for new babies...all babies. 


nt Bi arly Bi bi al 
: Si eran Al i ag ida 
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gE In lab tests, Baby Magic Powder killed 99% of all diaper rash germ , 


tinued 


ou mean to say is, 
ed into you. And be- 

bred into you, you 
) your children. That’s 
alling it natural. It’s 
hat you realize this. So 
e intelligently about it. 
Well, maybe it isn’t 
hink that parents are 

children should be 
Children aren’t really 
yet. 
zzles me is why parents 
+ things that all people 
later. I’m afraid what 
ng with is the competi- 
er or earlier, whether it 
ot. You see, if you raise 
ve freedom—not in ab- 
that’s chaos—but in 
you may never have 
nd gentlemen. But if 
m right, they will know 
ell enough. When they 
nts, they’ll be pretty 
but everyone else will 
onderful children they 
y'll have learned that 
an be free, and since 
me, they can afford to 
res elsewhere. 
it the wear and tear on 
ather ! 
Yes, but I’d rather have 
1 have him take it all 


pack to this lady whose 
ches everything. How 
im not to? He’s been 
r, But now you'll have 
while he can do these 
other people just don’t 
tso much. Eventually, 
rdo it, he’ll catch on. 
ight tell you, “I don’t 
Irs. So-and-so.”’ 

does! He knows where 
ind comfortable, and 
If he feels that people 
m for what he is, he 
x0. 

shild, in the long run, 
roys less. Because the 
scared he gets clumsy. 
cared when something 
, So he drops it. 

low can a child under- 
kes sense to have two 
hat’s right at home and 
slsewhere? 

n't understand, at age 
sn’t make sense even 
4 while they accept it. 
sarn a lot that doesn’t 
m at first. 

Isn’t it showing con- 
ther people and other 


ren don’t learn that till 
bly older. This is not 
| child can understand. 
is that you don’t try 
+h all at once, and that 
the right order. When 
what the people you’re 
hink of your child, or 
ler, you're nervous and 
1 too much all at once. 
time for the one thing 
nk in before teaching 
a child has learned, 
me, that basically it’s 
rious, to handle things 
en comes the time to 
2 are some things it’s 
dle, like knives. That’s 


why I’m in favor of keeping them out 
of reach for a while, till he’s had his fill 
of exploring. And then I would keep 
them in a separate drawer and tell him 
he’s not to touch. 

There also comes a time when we have 
to teach them that not all people live by 
the same standards, that while it’s all 
right to handle most things at home, 
some people don’t like us to touch their 
things without permission. By that time 
the child should have reached the age 
when he’s had some experiences of his 
own, such as not liking it when a friend 
manhandles his favorite toys. That?ll 
help him understand. 

Moreover, children observe others; 
they want to have friends and be ac- 
cepted by them. The criticism of their 
friends is very painful to them. You 
know, “‘Hey, why do you do a naughty 
thing like that?” If the child hasn’t too 
much aggression built up in him, he 
will stop. But if he’s been sat on too 
much, if there’s too much aggression 
built up, he will continue, he will have 
no friends, and you have a problem. 
Ninth Mother: How can I find out why 
my 26-month-old son pulls his hair? 
Dr. B.: When did it start? 

Ninth Mother: He was trying to pull my 
hair. I slapped his hand, told him it 
hurt. So then he pulled his own hair. 
He said “Hurt?” and I said, “Yes.” 
But he kept on pulling his hair. 

Dr. B.: Is he very active? 

Ninth Mother: Yes, he’s into very many 
things. When we go to the department 
store, he tries to take things out of the 
drawers. If he’s really messing them up 
with his hands dirty, I scold him. 

Dr. B.: What’s wrong with touching with 
dirty hands? 

Ninth Mother: Then other people have to 
clean it up. 

Dr. B.: Well, that’s their problem, isn’t 
it? Wait till they object. Why do you 
have to anticipate it? My point is that 
you inhibit what is perfectly natural for 
a 26-month-old. You build up aggres- 
sion, and he pulls your hair. And when 
you stop that, he takes it out on him- 
self. He can’t take it out in another way. 
Also, it doesn’t make sense to an infant 
to wash his hands before he touches 
anything. 

Really, it’s not so much a matter of 
teaching him manners. Just don’t frus- 
frate the child too much. And give him 
access to the stimulations that come 
naturally. The more you let him have 
those things that are of primary inter- 
est to him, the more readily he will 
compromise with you on secondary 
things. The more he can explore and is 
encouraged to explore at home, the 
more ready he’ll be to behave while 
visiting. Tell him, “You can do that 
later, when we get home.” 

On the other hand, we don’t want 
wild little animals, either. One lady 
spoke about a happy medium. Well, 
maybe there is no happy medium. It’s 
so much easier to use the rod or spoil 
the child. Just to love your children, or 
make them conform, is easy. But the 
right education takes a lot of continuous 
thinking and planning. The medium is 
never easy. It’s always uneasy. But it 
may be the only way to help us, and our 
children, live more successfully. END 


If there is a child-raising problem you 
would like Dr. Bettelheim to discuss, 
please let us know. Direct all suggestions 
to Dialogue With Mothers, c/o Ladies’ 
Home Journal, 641 Lexington Avenue, 
New York, N.Y. 10022. 
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PREFOLDED ae 


KENDALL 





FOLDING- 
who needs it? 


NEVER NEED FOLDING — Curity Pre- 
folded Diapers are quick, convenient, 
always ready-to-use. 


MORE ABSORBENT — Woven-in cen- - 
ter panel provides extra layers of soft, 
absorbent, thirsty cotton fabric where 
most needed. 


EVEN MORE CONVENIENT are Curity 
Prefolded Stretch Diapers. They ex- 
pand to fit more smoothly, overlap 


more readily for easier, faster pinning! 


EASIER WASHING — FASTER DRYING 
Exclusive open end design on both 
Curity regular prefolded and Curity 
stretch prefolded permits easier pas- 
sage of cleansing soap and water, 
freer circulation of drying air. 


You'll find these — and other kinds 
of Curity diapers — at infants’ de- 
partments and stores everywhere. 


save all that work and time! 
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Does she... 
or doesn't she? 


Hair Color so natural only her hairdresser knows for sure!™ 









































She knows there are days that memories are made of. 
And she helps them happen often with all the little extras 
she does for her family. And for herself. Her hair, for in- 
stance, so much a part of her vital good looks, is always 
perfection. The color fresh, young, lively...the hair itself 
silky, bouncy, in beautiful condition. These are the little 
extras she counts on from Miss Clairol?®..little extras 
that mount up to perfection. 
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New! Shampoo 
Formula 












Extra easy 



























































What’s so reassuring for you, too, is that with Miss 
Clairol, you can go so much lighter or brighter. Cover 
gray effectively, knowing that the color will come out 
soft, lively, beautifully even every time. So if you want 
an exciting change or just a fresher, younger version of 
your own hair color, for this time in your life, get perfec- 
tion. Get Miss Clairol in the formula that ER PINE 

gives you the results you’re dreaming of. 
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CREME FORMULA 


Creme 
Formula 




















Extra rich 
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HAIR 
COLOR 
BATH™ 
THE NATURAL- 


LOOKING 
HAIRCOLORING 


TOUIVID SSIIN 


HAIR COLOR BATH \S A TRADEMARK OF CL 
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ree weeks ago 
| the Joneses gave up 


| the late show 
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They bought a new ) 
Queen-size Beautyrest Sup! 
Comedians, weather reports 0} 
haven’t a chance against this i} 
better-than-ever Beautyrest ¢ 
gives 20% more stretch-out sp} 
small, old-fashioned kind. But} 
half the story. 

Between you and famous B | 
Simmons has placed a luxurio 
cushioning called Simflex®. Si 
molds itself to your body—bu 
cradles you over the firm 
like floating on air! 

But the big difference in Be 
comfort still comes from its p 
construction. Other mattresse 
tied together so they sag down) 
Queen-size Beautyrest has alti 
separate coils. All free to do wh 
wants. No matter how you shi 
in—you get flexibly firm suppc} 
head to toe. And because coils| 
both sleepers enjoy separate, $ 
comfort in this new double bed 

More news. Now, every beat 
Beautyrest cover has exclusive} 
protection against growth ofg 
and odor. 

The Queen-size Beautyrest* 
costs only $239.50* (mattressé 
Other Beautyrests as low as $7 
In your choice of regular firm«) 
firm models. 

Free: ‘How to Buy a Mattress 
Write Simmons Co., Mercia 
Chicago, Illinois 60654. 


BEAUTYREST 
BY SIMMONS 


Sleep like a lamb, wake likeal 
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Sleep. Every woman knows 
‘s better after a good night’s 
and haggard without it. 
y? 
ced this question of Dr. 
uubowe of New York, one 
country’s best-known der- 
sists and author of New 
r Your Skin (E.P. Dutton). 
bowe explained that the 
is biochemical: 
sn you sleep, your metab- 
elps you get rid of waste 
s in the skin and restores 
essential ingredients—im- 
minerals, vitamins, hor- 
By cutting down on sleep, 
air the circulation of these 
s, contract the capillaries. 
turn causes hydration and 
_ Your skin is deprived of 
mal saline solutions that 
bathe and refresh it at 
fhe skin tissues sink, and 
igen, a dark protein in the 
becomes increasingly vis- 
us is what produces the 
cles under your eyes after 
ught on the town. 
he same time, the mineral 
ice Causes some tissues to 
ste fluids, and this causes 
ning puffiness. Usually, a 
ep will restore the sagging 
it if you go without rest 
ough, this skin condition 
ome irreversible.” 
ubowe added that sleeping 
ace is also potentially bad 
1ties—the pressure on tis- 
muscle reduces the skin’s 
y. “This may seem insig- 
but a woman’s skin ages 
than a man’s and she has 
uch more careful with it,” 


| Tremens. The pink ele- 
scurrying mice and other 
hallucinations that are 
an alcoholic’s delirium 
may be due to his inability 
n. Dr. Roy Whitman, an 
e professor of psychiatry 
University of Cincinnati, 

reported that alcohol, 
s a depressant, seems to 
; dreaming and that this 
ly causes or at least con- 
to the alcoholic’s D.T.’s. 
ists now know that dream- 
vital part of sleep, says 
m. The human mind in- 
in its dreams and will hal- 
when deprived of dream 
nd the problem goes be- 
Oholism. The trouble with 


and Your 
Sleep 


by Bob Gaines 


most drugs that induce sleep, Dr. 
Whitman says, is that they sup- 
press dreaming and then under- 
mine our mental well-being. He 
would like to see drug companies 
develop a sedative that does not 
inhibit our dream life. 


Alternate-Side Parking. New moth- 
ers are often frightened by old- 
wives’ tales about how a baby’s 
legs and head can become mis- 
shapen by sleeping in the wrong 
position. These tales sometimes 
lead to what Dr. Marvin Gersh, a 
New York pediatrician, calls ‘‘al- 
ternate-side parking’’—Monday, 
Wednesday and Friday, baby is 
placed on his right side; Tuesday, 
Thursday and Saturday on the 
left. Dr. Gersh has just published 
a witty book on this problem (and 
others) titled How to Raise Chil- 
dren at Home in Your Spare Time. 

““A lot of the business of sleep 
position is cultural,’ he told me. 
“In England, practically all ba- 
bies sleep on their backs. Here 
most kids sleep on their stomachs. 
It doesn’t really matter. I’ve seen 
thousands of babies, and if any 
suffered any kind of bone mala- 
lignments because of sleeping, the 
condition corrected itself as the 
baby grew older. The only pre- 
caution I suggest is that if the 
baby sleeps on his abdomen, make 
sure he can lift his head, and that 
the mattress is firm.” : 


Sleepy Sybil. The music, raucous, 
pounding, crushes you as you en- 
ter the main room of Arthur, one 
of Manhattan’s best-known dis- 
cothéques. Dancers twist, contort 
in the smoky dark. In a corner sits 
Sybil Burton Christopher, silver- 
haired housemother of Arthur and 
the discothéque set. The music 
briefly stops, and I ask Sybil how 
she manages to shut down her jan- 
gling eardrums and nervous sys- 
tem at night and fall asleep. 

“It’s the dancing,” she says, her 
soft Welsh accent slurring the 
words. “‘I dance myself to a stand- 
still, I perspire, my muscles ache. 
But I feelmarvelous, tremendously 
exhilarated when it’s over, and 
ready to rest.” 

The music stops at 3:00 A.M. 
Sybil and her husband, Jordan 
Christopher, go home and unwind 
by reading detective stories till 
7 A.M. Even so, they both often 
dream, they admit, of dancers 
frugging and bugalooing. 












Her radiance is a reflection 


who wears Prophecy Perfume. 


Prophecy 






































of love shared...a love that sustains her 


in all she does. This is the woman 
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shouldn’t a schoolroom have the same quiet warmth 


10me does? 


carpeting provides it. And long-wearing beauty, too. 


yvool carpeting isn t for homes 
k the professionals what they 
hools these days. 

hitects, designers, decorators. 
hose profession demands that 
what material works best 
experts agree on carpeting in 
case. 


fic offices and hotels, in tough 
locations such as schools and 
n elegant opera houses and 
Again and again, the profes- 
y wool. 





Pure wool. For proven performance. 

Wool for its ability to bring you the ex- 
act shade of color you want. And to keep 
its original color through the years with a 
richness no other carpeting can equal. 

Wool for natural resilience and long 
wear. For easy, bright cleaning qualities 
and resistance to flame. For warmth, insu- 
lation, comfort. 

Wool because it offers both elegance 
and practicality. The perfectly balanced 
combination of qualities that makes the 
perfect carpet for your home. 

When you want carpeting for your 


home, take advantage of all the experience 
and knowledge available. 
Be professional. Choose pure wool pile. 
You'll know it by the wool mark. 





PURE WOOL PILE 


The wool mark. Awarded by the Wool Bureau, Inc. 


to carpets of pure wool pile, quality tested for quantity of pile yarn used, 


backing construction and permanent mothproofing 
Wool Carpets of America, 360 Lexington Ave., N.Y. LOOI7 
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just what do 
doctors 
recommend? 


Milk of Magnesia is the laxative 
doctors recommend most often! 


There are many kinds of laxatives. As doctors 
describe them, there are...irritant-stimulants like 
the candy types...there are bulk types... lubricants 
like mineral oil. Bu - laxative doctors recommend 
most often is milk of ma a. Why do doctors 
recommend milk of magnesia? They say it’s 
thorough—yet gentle. So count -hillips’ Milk of 
Magnesia. Phillips’ sets the problem straight... 
without upsetting you. 


Phillips’ Milk of Magnesia 


GENUINE 


FPHILLI PS) { 


MILK OF 


ANTACID -LAXATIVE 


| 





BIGGEST, MOST EXCITING HAPPENING OF 





MAGNESIA |: 





A Monthly Report from, by & for the Younger Journal Set. By Margaret Kadison, 















THE SUMMER: EXPO 67—the place to visit, 
if you can possibly manage it between now 
and October 27. Expo (or, the Universal and 
International Exhibition of 1967) is being 
held in Montreal, just 40 miles north of the 
U.S.-Canadian border. There’s something 
special at Expo for everyone—but a very 
special something for young people: it’s 
the first World Exhibition with a Youth Pa- 
vilion (or, Pavillon de la Jeunesse, since 
French is spoken almost as often as English 
in Montreal). 























Marie Francine Nobert, left, 
and Marie Bernier, an Expo hostess, with 
a model of the Youth Pavilion. Below, Marie Francine, 
on a visit to New York, tells a passerby about the Exposition. 


MARIE FRANCINE NOBERT, above left, is just one of the 
Canadians staffing the Youth Pavilion. Her job is a particula 
ing one: she’s the assistant to the producer of the Variety 
“‘cell’’—the Pavilion is divided up into twelve of these “‘cé 
with a different purpose or theme). All during the run of the 
Marie will be organizing happenings and fashion shows 
young entertainers—pop and folk singers, jazz musicians, 
all over the world; looking after a million details at the 

“We try to have something exciting happening every mi 
Youth Pavilion,’ she says. (‘‘For example, some of the ¢ 
are set up for informal debate. A French boy might want 
world peace with teenagers from other countries. He can | 
LEE be ‘Youth ani 
cell, get up 
form and § 
will try to ha 
tors on haf 
others cal 
stand, and 
= perhaps dis 
him. We ho 
be one mal 
of the Pa 
young peop 
over the W 
able to gé 
each otherb 
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impoo-in toner that won't shampoo out betore 1ts 
time. Thank sss. After all, you don’t turn blonde for nothing. 
You turn blonde to feel prettier than ever before. And once you feel 
that feeling, you want it to last. 
That’s what Naturally Blonde is for. | 
It not only gives you soft, glowing color. But it conditions your hair, 
to make it all the more soft. And week after week, your shade stays 
exactly the same. It won’t fade. Even if you douse your head in the 
_ Atlantic or Pacific. Pe ep 
And that’s not all. With Naturally Blonde, we’ve found a way to 
make blonding as natural as washing your hair. ‘After. 
lightening, you simply shampoo it in. In minutes, it gives 
you the smooth even coverage you want. 


: The only hard part is when you have to 
a our 12 beautiful blondes you want to be. 
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| 7 _ The new shampoo-in toner by Clairol. 






































LUEBER 
IE-FILLIN® 
Betcha 25¢ you 

never tasted 

a juicier 
blueberry pie. 


Take us up? Then pick up a can of 





Comstock Blueberry Pie-Filling. 
Peel off the label and put it aside. 


Open the can. See those fat berries? 
Sweet and complete. Pour into your 
favorite pie shell. And homebake 
the juiciest blueberry pie you ever 
sank a tooth into. Now, as to that 
label. Mail it to us, with one more 


from any other Comstock Pie- 
Filling. And we'll mail you 25¢. 
Whether you agree or not. A top- 


ping idea: Comstock Blueberries 
over a dish of ice cream. 


COMSTOCK FOODS 
DIVISION OF THE BORDEN CO. 






ccs eee = 
g To: Comstock Foods 
Box 150 i 
aq : OT. B.C. 
=, _ Newark, New York 14513 ornare 
1 agree. Comstock Blueberry Pie - Filling & 
% ak juicy blueberry pie. you s 4 
5 'd ym , one way ort i 
's the Blueberry Pie-Filling 
rs] r of my Comstock favorites q 
‘ i 
Ci eae = 
i State__ ae E i 
§ offer expires Dec. 31, 1967. 4 
j Limit one refund per family. LH 57 ig 
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Renee Married 
A Tight-Fisted Man 
By DOROTHY CAMERON DISNEY 


More than 15 million American 
homes now live on two paychecks, with 
husband and wife each working at an 
outside job, so the success of the mar- 
riage often depends on their ability to 
handle wisely not merely the pay- 
checks but the demands of the jobs 
themselves. If either partner puts 
the job ahead of the home, there will 
naturally be trouble; but, beyond 
this, each should be mature and ¥ 
wise enough to see the other’s need 
for security and affection as well as 
for self-expression and advancement. 
Intelligent teamwork in attaining these 
goals without mutual neglect is impera- 
tive. Indeed, the problems that can arise 
from two paychecks ought to be talked 
out fully before marriage, and plans 
made to avoid them. The two-paycheck 
home, which will probably become com- 
moner each year, is a real test of adult 
personality. The counselor in this case 
was Nicholas Merlo. 

PAUL POPENOE, Sc. D. 

Founder and president, 

The American Institute of 
Family Relations 


“A beautiful sable stole that I 
bought last Saturday at a terrific bar- 
gain has just about wrecked my mar- 
riage to Joe,’ said Renee, a calm- 
eyed, poised young woman six feet 
tall. At 27, Renee was executive sec- 
retary of a spectacular dress designer, 
stable owner, art collector and phi- 
lanthropist internationally known as 
Liz. Renee continued in an agreeable 
but firm voice: “I’m neither a clothes 
horse nor a swinger, and I’m not es- 
pecially interested in fashion except 
in a business way, as Joe should know 
by now. We have been married three 
years. 

“The stole was designed in our 
shop as a sample to entice Eastern 
buyers, and I certainly didn’t crave 
to own anything so luxurious. Nor did 
it cross my mind that I would receive 
the opportunity. 

“My employer is fantastically 
thoughtful and generous as well as a 
fantastic activist; Liz has a finger in 
dozens of different pies. Two secre- 
taries and a clerk-typist work along 
with me in her Los Angeles offices, 
and she maintains branch offices and 
shops in New York and Paris. Rais- 
ing money for good causes occupies 
Liz and her staff here and overseas as 
much as making money from the busi- 
ness. Handicapped children are par- 
ticularly close to her heart. Every 
year she sponsors a West Coast char- 
ity ball for the benefit of hospitalized 
youngsters. 

“The annual ball is a huge affair, 
and this year most of the responsi- 
bility for putting on the show fell to 
me. For almost two months I slaved 
10 and 12 hours a day tracking down 
the fanciest ballroom, leasing hospi- 
tality suites, hiring musicians, order- 
ing champagne fountains, checking 
out the invitations, and so on. Joe 
complained, and I didn’t blame him. 
But I had to handle millions of de- 
tails. Preparing for a party with 1,500 
guests is quite a chore. 


This series is based on information from the files of the American Institute of Farnily Relations of Los Angeles, a nonprofit educat 
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“Liz appreciated my industry, I 
guess. Anyhow, on Saturday morning 
she told me I could buy the sample 
stole, easily worth $1,200 at retail, for 
$300. Obviously the offer was in- 
tended as a reward—indeed Liz sug- 
gested I wear the sables to the ball 
that night—and obviously, too, I was 
in no position to reject her generosity. 

“For a moment, as I swanked 
around the office preening in those 
glorious furs while my boss and the 
other girls laughed at my vanity, I 
felt like Elizabeth Taylor. But then, 
with a sinking heart, I remembered 
my spouse. Joe is violently opposed 
to my spending an extra nickel on 
myself and my appearance, no matter 
what. As an acoustical engineer, Joe 
is highly skilled and very bright— 
he heads the grievance committee of 
his local union—but he is thick as a 
brick about the demands of my job. 

“Tf Joe had his way, I would select 
my entire wardrobe in the bargain 
basement and wash and set my own 
hair. Since I was 18 I’ve had a regular 
weekly appointment.with the same 
beauty operator, but for three years 
now Joe has nagged me to save the 
money. His objections to my per- 
sonal expenses are so unreasonable 
that at times I’ve been forced to buy 
quite a few things, mostly modestly 
priced suits and shoes for office wear, 
without telling him. 

“T knew darn well I could never in 
this world convince Joe I needed to 
invest $300 in a sable stole. If I tried 
to explain the whys and wherefores, 
he wouldn’t listen. He would just fly 
into a rage, and his shouting, red- 
faced rages scare me silly. When Joe 
gets angry I want todie. Well, I made 
a bad mistake. : 

“T paid Liz the $300 with a check 
drawn on my personal account, which 
I opened two years ago by depositing 
my Christmas bonus. A few hours 
later, when I got home from my 
beauty appointment, Joe noticed and 
inquired about the sable stole. I told 
a whopping lie. I said the fur piece 
was on loan from the shop, that I’d 
borrowed it for Liz’s big party. Joe 
was so nice about the ‘loan’ that my 
conscience hurt terribly and I darn 
near broke out with the truth. Only 
cowardice kept me quiet. 

“The ball went off better than I 
expected or deserved. As usual Joe 
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declined to enjoy himself 
my escort at Liz’s wing 
ways skulks in corners— 
he didn’t interfere witt 
which is to socialize ap 
Indeed he was sweet and: 
He asked Liz to dance wy 
ding, and the two wereaq 
the dance floor—althoug}} 
a modest character thg 
realize it. i 
“On Sunday mornjj 
served breakfast—Jol 
me to cook his breal 
day like his mother t 
he was still in fine f 
he suddenly suggest 
get dressed and we 
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and then go 
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coffee. But I quid 
would do the return 
back by the time he } 
shaved. x 
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drive to the shop, of cor 
while I drove around at rz 
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served for me to park all 
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my smuggling clothes in 
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crets between man and 
once upon a time were ¥ 
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pened. Just as I hung the 
in the linen closet the d 
In walked Joe and cat 
handed. For a moment 
lieved to be done with li 
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my parents were. q 
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“That was four days ag 
staying with my parents. 
me to come back, but I ¢ 
Not now. Although I still] 
many ways, in my opinior 
riage is all washed up unl 
straighten out some things 
“I’m awfully ashamed : 
my husband—I went ag 
principles my parents 
but Joe’s selfishness was. 
Yesterday he phoned thes 
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ing with the announcemeél 
had a crashing headache. 
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whenever his mother lane 
with endless complaints tl 
Joe nor any other humane 


. 


| 


| 


= fu 


I felt so sorry for Joe that! 
try again with him, | 


| than any 
be leading mix 


open 


i 


New Byatt | Crocker Pie Crust AVE ey etarexs 
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... because it has 16% more shortening than any other leading mix; even 
more than today’s standard scratch recipes. Now...every pie 
crust you make will be perfect...old-fashioned flaky. 
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Jeanne Hall 
did it again 
Saturday. 


Drove 10 miles to 
save 3¢a lb. on sugar. 
Then plunked down 
$1 fora single 

bar of soap. 


This soap. 





Neutrogena 


Penny-watching is such a habit with Jeanne 
Hall that sometimes her husband teases her 
about it. But sugar is one thing and her skin 
is quite another! So she treats it to the 
unequalled purity of Neutrogena®And con- 
siders it a bargain in beauty at $1 per bar. 
This all- pe ee and neutral-acting 
soap does things fér a sensitive after-20 
complexion that no ordinary commercial 


soap can do. It leaves her face clean, 
refreshed, and silky-soft. Not robbed of its | 
er-more-precious oils and moisture. Not 
Sd ea ren “ee 
2eling tight or tender. Indeed, Neutrogena 
fferent that it is patented o wash 
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CAN THIS MARRIAGE continued 


provided he would agree to a few condi- 
tions. In the first place, I said, I wanted 
us to move out of the rackety apartment 
we've occupied ever since we married 
and buy a decent house. Next, I wanted 
his approval to quit my job—I have al- 
ways yearned to be a stay-at-home wife. 
And, most important of all, I wanted us 
to start a baby right away. 

“Joe wouldn’t promise me a single 
thing. He just mumbled good-bye. I 
broke down and bawled, foolish as I 
knew my tears to be. 


|i the beginning of our marriage, 
I’ve realized Joe had no desire to act like 
a real husband and assume the support 
of a wife and family. Much as he dislikes 
my job with Liz—not long ago he had 
the crust to complain to her that she ex- 
ploits me—he always valued my salary 
check. Joe’s mixed-up, grubby attitude 
toward my job and toward money has 
darn near broken my heart. Apparently 
he gets a boot from stinting me and 
splurging on himself, but often he also 
curbs himself in a daffy sort of way. 

“He doesn’t spend enough for his 
clothes or for haircuts. He is mortally 
afraid of debt. The rent on our over- 
priced, pool-side apartment is $250 a 
month. Joe pays it cheerfully. Yet he 
pales at the thought of parting with any- 
thing like that amount to build up an 
equity in an honest-to-goodness home 
we could be proud of. 

“One recent evening when I was dead 
tired, Joe insisted on taking me to an ex- 
pensive restaurant. The food, the wine, 
the service were perfect, but, to my 
acute embarrassment, he tipped exactly 
10 percent. If people can’t tip a waiter 
the expected 15 percent, I think they 
should eat at home. Joe and I had a stu- 
pid fight and all the money we were sup- 
posedly spending for pleasure was 
wasted. 

“There is no excuse for his stinginess. I 
now pull down $190 a week, and that 
doesn’t count my Christmas bonus. Joe 
is ridiculously close-mouthed about his 
and our finances; however, I know he 
probably averages $200 a week when he 
gets overtime, less when he doesn’t. 
Lately the construction business has 
been slow, and his earnings have un- 
doubtedly dropped. Nevertheless, I’m 
sure we have ample savings, although 
you would never dream it from the way 
Joe worries. He won't allow me to share 
his worries. Nor will he tell me the 
amount of our savings. 

“As a bride I was so naive and in love 
that I jumped into the dumbest financial 
arrangement you ve ever heard of. When 
Joe and I returned from our honeymoon, 
which was super, I meekly handed him 
my salary check to bank or invest, and 
he handed me a meager allowance—a 
practice we’ve more or less followed ever 
since. He has always paid all our living 
expenses and our bills with his weekly 
check, regardless of whether his check 
was large or small. When he earned less, 
we ate less, went out less, bought less, 
stuck grimly to our iron-clad budget and 
his iron-clad monetary notions. We have 
never dipped into our savings. 


“If the two of us sacrificed and 
scrimped for a while—so Joe originally 
explained his proposition to me—we 


could soon accumulate sufficient capital 
to make a large cash down payment on a 
house, pay cash for furniture, and then 
be fixed so I could quit my job and we 
could start our family. 


“The theory sounded fine; the reality 
has been something else. By now I would 
guess we have $5,000 in the savings bank 
and twice as much in stocks and bonds, 
but Joe still isn’t ready for us to take the 
plunge on home ownership and a baby. 
I’m sick and tired of waiting. 

“T am well aware that my husband 
grew up poor. So did I. Before I reached 
the teens my father was partially in- 
valided by a stroke and my mother had 
to go to work. She and Dad were hard- 
pressed to provide food for us, and my 
baby-sitting wages went in the family 
kitty. I was proud I could help out 
financially, and stay on the school honor 
roll as well. 

“When I graduated from high school 
at 16, I was the tallest girl in my class 
and shy about my height. I’d never had 
a date. A city-wide stenographic compe- 
tition, in which I placed first, won me a 
typing job with Liz. The job was sup- 
posed to be glamorous, but the paycheck 
that enabled me to help establish a col- 
lege fund for my brothers interested me 
far more. 

“Even as a teen-ager I didn’t envy my 
employer her wealth and international 
reputation, her gushing, fair-weather 
friends, her cheating husbands, or even 
her children. Liz has been married five 
times. Her oldest son committed suicide. 
Her youngest daughter was killed in 
Italy in a sports-car race. Her other 
daughter sends back her letters un- 
opened, and she has never seen her 
grandchildren. Through the years quite 
a few of Liz’s admirers have asked me 
for dates, but it was always easy for me 
to say no. Nearly all of them were alco- 
holies, chasers, creeps, screwballs. I de- 
cided early I wanted a husband who 
wasn’t glory-hungry, eaten up with greed 
and envy, crazed by ambition. I wanted 
somebody kind and gentle, somebody I 
could trust, a man like my father, and a 
man my father liked. 

“Joe is the first and only man I ever 
met with those qualifications. Every- 
body in my family, including my three 
brothers, fell for him. During our brief 
courtship—just six weeks—Joe seemed 
generous and understanding, sympa- 
thetic with my dream of a home and 
babies. 

“Three weeks after our wedding, we 
had our first bitter quarrel. Joe tried to 
stop me from buying a birthday gift for 
my mother; next came Dad’s birthday, 
my brother Tom’s birthday. Joe doesn’t 
give his own mother a present even at 
Christmas. If he was more generous with 
her, maybe the poor woman would quit 
bugging him so much. But maybe not; 
it’s hard to know. 

“T do know I can’t live with a husband 
who puts a greater emphasis on indulg- 
ing himself in bachelor fun while clamor- 
ing for excessive financial security, than 
he puts on my happiness, our love for 
each other and our marriage.” 


ope last week has been a_night- 
mare,” said 32-year-old Joe, a muscular 
man of 6 feet 2 with a deep tan, dark- 
blue eyes and thick, black hair. “I’ve 
not only lost my wife. I almost feel I’ve 
lost my parents, too. 

“Renee’s father and mother used to 
treat me as though I was one of their own 
sons. I thought they appreciated the way 
I was looking after Renee and providing 
for her future, although I did notice they 
were inclined to defend her carelessness 
with money. Not long ago we ate supper 
at their house on a Saturday. Just that 
afternoon, after blowing $12 at the 
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beauty parlor, Renee hag | 
clearance sale and had |; 
pairs of shoes. At breakfast t 
I had told her we ought to 
a while. I had made her ar 
reason whenever Renee g 
she usually rushes out and] Di 
stuff she doesn’t need— 
shoes—and then I get ma i | 

“Anyway, I fussed at her at} 
table—which turned out to be 
Ordinarily her mother is a} 
character, quite different 
mother and most women. Th 
mother-in-law turned on meat 
that Renee had a right to dis 
own earnings without my cr 
“That cut me. I wasn’t act 
cizing Renee. I had thought h 
and mine, like our savings, we 
the same. However, since I’r 
band, I felt entitled to act as} 
own household and have the fij 
I have always worked and 
Renee and her benefit. What 
I work and save for? ; | 

“T was too smart to tang] 
mother-in-law. I let the argu: 
right there. Renee’s father k 
but I thought, of course, he y 
side. I know better now. All i 
was sounding off like Renee's 
which I am, and telling her ¢ 
steer clear of clearance sales 
should, I was making a sure 
self. Stacked in the linen ¢ 
same room with us were 2{( 
shoes belonging to Renee, 
dresses she’d bought on th 
heaven knows what all. Eve 
ting at the table knew it. 
cept me. I’m surprised all of tk 
bust out laughing at the credt 
who married into their family 


Se last Sunday, 
truth came tumbling out. If 
told me she wanted to spend 
hunk of fur that isn’t 1 
might have said yes to her. | 
ably would have said no. 
times both Renee and I make 
but right now the constructi 
is lousy. Last week my ‘take 
to $110, and Renee topped my 
$80, as I found out last Sund 
last three years Renee has recel 
separate raises in pay I had 
about. 5 

“Even if business was 00 
both of us, there would be ng 
Renee wasting $300 to dress | 
millionaire’s wife so she co ei 
at a stupid party and impre 
rich people who care nothing 
doubt if my mother has spent 
the past five years for all her' 

“When Renee and I got ma 
talked over our financial hopes 
mit I did most of the talking 
agreed I ought to manage our 
fact, she told me she wanted 
manly, protective husband—hé 
dumb enough to believe her. l 
and closed all her charge acco 
her permission. 

“Within a month, as I leat 
Sunday, she reopened every silt 
her accounts and arranged for 
to be mailed to her office. She 
bills by writing checks on 4 
bank account I didn’t know she 
kept the bank account health 
positing the pay raises I di 
about and with an annual 
bonus I didn’t know she got. 
the company bookkeeper, all 
Renee works with, have | 
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Kitchen and dining area floors: Kentile Moda Moresca Solid Vinyl. Individual 12” x 12” tiles. Easy to clean. ereaseproof. Note use on counter, 
} : | 

\| steps, and walls. 5 Mediterranean colors. Interior by James Childs Morse, A.I.D. Your Kentile® Dealer? See the Yellow Pages under “Floors.” 








| his Kentile Vinyl Tile makes any room your castle in Spain. 


New Kentile Moda Moresca— fresh adaptation of centuries- 





old design. The texture and shading of kiln-fired Spanish 
tiles—for fewer pesetas. Comfortable and quiet underfoot, too. 
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with her to keep me in 


y sure wasn’t my lucky 
mmed out on Renee and 
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at my mother, hands 
ry, patiently waiting for 
though Mom had sensed 
nd flapped in to add her 
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it; she still treats me as 
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mn of grievances that I lost 
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ymy welfare, the state of 
ketbook, emotions. I can 
9 be around Mom, but I 
off my back. I guess I 
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s three years old, I came 
up one night. Mom and 
m I don’t remember, had 
e the whole family to a 
x, Mom stayed home to 
use Mom was busy heat- 
ttle, she forgot to kiss my 
» for the first time in their 
for the first time, accord- 
Mom tells it, she forgot to 
to drive carefully. It was 
ay home my father drove 
al at a railroad crossing. 
other and my two little 
uck by a train, and all 
antly. 
rs that followed, there 
s almost sorry I survived. 
back-breaking job so she 
clothe me in the best— 
hy I dislike fancy clothes 
re she went to work at 
-and fed me. While I ate 
ne to be careful, to look 
re I crossed the street, to 
lirt and germs, to guard 
illest danger. She walked 
school every afternoon 
ears old. Even then I had 
ie superintendent before 
oke up every friendship I 
another kid; she tucked 
ry night, smothered me 
then knelt and prayed I 
‘ive. : 
1001 counselor said I was 
|, but I went into voca- 
and picked a man’s occu- 
istruction business, as a 
. I figured Mom couldn’t 
) of an unfinished 30-floor 
and warn me to be care- 
it’s why I like my job, 
lacks the status admired 
boss and her snobs. 


ny teens and early twen- 
ed to block me from ac- 
riend. Actually, the idea 
female might start push- 
chilled me. I intended to 
bachelor, even though it 
ig to cope with Mom. 
ht of Renee changed my 
y twenty-ninth birthday, 
out on cake and candles 
ities, I dropped into one 
l friendship clubs for a 
went in, Renee got up 


from a table. I watched her walk across 
the room, nearly as tall as I am, calm, 
stupendous. I thought to myself, ‘There’s 
the wife I want.’ 

“Six weeks later we were married. Sur- 
prisingly enough, Mom was enthusiastic 
about Renee, and she has remained that 
way, not that her opinion matters to me. 
Frankly, I thought Mom was impressed 
by Renee’s earning ability. I was im- 
pressed by Renee’s intelligence, her quiet 
way, her kindness. She liked most of the 
guys I worked with and most of their 
wives, and most of them liked her. She 
has never pushed at me to get ahead like 
some of the other guys’ wives. 

“Last summer Liz asked Renee if she 
would like to cover a week of fashion 
shows in Paris, and Renee turned down 
the trip. It’s my hunch she aimed to 
make me think she wasn’t interested in 
Paris. Well, I’m quite sure she would 
have much preferred Paris to staying 
home with a dull character like me. 
Renee is a girl, isn’t she? 


Ox night about a month ago, when I 
saw she was unusually tired, I took her 
to a fine restaurant. Renee hardly 
touched the meal, she was so nervous 
about how much I would tip. 

“During the soup course I made 2 
head count and cased the intake of our 
waiter; he was serving three other tables 
in addition to ours, which meant he was 
raking in tips on eight separate high- 
priced meals, and two of the tables or- 
dered wine. This joker was averaging 
twice as much per hour as I do on tips 
alone, and I’ve had years of experience 
and high-rise construction is hazardous. 
Well, I tipped 10 percent. Ten percent of 
our bill was $4.15, which was plenty for 
juggling crockery. 

“Renee didn’t speak to me for two 
days. More than once in a restaurant 
I’ve caught her slipping extra money 
under her saucer to increase the size of 
my tip. How do you think that makes me 
look? Last Christmas she slipped $20 to 
the pool boy at our apartment house, 
although she very seldom uses the pool. 

“Tn fact, she doesn’t like our apart- 
ment, which I would think should suit 
her perfectly since it is extremely easy to 
keep. Although Renee detests cleaning 
and cooking and even emptying a waste- 
basket, she is always talking house, 


“house, house. Maybe because I spent so 


many years locked up with Mom I enjoy 
the freedom of apartment living. I would 
just as soon postpone taking on addi- 
tional responsibilities a while longer. I 
want a home and a family just as much 
as Renee does—I would like three chil- 
dren, two boys, one girl—but as the main 
breadwinner I want to be damn sure I 
can swing the deal without falling on my 
face. I’ve seen too many guys in my line 
of work count on good times all the time, 
and come to no good. Two of the guys in 
my crew, both nice fellows, had to take 
bankruptcy this year. 

“T’m not afraid of putting Renee 
through bankruptcy, I don’t mean that. 
Thanks to our two incomes, we have a 
good-sized nest egg in the bank, plus 
stocks and bonds that have increased 
quite a bit in value. Renee can quit any 
time, and I’d be glad to have her quit. If 
it weren’t for her expensive tastes, I’d be 
glad to forget my own preference and, 
perhaps, my financial timidity, and buy 
a house for her. 

“But Renee wouldn’t be satisfied for 
us to start with a modest-priced place 
similar to her parents’ house, which, in- 
cidentally, she helped (continued) 
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Dishwasher a// — 


with built-in 
spot removers 









Strips away 
the invisible 
film that causes 
water to spot. 


What causes water spots? An invisible film. It clings 

to glasses, silver, dishes. Water drops stick to it and 
dry into spots. New Dishwasher all with its built-in spot 
removers penetrates this invisible film, strips it away. 
Everything in your washer comes out sparkling clean. 








































































































These special 


SEGO “very” flavors 
are so rich and so deep that 


you might not like them. 


Some people really do prefer 
a milder taste... but we 

just had to go for broke on 
these special flavors, especially 
for all the flavor buffs 

in the world. 


Imagine. A balanced diet 
meal with a much richer taste. 
225 calories that are sweeter. 
A SEGO, that can help make 
you slender, and satisfy you 
with a big deep flavor at 

the same time. 


How could we resist? 


A special name was needed. 
A very special name. 

So... Very Chocolate, Very 
Vanilla, Very Strawberry, 
Very Chocolate Marshmallow. 





As we said, some people 

really do prefer a milder taste... 
and the regular flavors of SEGO 
Diet Food are just perfect for 
them. There are lots of 

great regular flavors (20) and 

they will be right there in the store 
in their own familiar cans. 


Oh, 

about the special can for 

the “verys.” We think it sets them 
apart from the regular flavors... 
and the new can certainly 

makes a strong hint about 

the big taste inside... and, well, 
we wanted to inspire you 

to try them. 


You might end up one of 
the “very” people. 


a special new weight control product ft 








te 
ia 
4 
\ 


CF EERE eA a TET” eT aS Fb a) eB 


i! 
: 
, 


aT HPO: 


























No wrinkle- 
smoother 
works like... 





SUDDEN 
BEAUTY. 


Facial ? 





Smooths 
over tired 


lines,wrinkles 
In just 5 minutes 


Sudden Beauty is the complete facial 
—that goes to work instantly! Firms up 
skin, stimulates, deep cleans, dissolves 
cosmetic build-up. In just 5 minutes, it 
smooths over tired lines and wrinkles, 
so they seem to vanish for hours. Gives 
you back a radiant, youthful glow you 
may have thought was gone forever. 


| Wakes vp your sin tem elwar. ~w 
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CAN THIS MARRIAGE continued 


them to pay for. She and I have gone 
house-hunting many times. Her eye 
invariably lights on houses way out 


of our range. In my opinion, Renee 
secretly wants the kind of home that 
would impress Liz, even though she 
won’t admit it. 

“‘House-hunting used to be our favor- 
ite Sunday-afternoon recreation, but 
then Renee took on the thankless task 
of handling the arrangements for Liz’s 
charity ball. For six weeks she devoted 
14 to 15 hours a day to that one party, 
Saturdays and Sundays not excluded, 
and she didn’t receive a cent of overtime 
pay. I called the omission to Liz’s atten- 
tion. She laughed, but she was annoyed 
and didn’t produce the overtime. Renee 
was outraged. My punishment was se- 
vere—a week of almost total silence. 

“It’s tough for me to tell what Renee 
really does want. Often if I stop arguing 
with her and ask that question, she 
doesn’t answer me. If I raise my voice 
even slightly in an argument, she either 
runs out or she cries. The very sight of 
tears makes me angry, and that makes 
matters worse. 

“But if Renee will come back to me, I 
promise I will do my best to control my 
temper. She loves me, I know. And she 
ought to know I love her.” 


Bok Renee and Joe were unusually 
intelligent and highly aggressive peo- 
ple,” the counselor said. “Their very 
different upbringing and experiences in 
childhood, the different type of jobs they 
held as adults, accounted for the surface 
dissimilarities that brought on their bit- 
ter quarrels. 

“Self-willed, stubborn Joe was deter- 
mined that his stubborn, self-willed wife, 
whom he mistook for a gentle dove, 
should not rule him as his mother had 
done. Consequently he raged and bel- 
lowed at Renee exactly as he bellowed at 
Mom. 

“Tn her own family Renee was the ac- 
knowledged queen bee; her parents and 
brothers had never shouted at her. 
Simultaneously bewildered and alarmed 
by Joe’s angers, she did not yield to him. 
She responded to his rage with sulks, 
long spells of chilly silence and tears. 

“Neither Renee nor Joe was aware of 
the destructive pattern they had con- 
sistently followed in their marriage, un- 
til I called them in for’a session of joint 
counseling. The main topic was finances. 
In the course of the discussion, Joe sud- 
denly turned red with rage and began to 
yell at Renee. She turned pale, jumped 
to her feet, burst into tears and ran from 
the room. At that point, for the first 
time, both Renee and Joe saw and com- 
prehended exactly how they were acting 
upon and damaging each other. With 
such behavior, they were accomplishing 
nothing. 

“Once this dawned, we were able to 
accomplish a great deal. No true mar- 
riage can be built on a foundation of de- 
ception, as Renee admitted. Joe’s at- 
tempts to spell out all their rules and 
regulations and force long-independent 
Renee to toe the line financially were ob- 
viously based on his subconscious fear 
and anxiety about the future. He was 
afraid to buy a house and assume the 
support of children, a fact neither he nor 
tenee had realized. 

“When his fears were aired, they gradu- 
ally lost their power over his thinking. 
In one sense Joe’s effort to dominate 


Renee financially by concealing the 
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Gulhillment 
Ff lunge 


GIVES A THIRD 
DIMENSION 


Fashion today says— 

be proud, show alluring curves 
above the bra! Achieve a third 
dimension! Precisely this is 
what Secret Fulfillment Plunge 
does in a gentle but persuasive 
way for the average and even 
sub-average bosoms. 

Its secret? Removable push-up 
pads underscored with arch- 
shaped wires that lift, support 
and separate; all to make the 
very, very most of what you 
have. Made with loving care of 
LYCRA® spandex and BAN-LON® 
lace. LOW BACK; A cup, 

32-36; B and Ccups, 

32-38; yellow, blue, pink, - 
nude, red, black or white, 

$7. If not available at your 
favorite store, use coupon: 


r-Please send me these Secret Fulfillments:-—4 


GUP ae S|ZGe22=2 SS COLOR ae es 
Enclose check or money order @ $7 plus 
30c postage. Add local taxes if necessary. 





Name_ 
Address_ 
City State Zip 
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385 FIFTH AVENUE, NEW YORK, N.Y. 10016 


11144 PENROSE ST., SUN VALLEY, CALIF. 
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amount of their assets mj 
sidered a form of deception 
the effort had been stril 
ful, as he admitted, 

“Joe came clean with R, 
her a rundown on their 
vestments. Renee then ¢ 
him, and confessed to 
still another small ban! 
two consulted a banke 
financial expert—and a 
realistic budget. Th Re 
banker’s advice about 
home they could afford g 
house-hunting. q 

“Most of the finan 
which loomed so large iy 
and were so divisive, we 
quite simply. Renee dj 
clothes and more expen 
office wear and parties the 
necessary. 

“However, the spend 
frequently succumbed t 
another category. If 
angry, she punished him} 
a clearance sale. Renee ak 
sprees after she recognize 
origin of her childish, im; 

“Trade-union practices 
practices common to hig 
though Renee wasn’t paid 
received a Christmas bont 
out to union-oriented Joe 
slapped down for tryin 
interests with Liz. I a 
that Renee didn’t in 





him to meddle in hers. I ¢6 
the possibility that Liz, of 
pect he was a little jealous, 
of a snob than was he hi 
socially uneasy and suspicio 
snobs, on the lookout for 
find what we seek. 

“On the question of ti 
formed Joe that the 10-p 
acceptable everywhere, 
20 percent in most sma 
Unless he went along w 
should eat at home. This b 
the subject of the breakfast 
that Joe had hated at Mom 
yet wanted from his wife! 
Renee held a taxing job a nd 
many evenings, she could I 
pected to get up and serve h 
at 6 A.M. 


“Renee and Joe loved ea 
well suited sexually and i 
ways. Long before we ea 
counseling two years ago) 
back together under m 
auspices. 


| ites are now living in 
quite so fine as Renee once 
finer than super-cautious 
lieved they could afford. Me 
of all, they are now the pro 
a charming 18-month-old 
ter. Renee still holds hy 
stimulating job. 

“Together she and Joe ‘| 
wasn’t practical for some 
less, ambitious tempera 
working. Approximatailal 
ary check goes to pay a nu 
goes in a college-educatid 
marked for little Jane, and 
the balance as she chooses 
Joe is doing well enough 
major part of their expe’ 

“Oh yes, the problem 
has become much less on 
days the lady announces 
advance. She has no key 
house.” 
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CLAIROL 


Clairol speeds up blonding with Bom Bionde’y| | 
Born Blonde'lightener, created fortodays blondes. @ggsS 
s blonde color take better, whatever toner you use! _f 4 4¥ 


(| 
=e 


bene 


SUS minutes as new Born Blonde Lightener lifts the Blonde or any other toner. Comes in a we've-thought-of- 


cs Se. 
Out of your hair, leaves it in perfect condition to everything kit. waa = 
a HAIR LIGHTENING KIT 
Cc 


Pale blonde shade you've chosen. Use it with Born Blonding simplified. Who but Clairol could have done it? 
































Are you A 
giving your 
cat less 
than the 
nourishment if 
sheneeds? 4 





FRISKIES FEED 
THE’ 
WHO 
CAT 


Friskies. 


with flavors cats love. Maybe there is another diet as nourishing 
as Friskies. Maybe. But it doesn’t have Friskies’ flavor. 


Maybe your cat would like another food as much as Friskies. 
Maybe. But it wouldn’t give her Friskies’ balance of vitamins, 
minerals, and protein. 


You Can trust the cat-lovers at Carnation to make sure of this: 
Each Friskies variety—liver, fish, and chicken-contains every 
single nutrient it takes to nourish your whole cat. 


Kitty. You're going to like Friskies. 


from (amation 




















By Joyce Kuh 


Most canine experts agree that the best 
time to get a puppy is when he is be- 
tween four and 12 weeks old. He should 
remain with his litter-mates during the 
first four weeks, because this is the time 
when he learns that he is a dog—not a 
person; he will learn how to socialize and 
identify with other dogs. Then he begins 
to develop the behavior patterns that 
will stay with him for the rest of his life. 

What happens if you get your dog 
when he is older and hasn’t been around 
people? ‘“‘He may never be completely 
trusting or he may be less confident,” 
says Dr. John L. Fuller of the Jackson 
Laboratory in Bar Harbor, Maine, “but 
you can teach him to play, and he does 
have the ability to become a pretty good 
pup.” Dr. Fuller, a geneticist and animal 
behaviorist, has worked closely with 
more than 700 dogs, studying what hap- 
pens to “culturally deprived” canines 
that are kept away from people during 
the crucial period of socialization. One 
purpose of this research is to use the 
“culturally deprived’”’ puppy as a study 
model for the culturally deprived child. 
Dr. Fuller’s general conclusion is that 
both the dog and the child can be 
restituted. 

Dog owners or would-be dog owners 
who live in city apartments, work all 
day, and see little of their pups, shouldn’t 
worry about the dog being lonesome. 
Dr. Fuller has found that if you spend 
only 15 minutes a day playing with your 
dog, you can still have a happy hound, 
and you shouldn’t worry about what the 
pup does when he is alone (unless, of 
course, he is chewing up the living-room 
carpet). Dr. Fuller does think that the 
livelier breeds such as terriers are more 
adaptable to being alone; quieter breeds 
might become overly inhibited. 

Another of Dr. Fuller’s observations is 
that punishment will not cause a dog to 
dislike a person. But you shouldn’t pun- 
ish a dog before he is 10 to 12 weeks old, 
when he is old enough to discriminate 
and begin to learn why he is being 
punished. 


The star of a recent Hollywood success 
story was a cat. Universal Studios held 
open auditions to fill the role of a pet cat 
in the new suspense film, Games. More 
than 100 aspiring felines tried out for the 
part. The winner was a black cat named 
Moss Hart, owned by Jack Webster of 
Studio City, Calif. After the winner had 
been announced, it was learned that, al- 
though he had never appeared before the 
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cameras, Moss Hart hag 
posure to the film worlds 
longed to actor George H 

The new star’s qualifi¢ 
ning the audition were th 
and he was good-looking 
scene, Moss Hart has tog 
on a bookcase while Sin 
talks on the telephone. , 
director, he played that 

Although there were 
scouts watching the 
Moss Hart has no plans 
ture at this time. 


A lot of dog and cat owners 
time brushing loose hair 
and guests than cleani 


lem with Nora, the fe 
Siamese. Then Mr. Con 
pens to be a vice presiden 
cleaner company, got 
might be easier to va 
had a vacuum cleaner a 
Groom-A-Pet ($2.95) de 
doesn’t shed hair anymore. | 
much as she did. The attad 
through Eureka dealers, ea 
to most other cleaners. 

Nora happens to love be 
by vacuum cleaner; she ge 
at the same time. All eat 
happy about it, some are. 
the noise, but most do ae 
the process breezily. | 
Buster Lloyd-Jones once sv 
Winston Churchill stop fe 
lates to his poodle, Rufus. 
that the Prime Minister toc 
but thousands of other ar 
have taken his advice, and 
Dr. Lloyd-Jones’s book, 4 
Came In One by One (John) 
is all about. The doctor p) 
erinary medicine in Englan 
tirement in 1962. His pati 
dogs and cats—even inel 
phant and a pet bat. The} 
his versatile practice are fas} 


he treated a porcupine’s | 


getting stabbed, wired 
broken jaw, and housed ¢ 
managed to feed 200 dog 
other kind of pet during the 
World War II. Obviously, 
flinching love of animals) 
things, and Dr. Lloyd-Jond 


a charming book about his 


| 
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PET PHOTO OF 


Old friends, Samson (the ea 
(the mouse), frolic togethe 
pets of Robert Houston, Wé 


(Do you have a favorite 
We would like to see it. & 
News Editor, Ladies’ H 
641 Lexington Ave., N.Y. 





Healthiest dog on 
he block. Runs on. 


They have even more solid nourishment than all-meat 
dog food. a 
Gaines: burgers bal- 

ance meat (and plenty 
of it) with everything 
else a dog is known 
to need. 
Including vita-. 
»mins, minerals 
and proteins to 
help strengthen 
the bones, tone 
the muscles, sharpen the senses, shine 
= coat and sweeten the disposition. 
We simply leave out a lot of the 
: ‘Aaa liquid you're paying for in the 
dog food canned kind, liquid your dog will 
get naturally from his fresh water 
14% bowl. 
moisture Yet Gaines-burgers cost far 
26% solids less to serve than many 
canned 2) foods, and 
take far less th Lies 
Get your dog going on # ese: <A) 
_Gaines:burgers—the x 
canned dog food without — 
the can. It's the nour- 
-ishment every dog 
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GENERAL FOODS 







Gaines-burgers. 
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“Now, 
for every woman: 


the deodorant” 
you may need 

every day whether you 
know 1t or not. 








“Norforms, the 


/{internal/deodorant, 


kills Serms...stops 
feminine odor 
before it can offend. 


Most fastidious women use a deodorant every day for under- 
arm odor. But internal feminine odor, caused by internal germs, 
can be an even more serious daily problem. For this, women 
need the second deodorant.™ 

What to use? Douching is a nuisance, and doctors may say 
you shouldn’t douche daily. Now, thank goodness, there’s some- 
thing easier—and you can use it every day—Norforms.® 

Norforms is a tiny, germicidal suppository, thoroughly tested 
by doctors. It’s as easy to use as your underarm deodorant... 
and just as important. 

After insertion, Norforms spreads a powerful germicidal film 
that stops odor internally. Odor 
is no longer a problem—you 
can’t offend. 

Use Norforms, the internal 
deodorant, every day. 












i) Here’s a 
§ Norforms...small 
'*)) = and easy to use! 
pate ee Vee 
ead 





THE NORWICH PHARMACAL COMPANY 
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W ouldn’t you know they’d come up with ¢ 
just when I’m about Gone-Gone? 


T he trouble with living today is, it’s not toe 


W hen you eat out, and dessert “comes with” 
it’s hard to decide whether to lose the money or gain tt 


H. alf-a-loaf is better than none, except in my] ‘tel 
it’s usually stale. ‘1 
T hey ought to outlaw Second marriages til) 


who wants one has had a First. | 
a 


P retty” has gone out of style. | 

N o matter how equal the sexes are, there are ty 
doesn’t look right for a woman to do in her home—car a 
and open the wine. 4 


T here’s no business like whatever business yot 


| t seemed fashion designers were being wasteful 
with those cut-out, peek-a-boo dresses they made, but tt 
us. Aren’t they making this year’s fashions out of the left- 


T he only way to live within your means is to 
means. 


[ sn’t it funny what men think is a natural lookin 


T he best way to get your teen-ager’s attentic 
at home is to go downtown and call him up. 


Tomatoes should only be eaten in months with 


[t’s hard for a woman waiting in a restaurant ti 
as if she’s afraid she’s been stood up. 


T he difference between office work and house W : 


can’t jam what you didn’t get done around the house int 


drawer of a desk at five o’clock. 


; 
[ t’s easier to change the guest list than the | 


1 
ter I like it. 


O ne of the best things about TV news broadeast 
don’t have time to watch, they don’t pile up on the coffee 


T he less like home a ‘Home Style” restaurant i / 


Brevity is the soul of a reasonable phone bill 


If 34 of the earth’s surface is water, how cot 
what’s in the water pipes is air? 


A color scheme is the clever plan you lost som 
the way to furnishing the living room. 


An ounce of prevention is worth plenty—espe 
means going to the doctor for a series of shots. 


It takes two to make an argument, but it beats 


A perfectionist is a woman who dusts the guest 
when she doesn’t have company coming. 


S he who laughs last probably heard her hus Y 
joke before. 


yourself. 


You live and learn, but it’s hard to believe you 
when you’re living—or living when you're learning. 






























spray wax 
th lemon oil 
for real 

10il protection 
very time 

you dust. 


A spray wax 

h lemon oil? You bet. 
Now you can do 
nore than just clean 
d shine your furniture. 
can actually protect it 
avery time you dust. 
y it. New BEHOLD™ 

with Lemon Oil. 
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This coupon worth 
3 
) 


toward the purchase 
of any 2 cans of 
Tabby Cat Food 


You Save 5¢ on the purchase of 
Tabby and are automatically 
entered in the ‘“‘Tabby Treat- 
Stakes’’ when you fill in and 
redeem this coupon. 


wo 
— 
© 
A 
m 
© 
© 
= 
vU 
© 
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Win One of 855 Fabulous Prizes 
in the ‘‘Tabby Treat-Stakes”’ 


FIRST PRIZE 
Brand new Jaguar XK-E Family Coupe 
Loaded with optionals—the sleekest car on the road! 


SECOND PRIZE 
$2,000 Spending Spree on New York’s Fashionable Fifth Avenue 
THIRD PRIZE 
$1,500 Spending Spree on New York’s Fashionable Fifth Avenue 
FOURTH PRIZE 
000 Spending Spree on New York’s Fashionable Fifth Avenue 


FIFTH PRIZE 
$1,000 Spending Spree on New York’s Fashionable Fifth Avenue 
SIXTH PRIZE 
50 $100 Food Certificates redeemable where Tabby is sold 
SEVENTH PRIZE 
0 $50 F Certificates redeemable where Tabby is sold 
EIGHTH PRIZE 
200 $25 F ates redeemable where Tabby is sold 
NINTH PRIZE 
0 $10 Food Certificates redeemable where Tabby is sold 
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STORE COUPON / ENTRY BLANK 


To be entered in the ‘‘Tabby Treat-Stakes’”’ fill in below before redeeming coupon 


Name 


Address 


City 


State = eZ ipiCade 


Tabby purchased at 


We will redeem this 






satisfactory to us. 
taxed or re- 
Box 1324, Clinton, 


STORE COUPON 


thereof 


(store name and address) 


coupon for 5¢ plus 2¢ handling if taken 
in partial payment for Tabby, as speci- 
fled; and if, upon request, you submit 


Notice to Dealer: 


(No purchase or coupon redemption required to enter ‘‘Tabby Treat-Stakes’’) 


Save o¢and get in the 
~ Tabby Treat- 








* aed 


RULES: 


1. You may enter the “Tabby Treat-Stakes”’ in any 
of three ways (remember, no purchase or coupon 
redemption required to enter): 
(a) use the coupon entry blank in this ad 
(b) use the official entry blank obtainable where 
Tabby is sold 
(c) use a plain piece of paper 


2. If you use the coupon above, print your name 
and address along with the name and address of 
your favorite Tabby dealer in the spaces provided, 
and present the coupon to your dealer. You will 
receive 5¢ off on the purchase of two cans of 
Tabby Cat Food. Your dealer will enter the coupon 
for you in the “Tabby Treat-Stakes.”’ 

If you do not care to redeem the coupon, com- 
plete the required information and mail coupon 
to the Treat-Stakes box number listed here. Or, 
if you enter the Treat-Stakes via an official entry 
blank (found where Tabby products are sold), 
follow instructions on the entry. In either case, 
no purchase is required to enter, but each entry 
must be accompanied by 2 labels from any Tabby 
product, or a piece of paper with the word 


evidence 


Stakes” 


can only be redeemed in the 


Customer must pay any sales tax. Cou- 
pon may not be assigned or transferred; 
U.S.A. Cash value 1/20¢. Mail to Usen 
lowa 53732. Good only until July 29, 1967. 
Please redeem this coupon immediately 
to insure automatic entry of your cus- 
tomer in the ‘‘Tabby Treat-Stakes."’ 


void where prohibited, 


stricted; 
Products Company, 







rc 
on 









“Tabby” written on it in plain block letters 
entries to: Tabby Treat-Stakes, Box 301 
Collingswood, New Jersey 08108} 

























3. Winners will be selected in a drawing h 
Reiter-Ross Premium and Contest Div., In 
independent judging organization, whose dé 
is final. Only one prize per family. Coupon) 
be redeemed up to July 29, 1967, but only 
coupons redeemed before June 17, 196 
automatically be entered in the Treat-Stak 
other entries must be postmarked no late) 
July 29, 1967. 


4. The Treat-Stakes is open to all residents 
U.S.A. except employees of P. Lorillard C 
subsidiaries, Reiter-Ross, their adver 
agencies, and their families. Void where — 
ited by law. Residents of Missouri mays 
entry blanks without labels. 


5. No substitution will be made for any pr 
fered. Tax liability on prizes will be the res 
bility of prize winners. Winners will be 
by mail approximately 60 days after contest‘ 
All entries become the property of Usen Pr 
Company, Woburn, Mass. 
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IT WERE MY CHILD... 


A Column for Mothers Only 


hild-care experts in the world are mothers, because they alone know 
ys and daily headaches of bringing up children. To tap this natural 
orience, we have asked our reade rs to share with each other their best 
1e everyday 





problems of living with children 


ScHeDuLeD SEND-OFF: When neighbor children come 
to play, the first thing | do is ask them what time they 
are supposed to be home. | keep track of the time 
(sometimes | set my timer) and send them home 
on schedule.—Mrs. C. Harrington, Cheyenne, Wyo. 


| Oucn AREA: When my toddler has a scrape or in- 
jection (or whatever), | pin a red felt ‘‘ouch” sign to 
his clothing over the sensitive area. This reminds him 

» and his playmates to be careful of the injury.—Mrs. 
Jan Edwards, Olympia, Wash. 


ANK-YOU’S: TO occupy my children when they are 
ve to be inside, and to teach them 
ance of ‘‘thank-you”’ notes for birth- 
tmas, etc., | give them all kinds of writ- 
ent and paper and let them do fancy 
tterings and paste-ups. This keeps 
and interested, and when an occasion 
ink-you, they look forward to getting 

irt’’ masterpieces and sending them 
right off.—Mrs. B. L. Wetzel, Fallbrook, Calif. 





Day BY DAY: To help entertain my friend’s 
child who had to be hospitalized for sev- 
eral weeks, | sent him one episode of a 
long, captivatingly outlandish story each 
day. The patient was enthusiasticand even 
the nurses looked forward to reading the 
new day’s installment. | made 

up my story, but it would be 
easy to copy one from a 
. Mollie Schwartz, Cincinnati, Ohio 









MARCH: To get my sons to hurry on 
-slow mornings, instead of nagging | aa 
playing a record of military 
oes the trick. The dynamic i 
the marches make my sons {| B= 
snap to and hustle— 8 
they even appear for breakfast on ‘ae 
time, without scowls.—Mrs. Ruth Van_ | 
Wezel, Gulf Breeze, Fla. 


Miss THE MESS: As my one-year-old 
reached the age of wanting to feed 
herself without quite being able to, | dreaded 
the mess that was sure to come. To avoid it, | 
gave her dry cereal and a spoon and let her 
‘practice’ feeding herself for several weeks. 

She learned to control her spoon, and now eats 
foods without spilling.—Mrs. Jolene Klinger, Pacific, Mo. 





D TIME: To enable my chil- 

lerstand the concept of time 
vere too young to realize anything 
lex than the rhythm of one day, 
| intervals in terms of ‘‘sleeps’’ 
tom the Indians). ‘‘Two sleeps until 
ay’’ was an answer they could un- 
nd accept.—Mrs. Walter Karaczan, New Hope, Pa. 





olve your problems in bringing up children? The Journal pays $25 
ntributor of each item published. Advice of godmothers and baby- 
| as mothers, is entirely welcome. Address your solutions to Julie G. 
idies’ Home Journal, Rm. 12,641 Lexington Ave., N.Y., N.Y. 10022. 
include snapshots, toys, etc., for submissions cannot be returned. 








SEE HOW 
CASCADE ELIMINATES 
DISHWASHER DROPS 

THAT SPOT! 


Only Cascade has Chiorosheen 
for spotless dishes! 


You discover how amazingly spotfree your dishes 
can be when you discover amazing Cascade with 
Chlorosheen! Instead of ugly spots, you get sparkle. 
Instead of towel touch-ups, you take your dishes 
straight from dishwasher to table. 

Cascade’s exclusive spotfighting ingredient, 
Chlorosheen, makes the difference. It makes water 
rinse off inclearsh r h ‘tform. — |S? 

Ss ear sheets,so drops that spot don’tfo TOTES DISHES even ersinheie yy 


a / 


Try this toothpick test yourself to see how Cascade with Chlorosheen works: 


A toothpick can’t pry a water drop Toothpick is dipped into Cascade Poof! Cascade with Chlorosheen 
from a glass. Drop holds tight solution. Then, touched to drop makes the drop lose its grip! 























































































































































On the Go... 


Relieved of Menstrual Distress 


A woman's day is never done. So much 

to do and see. You’re always on the go. 

Have a tight schedule and meet it. No 

time to slow down... and you don’t 

have to. Not even during your menstrual 

period. How? With MIDOL! 

Because MIDOL contains: 

=» An exclusive anti-spasmodic that 
helps STOP CRAMPING... 

= Medically-approved ingredients that 
RELIEVE HEADACHE, LOW BACKACHE 
and JUMPY NERVES... 

=» Plus a special mood-brightener that 
gives you areallift...gets you through 
the trying pre-menstrual period feel- 
ing calm and comfortable. 

3e on the go. Any day. With MIDOL! 

VHAT WOMEN WANT TO KNOW” 
FREE! § ng 32-5 book explains mer 


4] Over st of mailing a oF 
Box 146, New York, N.Y. 10016 


Nidcl 


56 








WEDDING ETIQUETTE 


Bonds as Gifts 

Q: Weare giving our grandchildren 
Government bonds for graduation. 
We also want to give a bond to a 
granddaughter who is getting mar- 
ried. How should we have that bond 
made out? We don’t want to hurt 
the feelings of her future husband, 
but we would rather have the bond 
in her name only. Also, how do we 
present such a gift? 


A: Have the bond made out to your 
granddaughter in her maiden name 
and give it to her before the wed- 
ding. This creates no problem, since 
gifts sent before the wedding are al- 
ways sent in the name of the bride. 
If any question arises about it, say 
to the groom, “‘We wanted Betty 
to have her own little nest egg. I 
think every married woman should.” 
And I do, too. 


Wedding Announcements 


Q: I am planning to be married in 
a small ceremony with only immedi- 
ate family present. We would like 
to send out announcements with 
at-home cards included. Would it 
be permissible to add the name of 
the church and its location, since 
we have many friends in other 
states who would be interested? 


A: It is optional to mention the 
church in the announcements. 


Duties of the Groom’s Parents 


Q: I was puzzled at your comments 
in a recent column. You said that 
the groom’s parents (from out of 
town) should have been included in 
all parties, but no mention was 
made of their duties. All the eti- 
quette books I have read say that 
the groom’s parents should give the 
rehearsal dinner. You did not state 
this. According to you, then, were 
they under no obligation to do any 
entertaining? 

My daughter married an out-of- 
town boy, and his parents came to 
stay the evening before the wed- 
ding. They invited us to have dinner 
with them in a restaurant. Since 
they had given no party for the 
bridal attendants, I assumed this 
was their way of entertaining, so 
we let them pay the bill. Were we 
wrong? 


A: The giving of the rehearsal din- 
ner by the groom’s parents is a cus- 


tom that is not nationwide. It came 
from the Midwest, and is being 
adopted in the East and perhaps in 
other parts of the country. (I’d like 
to hear from my readers about 
this.) It is a custom that I think 
should be encouraged, for the par- 
ents of the bride are under great 
expense and might well welcome 
having the rehearsal dinner taken 
over by the groom’s parents. As 
to your second question, it was 
quite correct to let them entertain 
you. 


Signing Letters 


Q: I am about to be married and 
am not sure how to sign future cor- 
respondence to my own family and 
in-laws. Is it proper to sign my 
name first (Mary and John) or 
should I put my husband’s name 
first when writing to his family? 


A: Don’t sign the letters jointly. If 
you are writing the letter, sign your 
own name and refer to John in the 
body of the letter. If he is writing, 
he should sign his own name, refer- 
ring to you if he wishes in the body 
of the letter. Joint signatures are 
awkward and meaningless. How can 
two people be writing one letter? © 


Legal Separation 


Q: My parents separated bitterly 
three years ago and now have a 
legal separation. My father has 
moved to the opposite side of the 
country and did not reply to my 
letter asking him to give me away 
at my wedding. I understand that 
there are legal implications that 
prohibit his return. Who issues my 
invitations and announcements: my 
mother and father jointly or my 
mother alone? If the latter, as 
Mrs. Mary Doe or as Mrs. John 
Doe? I live with my mother. 


A: Your mother issues the invita- 
tions and announcements alone as 
Mrs. John Doe. Although legally 
separated, she is still the wife of 
your father. In the announcements 
to the newspapers, be careful to say 
that you are also the daughter of 
Mr. John Doe of—(the city where 
he now lives). 


Wedding Breakfast 


Q: I am getting married informally 
at a 10 A.M. church wedding. What 
type of reception should follow? 


A: A wedding breakfast. This is 
what the reception is traditionally 
called, even when a wedding takes 
place at noon, or at any time im- 
mediately thereafter. 


Big Family 
Q: My husband-to-be is from a 
very large family (17 children). My 
mother feels that, because she and 
my father are paying the expenses 
of my wedding, we have the right 
to invite more guests. This seems 
wrong to me. Since his family is 
larger than ours, should we divide 











































the number of guests befor, 
counting essential family 


A: After. 


Stepmother’s Probie 
Q: My stepson will be 
June. I married his fath 
years ago, but I have neye 
mother, who has not rem 
will attend the wedding 
husband, sitting in the s 
third pew on the right of th 
At the reception I will at 
guest only. Should my 
stand in the receiving lind 
ex-wife? We have two 
adopted children who wo 
attend the ceremony. Whe 
they sit? 


A: Divorced people do r 
together in a wedding rece 
except perhaps if neithe 
married. Your husband, 
father of the bride, circulat) 
the guests. Your adopted) 
sit with you at the churd 
the reception are, of co x 


Prizewinners 


Q: At several showers I 
tended, games have beer 
and the winners of the pn 
given the prizes to the 
bride-to-be. At other sho} 
guests opened and kept tht 
Which procedure is corré 
this a custom that varies| 
ent localities? 





A: It does seem to be a cus 
differs in different localities 
York the prizes are kept) 


who win them. I wish real 
various parts of the coun} 


from yours, Nebraska) ' 
| 
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me which custom is followé 
Will you send me postear¢ 
at the address below? 
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Miss Vanderbilt welcom 
tions from readers, to be 
in this column as space 


The following booklets by 
derbilt are now available to 
readers: ‘‘Teen Manners, 
ment and Wedding Etiqué 
Manners” and ‘Office 
Send 25 cents in coin for é 
ordered to Miss Amy Vand 
1155, Weston, Conn. 
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Nobody ever forgets Mother’s Day. 


sage is for mothers only. 

rs Day comes and goes, and you 
t Long Distance call you’re waiting 
id be the reason: 

Day is the second busiest day of 
Long Distance calling. As on Christ- 


mas, Our circuits are just plain overloaded. Even 
so, twice as many interstate Long Distance calls 
go through as on any ordinary Sunday. 

We put in extra circuits to help carry calls to 
Mother. Our operators, across the country (many 
of them also mothers), are at work carrying as 


much of the giant Mother’s Day load as possible. 
But sometimes the call you expect doesf’t get 
through to you. And maybe it’s dialed again, 
and still doesn’t get through. 
And if it’s your call, we apologize. Some of 
our mothers know just how you feel. 
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Fashions from the Four Winds. The Majorca sheet and 
towel, refreshing as a view of the sea from your upstairs window. 
There is a look of proud simplicity in these pastels with deep, ap- 
pliqued borders, delicately edged with old-country lace. The towel 
is sheared terry, thick and cozy. Pink, fern green, blue and bronze. 
Towel, about $3. Twin sheet, about $5.50. At fine department stores. 
Cannon Mills, Inc., New York 10020 


CANNON 





ne Close...touch the luxury of Cannon 
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The Majorca embroidery will stay lastingly free from puckering. CANNON® sheets in Combspun® all-cotton percale. Exclusive Flex-O-Matic® fitted sheets. 



















THIS IDEA BOOK ON SALE IN DRAPERY DEPARTMENTS » 
EVERYWHERE, OR SEND 50 CENTS WITH THIS COUPON 


MARIE GRABER 5 

WINDOW 

DECORATING 
pook 


Please send me my copy of Marie Graber’s Window Decorating Book. | 
My 50 cents is enclosed. 


Name oo ——__— | 


Address 


City __ State 


GRABER DRAPERY FIXTURES DEPT. D-7 — 


oe ee eke me eee eee eee cee eee cee eee ee ee eee ee ee ee et ee ee ee 


MIDDLETON, WISCONSIN 53562 
a2 eae ee ee ee 


Best thing about fashion window treatments is they are so easy 
to do, even on a budget. Your Graber dealer has the curtain and 
drapery rods and accessories you need for elegant windows, 
imaginative treatments and practical solutions for problem win- 
dows. Plus, Marie Graber’s famous Window Decorating Book to 
show you how . . . it’s ‘“‘flairly’’ full of elegant window fashions. 


GRABER DRAPERY 
FIXTURES MAKE 
WINDOW DECORATING 
| EAS Yi: 


. MARIE GRABER 
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Q: Can a husband ever legally order 
his wife not to withdraw any money 
from a joint husband-wife savings 
account without his signature on the 
withdrawal slip? 

A: Only if your original depositors’ 
contract stipulated this when you 
first set up the account—in which 
case both husband and wife would 
have been required to sign with- 
drawal slips all along. 

But if yours is the usual kind of 
two-party account, either one of you 
may withdraw from it without the 
other person’s signature. 


Q: My family is perfectly willing to 
subsidize an expensive wedding for 
me and my husband-to-be this sum- 
mer, but neither of us particularly 
wants a big ceremony. We would 
prefer to use the money for a trip to 
Mexico—a far more romantic way to 
spend it, in our opinion. Are we the 
only ones who feel this way about 
the high cost of getting hitched? 

A: No. An estimated one in five 
women and one in two men feel just 
the way you do today about wed- 
dings. And presumably most of these 
also ask their families to invest any 
“wedding funds’ in other forms of 
celebration. 


Q: Our car is only three years old, 
but with all the headlines about auto 
safety, we think we should invest in 
a complete checkup to make sure 
there’s nothing wrong with it. How- 
ever, we suspect that a regular ser- 
vice station might turn up nonexis- 
tent ailments in the car and perform 
unnecessary treatment. How can we 
get an objective assessment of our 
car’s condition without paying a huge 
amount of money? 

A: Find out if one of the major auto 
companies, gas companies, tire com- 
panies or chain stores has opened a 
“used-car clinic” in your area. If they 
have, you probably can get a com- 
plete checkup for around $10. Then 
take your car to a reputable service 
station for any repairs the “clinic’”’ 
may recommend. 
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Q: How can a man wh 
graduated from college aff 
hundreds of dollars for 
ring worthy of his bride 
even has a job? 

A: A bride is a bigger ba 
you think. By one count, 
of 10 married couples i 
today paid less than $10 
ding rings and about on 
paid less than $25. 

P.S.: President Johnson 
for Lady Bird’s wedding 


Q: When my husband a 
buying our house we wet 
loaded with bills that al 
ments were late and oure 
went way down. But t 
gone more smoothly for t 
years (we've paid everyth 
on time) and we want to 
to get back our good rati 
A: Usually a credit rating 
itself in as little as one 
years—if you make all 
ments on time. But so 
takes as long as five years 
return to a position pe 
to borrow any large 
money. There is, though, 
you can do immediately 
help speed the recove 
rating: Ask your bank y 
credit bureau maintains 
rating and explain your si 
the bureau manager. This 
at least emphasize that 
been trying—and __ succet 
more than a year to 
financial affairs better the 
before. 
Q: We have a collection of 
ernment E bonds that weha 
at various times back to 1! 
wanted to cash in some 
would it be wiser to cash if 
ones or the more recent 0} 
A: Hold the older bons 
the newer ones—for tw 
First, your oldest bonds— 
presently scheduled to 1 
1973—have by now accull 
considerable sum of (¢ 
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We gladly sold this Duxbury Deacon’s Bench to 
Mrs. Henry Davis. Why don’t we want 
Mrs. Connors to buy it? 





Deacon’s Bench adds just the right note to 
om Mrs. Davis has planned. 

But, it’s not quite right for the mood Mrs. 
Ors wants to create. We know. We're help- 
oth women decorate their homes. 

SO we gave an enthusiastic “yes” to Mrs. 
. And a thoughtful “let’s just see if our 
ieg Squire’s Bench wouldn’t fit in a little 
” to Mrs. Connors. 

Unusual? Not at Ethan Allen galleries. 
: downright stubborn about seeing to it that 
American Traditional design you choose 
e right for you...today, tomorrow, always. 
ll part of our complete, free Ethan Allen 
rating Service. 

We help take the mystery out of decorating 
alking with you through beautifully coor- 





dinated rooms, where you see excitingly different 
ways to use color. Or discover how to use acces- 
sories to highlight a classic style. Or how to 
combine large and small pieces to achieve the 
total harmony you're after. 

Want to make a room brighter, lighter? 
We know how. Want a lot of living space in a 
tiny room? We can help you work that magic, 
too. You can choose from over 2,000 different 
designs of American Traditional. All open stock. 
All “in style” forever. 

See us soon. Mail the coupon for the name 
of your nearest Ethan Allen store and the 216- 
page Ethan Allen Treasury—a complete deco- 
rating course in itself. It shows you all 2,000 
designs, room settings in color, decorating ideas, 
color schemes. Yours, from the people who 
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know more about American Traditional... sell 
more American Traditional...than anyone else! 


I would like the 216-page Ethan Allen Treasury. 





| ( I enclose $1 for Standard 
ii: if Edition. 


(] I enclose $2 for the Deluxe, 
cloth-bound Library Edition. 
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Send now to: Dept. LHE-57, P.O. Box 28 — | 
Murray Hill Station, New York, N.Y. 10016 | 
| 

| 

| 

| 

| 

| 
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Name 


Address 


© Baumritter Corp. 


Ethan A Hen We care about your home...almost as much as you do. 


AMERICAN TRADITIONAL 
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2 SRS IO ET AS BS : 


your 
shampoo 
doesn’ 
match 
e 
color 
of your 
hair... 


You ought to be ashamed of 
yourself. Why not try Coiffure 
Italienne Color Highlight 
Shampoo? The one that comes 
in six specially blended shades. 
(There’s one just right for 
you.) And without changing 
the color, Coiffure Italienne 
adds glowing highlights to your 
hair. Now don’t you feel silly 
using ordinary shampoos? 
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Coiffure Italienne 
Color Highlight Shampoo 


by Max Factor 
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SPENDING YOUR MONEY 


continued 


interest that would have to be de- 
clared as taxable income if you 
cashed them in. For example, a $100 
E bond bought in May, 1943, for $75 
could be cashed in this May for 
$159.08—and thus $84.08 would be 
taxable. 

Second, your older bonds are pay- 
ing you the maximum interest rate 
available on E bonds. In contrast, if 
you now cash in an E bond you 
bought a year ago, the amount you 
receive would be the equivalent of 
only 3.02 percent interest. Your bond 


does not bring back the full 4.15 per- 


cent interest until its maturity in 
seven years. 


Q: In applying for a summer job, 
who are the best kinds of people to 
list as references? 

A: People who know your qualifica- 
tions and who will impress your po- 
tential employers with their objec- 
tivity. Choose former employers (if 
you have any) and teachers as refer- 
ences rather than ministers, friends 
or business associates of your father 
whose comments are likely to be 
sugar-coated and suspect. 


Q: Our daughter wants to borrow 
her way through college, since she 
doesn’t qualify for a scholarship. But 
under our local bank’s college-tuition 
loan plan, the simple interest rate 
amounts to more than 11 percent a 
year. This seems pretty steep to us, 
and we’re wondering where we can 
get a lower rate. 

A: You and your daughter may have 
to hunt for it, but her biggest single 
source of low-cost college loans today 
is the new program of federally 
guaranteed loans authorized under 
the Higher Education Act of 1965. 
These loans are available to students 
in good academic standing attending 
an accredited institution of higher 
learning—through banks and other fi- 
nancial institutions the country over 
that are participating in the program. 

The loans—up to a total of $5,000 
for undergraduate study—carry sim- 
ple interest rates of only 6 percent. 
If your adjusted family income is 
less than $15,000 a year, this interest 
is paid by the Federal Government 
while a student is in college. After 
that, the Government pays half of 
the interest charges until the loan is 
paid off; your daughter, to whom the 
loan is made, pays the rest. She has 
up to 10 years after she graduates 
from college in which to repay the 
amount borrowed. 

If your own bank is not participat- 
ing in this loan program, ask the 
financial-aid officer at the college 
your daughter plans to attend for 
guidance on which financial institu- 
tions are participating. 


Q: I’m baffled by the crossfire of 
confusing advice I’ve been getting 
on how to return to work as a secre- 
tary after raising three children. 
Where can I get straight answers on 





even for thousands 
who perspire heavily 


A new-type formula has been found 
to keep underarms absolutely dry — 
even for thousands who perspire 
heavily. After decades of common 
“deodorants,” it took a chemical in- 
vention to make this truly effective 
protection possible — with the same 
safety to clothing —the same skin 
mildness as popular “deodorants.” 
Called Mitchum Anti-Perspirant, it 
is the product of a trustworthy 52- 
year-old laboratory. By the thous- 
ands, women with problem perspira- 
tion are finding the protection they 
need — and never could find before. 
And fully effective as a deodorant, 
too, of course. If you perspire more 
than average—even heavily—get the 
positive protection of Mitchum Anti- 
Perspirant. Liquid or cream. Ea. 
$3.00. Available in Canada. 


Muthu ANTI-PERSPIRANT 


Liquid or Cream 


Shoes pinch, rub, 
Cauise sore spots? 


Get soft, cushioning relief 
with Dr. Schoil’s Kurotex! 





Superior protection where feet hurt! 


Kurotex is thicker, softer, provides more 
cushioning relief than ordinary moleskin. 


This self-adhering pad can be cut to any size, 
shape desired. Flesh colored — will 

not show through stockings. Gives 

you comforting relief from pain of 

corns, callouses, bunions, blisters, 


whenever shoes rub, chafe or pinch. 


KUROTE Xx* 


A Superior Moleskin 





po FALSE TEETH 


Rock, Slide or Slip? 


FASTEETH, an improved powder that you 
sprinkle on upper or lower plates, holds false 
teeth more firmly in place. Helps keep dentures 
from rocking, slipping, sliding. FASTEETH is 
alkaline. Doesn’t sour. No gummy, gooey, pasty 
taste. Checks ‘“‘plate odor.’’ Dentures that fit 
are essential to health. See your dentist regu- 
larly. Get FASTEETH now at all drug counters. 


| ‘a HAND LOTION 


25% GLYCERIN! 
NOTHING RICHER SOLD FOR 
Rough, Dry, Chapped Skin. 
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| 33¢, 59¢, $1.19 at stores everywhere. 
/ CHAMBERLAIN DISTRS., DES MOINES, IOWA 




















































whether or not I n 
tion and training, w 
volunteer work would || 
me, where the best job 
to be? 
A: Ask the nearest 
versity if it has a co 
available to adult wom 
it offers courses in a 
and training. If these 
available, find out fr 
Committee on the Sta 
which agency near yo 
them. Most state gove 
pointed these committ 
There are many, m 
to mature women t 
better jobs are very lik 
some further educatio 
refresher courses in y 
advice is to try for th 
which you might qu 
start now to get thee 
and/or training it may 


Q: We owe a balance 
our mortgage—almost} 
amount of our savings 
wisest to pay off the md 
or keep the money in 
account? 
A: It depends to a vi 
when you took out yé 
and thus what rate of 
are paying on it—and 
rate of interest your 
earning. But it is prob 
your case, you are pz 
slightly higher rate o 
your mortgage than 
earning on your saving)) 
whether you are or no 
keep at least a comfo) 
day fund in your savin{ 
protect you should you 
a temporary emergence 
emergency arose, and 

ings were tied up in yo 
might have to sell the he 
out another mortgage 4 
rate than what you are 
Also, should you need 

jor amount of cash in @ 
future when your mo 
down, it might be less ¢ 
you to add to an exist 
than to take out a brane 









Miss Porter welcomes q 
readers. Those of general 
be answered in this colu| 
permits. 


A cold, hard nursery floor is no place for a soft, warm baby. 


Every parent knows that sometimes it seems so convenient to 
put the baby on the floor. 

Like just after his bath when you haven't made up his crib. 

Or at the end of his nap when the bathinette has a pile of 
things on it that you forgot to put away. 

Except you'd never put your baby on the floor because it’s so 
hard and cold. 

Unless you had a nice, soft Mohawk carpet like Aragon. Then 
your baby could dig his toes into the pile. Or play with all those 
colorful little tufts. 

And you wouldn't have to worry if he drooled on the carpet. 
Or if you dropped a bottle of formula. You could just keep a 
sponge handy to wipe up little accidents. After all, Mohawk’s 
Aragon is made of Polycrest,® U.S. Rubber’s remarkable olefin 
fiber. And Polycrest doesn’t absorb liquids. 

Your baby might even curl up and go to sleep on Aragon. 
Mohawk carpeting has a way of quieting babies down. 
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Mohawk has lots of carpets that can be put in the nursery. In 
the most exciting range of colors. Which means that you have a 
tremendous number of decorating possibilities. 

And because it’s made of Polycrest, Mohawk’s Aragon isn’t 
nearly as expensive as it looks. Carpeting a 12’ x 10’ nursery costs 
about $140.00. (Plus the modest cost of padding and installation.) 

But your neighbors will never know. They'll think your 
Mohawk carpet is almost as special as your baby. 

This is only one of many ways Mohawk Carpet can beautify 
your home. With practical carpets for the family room. Wildly 
luxurious carpets for the living room. An ingenious idea for the 
kitchen. The ultimate solution for your dining room. Bathroom 
carpets. Bedroom carpets. Carpets that no one else but Mohawk 
has. 

We've gathered many of these ideas and put them in an excit- 
ing little booklet. It’s yours for the asking. Just write to: Mohawk 
Carpet, 295 Fifth Ave., N.Y. 10016. 


MOHAWK 
| CARPET 


















































































YOu are gan 
a computer, 


You are not 
a machine. 


You are a 
woman. 


And It is not 
yet time 


for your 
next baby. 


We 
understand. 





That’s why we developed DELFEN* 
Vaginal Foam. A pure white foam 
with its own unobtrusive applicator. 
No other form of vaginal birth con- 
trol is more effective than ‘DELFEN, 
all by itself. It is available without 
a prescription. And it is lady-like. 





RARITAN, N 


WORLD’S LARGEST LABORATORIES DEVOTED TO FAMILY 
PLANNING RESEARCH FOR THE MEDICAL PROFESSION 


*ATRADEMARK 
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EMPLOYEES PAY STATEMENT — DETACH 
AND RETAIN FOR YOUR RECOROS 


= 


STAGE C 


ROOM 1160 . 119 WEST 57th ST. - NY, ONLY. 


PAY 





Or, Johnny Carson, Who Was That Author I Didn’t See You With Last Night? 


By Lois Wyse 1 have laughed 
with Johnny Carson. I have polished my 
nails with Johnny Carson. I have put up 
my hair with Johnny Carson. 

I have written letters, read books and 
fallen asleep with Johnny Carson—all 
by the light of the television set. 

I have done everything except appear 
with Johnny Carson. 

And then I got The Call. 

The telephone rang, there was a male 
voice on the other end of the phone, and 
it said, ‘Baby, how would you like to be 
on the Tonight show tonight?” 

Why me? Well, certainly not because 
I am a Cleveland housewife, mother of 
two, and an advertising executive. I was 
invited to appear because I wrote a book 
titled What Kind of Girl Are You, Any- 
way? The book is a collection of light- 
hearted essays about women, and Johnny 
Carson seemed to think the book slightly 
provocative. 

I happen to think Johnny Carson 
slightly sensational, so when The Call 
came, I said what any red-blooded girl 
who watches Johnny Carson every night 
would say. 

I said yes. And so began my non- 
adventure of the year. 

The man on the phone had told me to 
be at the Tonight production offices in 
the NBC Building at Rockefeller Center 
at 2 p.M. that afternoon. I was there at 
1:55. An assistant producer met me and 
talked about my book. He told me the 
essays he thought Johnny Carson would 
cover, and he explained that since you 
never knew just what would happen 
when Johnny started with a piece of ma- 
terial, it was better to have more pre- 
pared than might actually be used. 

So he mentioned several more essays 
that might lend themselves to subject 
material. He told me to be myself, not to 
try to be overcute, or overbearing. I tried 
to remember. 

Then he said they would talk about 
other areas:’ They: would mention the 
fact that I had written the advertising 
line ‘“‘With a name like Smucker’s it has 
to be good,” and they would also have 
ready to read several of the love poems I 
wrote that the Ladies’ Home Journal 
published earlier in the year. 

Then the production man looked at 
me critically and said, ‘‘What are you 
going to wear on the show?” 

I had dear little shifts with me and red 
bed sox I wear when I write at night. I 
thought neither appropriate. “I don’t 
know,” I said, “‘but it won’t be a long 
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dress. I think it is pretentious for au- 
thoresses to come on the show trying to 
look like movie stars.’ 

He nodded in agreement. “‘So what 
are you going to wear?” he asked again. 

Well, if Saks Fifth Avenue does a fan- 
tastic volume in its dress departments, I 
know why. Undoubtedly each day a pro- 
ducer in the environs of Saks turns to an 
authoress and says, “‘Tell me, what are 
you going to wear on the show?” 

I rushed over to Saks Fifth Avenue, 
which is just half a block from NBC. I 
raced to the dress department (one of 
47) and found a dear lady named, ap- 
propriately, Miss Paradise. I told Miss 
Paradise I was going to be on the Johnny 
Carson show that night and needed a 
dress. She asked me what kind of dress. 
I told her one that would cover my 
knees, my arms and my chest. 

To her credit (and my charge account) 
she found one: a black-lace cage that 
made me feel like anything but the 
Shaker Heights housewife I am. 

She packed the dress. I ran and bought 
shoes and a strapless bra and rushed 
back to the hotel. 

The Tonight show is taped at 6:30 P.M. 
each day and shown at 11:30 that same 
night. I was due at NBC for makeup at 
6:15. At 5:30 I returned to the hotel, 
arms loaded with packages. I showered, 
dressed and waited. 

At six o’clock my husband arrived. 
He walked in the room, took one look at 
me and said, ‘‘What’s that?” 

I told him. I explained that it was a 
black-lace St. Laurent cage dress. I ex- 
plained that it was total chic. 

He did not believe a word I said. In- 
stead he said, “‘It looks like a black-lace 
nightgown.” z 

At times like this women cannot ex- 
plain to men they have nothing else. Be- 
sides, there are times when a married 
woman has to act unmarried. This was 
one of those times. I wore the dress. 

We arrived at NBC, and I was as- 
signed a dressing room. It did not have 
a star on the door. It had a number. And 
it had a key. I put my coat in the room, 
took my key, and went to makeup. 
There I was given the best face of my 
life. It had planes and curves and shad- 
ows, and I kept saying, ‘‘Who is she? 
Who is she?” It was very exciting. I was 
now ready for my network debut. 

Was I rushed to the stage, introduced 
with a little vamp music by Skitch, and 
placed on that plastic throne next to 
Johnny? I was not. 




































I was sent to a windowl 
room, where I found a colo; 
set, Jerry Vale (the singer | 
that night), Kaye Ballard ( 
star on the show that nil 
Kamen (the male comedia nC 
that night), me (what do youc 
and assorted advisers for all) 


during the last 20 minutes 0 
One by one the stars left # 


happy about going on? No, 
not. In the windowless, ai 
each agreed that it was a y 
airless audience. Somehow ot 
audience was not reacting th 
night audiences usually react 
warmth, laughter and applat 
Two minutes before I was 
to go on, one of the assistant 
came to see me. ‘‘We are goin 
a big favor,’’ he said. ‘‘This 
so tough we are going to brin} 
next week.”’ 
I thanked him. 
At the close of the show Johi 
said that because time ran 0} 
appear ‘“‘tomorrow or the nig 
knew I would not appear to 
the night after; it would bj 
week. 
The next week I was not} 
The week after that Jerry} 
the show, so he booked his ¢ 
Meanwhile, people I knew 
ing, “How come you werell 
Tonight show?” After 763 ¢ 
began to wonder myself. 
the check came. 
For years I have heard 
guests kid the Tonight show 
$320 (minimum scale) perf( 
paid for appearances. Well, le 
get that $320, too. Because 
About 10 days after The 
ceived The Check, which 
whole thing worthwhile. 
The check, as I have said,i 
Out of that: check’ came ded 
course: 
Federal withholding tax. 
New York State withholding 
Social'Security: . sve 
Disability Insurance . « 
AFTRA dues... « ene 
Total deductions . e« « 
Netamount .. - = sm 
A $320 check gross ne 
cents. Six cents. 
I got a six-cent check in 
with 10 cents —_ (continued 
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hen I saw your Cold Power commercial on TV, 
‘onsidered it 100% hogwash... Mrs. S. J. Santoro, North Royalton, Ohio 


st admit I do not believe in TV com- “Mother-in-Law didn't believe her. 

And when I saw a Cold Power com- “To date Cold Power has removed spaghetti 

[considered it 100% hogwash. (set for 2 days) from a white dress, chocolate ice 
cream and grape pop (set for 1 week, I forgot to 

stopped shrinking. soak it). My mother-in-law could not believe me. 

ince my sons’ knit underwear and T- _ She was present when the kids spotted their 


re getting smaller and smaller([blamed _“lothes. She gave me all kinds of advice, but I 
, stopped using it in fact, but that didn’t tried Cold Power. Without soaking anything, 


ed Cold Power. And it did do all those and it worked. 


gs your TV commercial said it would. “Anyway, your product is what you claim it 
ngs stopped shrinking. And most of all _is. Congratulations for honesty in a commercial 
ea sparkling wash. and many thanks for an exceptional product.” PLU Ltt 
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Power=gets out the worst kind of dirt in cold water 



























































desert flower 


For centuries women have been helping themselves to the gel that keeps the aloe vera plant healthy 
and blooming, even in the desert. This basic skin care helped women soothe, smooth, soften, protect their skin| 
Actually it helped their skin take care of itself. It was the most they could do for their skin. 


skin care by Mother Nature. 
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Desert Flower 


Now help yourself to the same amazing aloe vera gel in night cream, moisturizer, hand and body lotion, 
cleanser, and toner. This, too, is basic care for all kinds of skin. Only we add special ingredients. So we actually 
improve on nature’s way to help skin take care of itself. It’s the least you can do for your skin. 


skin care by Shulton. 
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truly feminine anti-perspirant 
proved effective in 105°heat! 
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SUPER 
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ANTI-PERSPIRANT 
AND 
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DEODORANT. 
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Super Biodorant by Helena Rubinstein 
...the fragrant, flow-on anti-perspirant 
for women who have worrisome 
perspiration problems. 

No ordinary deodorant or anti- 
perspirant can even begin to match Super 
Biodorant. It stops perspiration anxieties 
cold even in humid, summer heat. 

Offers you the driest underarms ever. 
(Even in most tense moments.) 

Super Biodorant is good news for 
your beautiful clothes too. 

Use it faithfully and feel really secure. 


Super Biodorant 
Rubinstein 
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postage, which proves that in every case 
the Government did better than I. 

I am not going to cash that check. 
Not ever. I am going to frame it and 
show it to my children if at any time 
they think they want to go into show 
business. 

I am going to say, “Show business? 
How can you? Can you support a family 
on six cents net?” 

There is a sequel to this story. 

I was invited back to the show. Three 
weeks after my non-debut, I was called 
and scheduled for a Friday-night appear- 
ance. I arrived in New York on Wednes- 
day. On Thursday morning the pub- 
lisher’s public-relations counsel called 
me at my hotel and said, ‘“‘Because of 
space explorations and NBC news spe- 
cials, everybody thinks you should not 
be scheduled for Friday night. So will 
you be on Tonight tonight?” 

“Tonight tonight?” I said, with the 
vague memory of having said those 
words before. - 

“Yes, yes,” he said. 

“Yes, yes,” I said. 

That afternoon I went to NBC and 
re-reviewed the material Johnny and I 
would discuss. Then I went back to the 
hotel and had my hair combed. At 6:30 
I arrived at NBC. I was wearing my 
black-lace St. Laurent cage. 

I reported to the makeup room. This 
time the makeup was even more fabu- 
lous than the last time. This time I had 
false eyelashes. 

This time the windowless, airless room 
held Jack Cassidy, Shirley Jones, Tony 
Randall, a comedy team, a guitar player 
and me. It did seem like a lot of peo- 
ple for one show, but before the 
show started Johnny came over to me 
and said, ‘“‘Well, we’ll get you on to- 
night.” 

“Ha, ha, we'll try,” I said. I thought 
I was kidding. 

I wasn’t. 

First Ed McMahon and Skitch Hen- 
derson and John talked and talked. 


wipe your feet?” 




















































Then Jack Cassidy ¢ 
talked and sang. 

Then Tony Randal 
ance. The audience lay 
The show had quite a 

Then the comedy 
Johnny called them ¢] 
he had seen in a lon 

Then the guitar play 
At this point one oj 
production staff told 
behind the curtain, § 
Johnny after he in 
hands with the peo 
(Jack, Shirley, Tony 
whom I had already x 
start talking. He also 
cheek, which is a ver 

For all Johnny Car 
standing there still. 
thing he said before 
the air that night was, 
have Lois Wyse on 
cause there wasn’t ti 
she understands.” 

I was not sure I c 
and I was positive tha 
people my husband hac 
the show would not und 

An NBC stagehand s| 
me said, “‘I think you ¢€ 
mystery woman of the} 

That stagehand may 
all the Literary Televisi 
the only author I know 
been on the Tonight shor 

And I have an unea 
six cents, a black-lace § 
dress, and one million Cl 
stayed up twice till iA 

Of course, there are s¢ 
think I was on the shoy 
my name appeared on 
beginning of both show 

Among those believe 
Mailman who stopped 1 
day after I didn’t appear 
time. ‘“‘Gee, Mr. Wyse,” 
was wonderful about you 
the Tonight show last 
know when she addresse 
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No alarm clocks, no tight schedules, 
@ no plain little life for you. And, no plain 
mee little bedroom. Now that you have your 
dream home, it’s time to put away plain 
ideas, and create the bedroom you’ve 
always wanted. The kind of bedroom 
you love to linger in...long after every- 
one has gone off with the morning rush. 
The kind of warm private world that 
begins with lovely floral pattern combed 
spercale sheets and pillowcases from 
Springmaid. 





inen closet for the sleep-late bedroom. 


,, you should plan on three sets of ™ 
pillowcases for each bed. If youchange - 

mee a week, you will always have one 
laundry, and one spare 1 
shelf. 
et’s say your chosen pat- “~°® 
ingmaid’s “Rosepoint” in *.» 
e. The ideal plan for a 
late bedroom would be ~* 
your closet with one pat- 

, and two solid pastel sets 
a blue, and a yellow) to com- 
our “Rosepoint” sheets. Now you 
1d match your three sets of sheets 

new color coordinated look with i 
hange. ‘ 
ight want to pick pink or blue 
0 complement your sheets. Or 
introduce a note of contrast 
ightly colored blanket of 4 
old. @ 


with your favorite 
ern. 


out the theme of your 
tern throughout the 
using more Spring- 
sts. Think of these 
yards and yards of 
ic...fabric that 

t you much more -« 

y the yard. Now, é 
a million easy : 
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things you can do. 

For example, you can create a beautiful dust ruffle for your 
bed by cutting lengths of your patterned hem, and sewing them 
together into a pin pleated ruffle. Create a skirt for your vanity 
table in the same way. Or continue your floral theme with lovely 
cafe curtains. You can tailor a bottom sheet of scattered flow- 
ers for valances over your windows, or even cover a 4-panel 
screen. Try lining your bookcases with floral patterns. Or find 
a beautiful antique frame and hang your Springmaid print right 
on the wall. Let your imagination go. Springmaid will go with you. 


The flowers that started it all. 

Springmaid’s new sleep-late flower patterns just lend them- 
= elves naturally to a room full of decorative ideas. 
= as On the bed is Springmaid’s “Rosepoint” pattern. In 
= .blue, pink or yellow floral border, with a delicate 
eyelet trim. And the fitted bottom sheet re- 
veals a scattering of wild roses as you slip 
from bed. 
On this page, left, Springmaid gives you a 
A“Morning Garden” of flowers gathered on the 
Zeyelet- trim sheet hem, and sprinkled on your 
+fitted bottom sheet. In pastel shades of 
a ‘pink, blue or yellow. 
To the right, a gay little print for 
V'sunny personalities.“Daisy Canes” is a 
field of daisies on your fitted bottom 
Fsheet. On the top sheet the daisy pattern 
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= “dances to a candy cane theme. 
> Sa > Imagine the delightful bedroom 
3 > we x = See decor you can create with 
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Is take home as many extra 
ML (PFz sheets as you'll need to cre- 
ate your very own sleep- 


-. ideas together and celebrate 
, with breakfast in bed. 
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Available at fine stores everywhere with other Springmaid fashion sheets from $2.99 to $10.99. 
Springs Mills, Inc., 104 West 40th Street, New York, N. Y. 10018 
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ve often been 
100UuT MY 
stnietics. In 

uth I use very 
little on my 
skin—a good 
cleansing cream, 
astringent and 

a moisturizer.” 


“TI try to ride 

my bike every 
day. I just leave it 
in one gear— 

the one that lets 
me do the work. 
If I get tired, 

I sit on the 

curb and rest.” 


ers, . RS 
“Exercise can 
=  beanormal 


~ I love to walk. 
Lean walk eight 
or ten miles 

with a couple of 
friends, or alone, 
just thinking.” 


_==part of your life... 








HOW TO STAY YOUNG 


BY DORIS DAY © Diet, exercise, cosmetics all are part of looking 
and feeling well. But each woman finds a different combination to 
suit her own particular needs. I don’t consider myself an expert on 
these matters, but I know one element that I’ve found constant; 
unvariable in the pursuit of really sparkling health and well- 
being. And it’s the simplest of all—right thinking. 

There’s nothing complicated about it. Good thoughts make 
for a good and happy life, and for good-looking women. Thinking 
will make it so. ’ 

My feeling about exercise, for instance, cannot be called a 
regimen. I don’t have a strict schedule that I cling to. Whatever 
I happen to enjoy doing is what I do. If it’s good for me or bene- 
ficial to my health, so much the better. I was fortunate to be born 
with good muscles, or maybe I developed them when I was a 
dancer years ago. ~ 

I’ve found all kinds of little tricks that help keep me feeling 
well. When I’m working in a movie and there’s a delay or I’m 
involved in an interview or such, I sway from side to side, shifting 
my weight from left leg and foot to right leg and foot. It’s a 
thing I picked up from extras who have to stand around a lot. 
And I guess they got the idea from watching elephants in zoos! 

You can see that if I’m doing elephant exercises I’m not really 
trying to lose weight. My exercising and my diet have nothing 
to do with weight-watching. I’m a little taller than five feet six, 
and I weigh about 124. Some people may think that’s a lot of 
weight, but it isn’t for me. The way I eat and exercise, I can eat 
more than I should and don’t have to worry about gaining. 

I often dream about pastries and the like, which I could indulge in 
daily, but it’s just not sensible. Every once in a (continued ) 
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PANTALOONS BY JOAN ARKIN 


The way you feel is free 


Today and every day, you feel free, con- 
fident, unhampered. Tampax tampons, 
worn internally, make this possible. Keep 
you feeling cool and comfortably confi- 
dent, in or out of the water. They let you 
wear what you wish, do what you want, 
any day. They’re the better, easier protec- 
tion. Aren’t you glad you discovered them? 


for total freedom, total comfort... 


TAMPAX. 


TAMPAX TAMPONS ARE MADE ONLY BY TAMPAX INCORPORATED, PALMER, MASS. 


DRESS BY MAGNANI FOR CEZAR 
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SticngHold” 


StrongHold’ Nail Mending 
Liquid repairs nail breaks 
by coating your nails with 
thousands of tough invisible 
fibers. Now your broken nails 
can grow long and beautiful. 


© 1967, MAX FACTOR A CO. AVAILABLE IN CANADA _ 





StrongHold* is easy to 
use — just brush it 

on like nail polish. 
StrongHold* works 

as an instant patch 

on the outside of 


your nail. 





NAIL MENDING 
LIQUID 


Solve your broken 


nail problems with... 


StrongHold 
by Max“Factor | 


*(There’s even a patent 
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HOW TO STAY YOUNG ¢continued 


while I could go off on a binge. But 
it’s safer just to dream. 

The one thing I try to stick to is the 
10 or 15 minutes of easy exercises every 
morning right after I get out of bed 
(even if I have a six-o’clock call at the 
studio) plus those that I do after my 
bath in the evening just before I go to 
bed. These are pretty much standard, 
old-fashioned exercises— you know, any- 
thing you enjoy doing. My favorite is 
to sit on the floor and clasp my arms 
around my drawn-up knees, then rock 
back and forth like a cradle. It is good 
for your arms, legs, shoulders and ab- 
domen. It’s a real worker-upper and 
actually enjoyable—for me. I also have 
a slant board, and often, when I’m fin- 
ished working, I spend 10 to 20 minutes 
on it, lying with my feet elevated. It’s 
great for the circulation, and after a 
long, hard day at the studios it’s also a 
lovely time to meditate. 

I don’t say everything I do is right 
for other people. But it’s right for me. 
I enjoy exercise (if you want to call it 
that) because I like feeling supple and 
limber. It’s a good feeling for any woman 
at any age. If you don’t enjoy getting 
exercise at home alone, but feel you 
must lose weight or get into better 
shape, perhaps you should join a club 
or a group where there is someone in 
charge. If you pay for it, and know you 
put out your good money, then you're 
going to stick to it. 

But formal exercise alone isn’t the an- 
swer. What if you’re working and can’t 
exercise—then what happens? Exercise 
can be a normal part of your life. I climb 
stairs rather than take an elevator. I 
walk whenever I can walk, ride my bike 
whenever I can ride. I drive a car only 
when I have to. 

I don’t have the problem some people 
have about food because I prefer to eat 
natural foods and organically grown 
fruits and vegetables. If I didn’t like 
them, I probably wouldn’t eat them. I 
simply find they taste much better than 
other foods. 


Hee in the past, singing with bands 
on one-night stands, I always ate nu- 
tritiously. I’ve always liked fresh veg- 
etables and fruits. I still do. Take today’s 
lunch, for instance. I had a big bow] of 
natural brown rice with raw brown 
sugar and some prunes with whole milk. 
It was perfect. 

Another thing I do is get good rest, 
usually seven or eight hours a night 
when I’m working. I enjoy having a 
full day, getting up early and going to 
bed early. I love doing things in the 
daytime. When I’m not working I get 
up around eight in the morning. When 
I’m in a picture I may get up at 5:30 
or six. Also, when I’m working I always 
sleep on my lunch hours. I order lunch 
before the break—usually a steak and 
some vegetables—and then I lie down 
and go right off to sleep. It’s delightful 
and refreshing, if only for 20 minutes. 

But beauty and physical well-being, 
as I’ve said, cannot be traced to exer- 
cise, diet and rest. Not at all. Your 
thoughts are what make the difference. 
Health experts say you are what you 
eat, and that may be so. But I really 
don’t believe it. I believe you are what 
you think. This is the most important 
and cogent part of looking and feeling 
well. I can’t tell you how much I’m 
absolutely convinced of that. 

All women are concerned about how 


they look. Most of them want to be 
beautiful or just pretty. Many women 
aren’t pretty, but it doesn’t matter. 
When I first came to Hollywood I used 
to say, if I can be in films anybody can. 
But I don’t think that’s important. I 
feel that it’s what’s inside that counts. 
And what is inside is what you think. 

A woman can have facials, massages, 
uplifts and everything else, and if she 
thinks wrong thoughts, she looks it! 
Right? All the expensive face creams 
and 14 hours of rest a night might relax 
the muscles of the face, but if a woman 
gets up and has a hateful or negative 
thought—Boom! The lines come right 
back in. If you think an ugly thought, 
you're going to look ugly. (And it brings 
to mind my favorite quotation from 
Shakespeare, ‘‘There is nothing either 
good or bad, but thinking makes it so.”’) 

That’s why children are all beautiful. 
Their skin is translucent and their eyes 
are clear, even if they have tons of 
freckles, some teeth out and a cowlick. 
It’s love for their parents and friends, 
pets and teachers. I’m not self-righteous 
about this, but as adults we should be- 
come lovelier as we grow older through 
thinking better thoughts. 

Keeping busy helps, too. Let me de- 
scribe my working day in detail so you 
can get some idea of how I use my time. 

As I mentioned previously, I’m usu- 
ally up by six. I have to be on the set 
by nine. Right after I get out of bed I 
limber up and then maybe I swim for 
10 or 15 minutes. Even in cool weather 
I spend as much time as I can at a 
morning swim. 

After my swim, I bathe, dress and 
have breakfast. My breakfast varies, 
and it’s my favorite meal. Usually, it 
includes a different fresh, natural ce- 
real—steamed—with fruit and tea. If 
I’m a little late, I'll have breakfast at 
the studio. I rarely drink coffee. Marty 
(my husband) and I both love tea, and 
we buy herb teas. We drink them with 
a little milk and honey, and they’re 
delicious. Camomile is my favorite. Pep- 
permint is his. 

To repeat, the exercises I do in the 
morning are fun. In addition to the 
standard ones, I sometimes dance around 
and do high kicks to music. Try it some- 
time, ladies, but in the privacy of your 
bedroom, or somebody may think you’re 
slightly nuts. 

After breakfast my driver picks me 
up, and I race my dogs to the car. They 
usually go along with me. Then I work 
all morning, have a quick bite, take my 
nap and work all afternoon. I manage 
to get exercise even in my pictures. For 
instance, Caprice required me to run 
miles up and down hallways—something 
a lot of women do all day if they have 
small children in large houses. And in 
The Epic of Josie I ride horseback in 
some of the scenes of this western. 

Before I leave the studio I always 
take off all my makeup, and then on 
the way home I sit in the car letting 
the fresh air blow against my skin. I’ve 
often discussed beauty treatments and 
cosmetics, and people seem to think I 
have some kind of secret formulas. I 
don’t. In truth, I use very little on my 
skin; just three things, a good cleansing 
cream, then astringent and a moistur- 
izer. Actually my skin is neither fair nor 
fragile. It has a lot of olive pigment in 
it along with a few freckles. I get very 
tan. But I don’t believe in baking in 
the sun for a long time either. I never 
sunbathe for more than 20 minutes or a 
half hour at a time. 





























































The minute I get home fr¢ 
get right into the tub. I al 
bath in the morning and a 
I get into my pajamas, he 
eat, do my exercises and 
Once in bed I read, do need) 
study my script, and then I 

When I’m not working, ey} 
different. But here’s a typie 

I’m up by eight, do my! 
swim, bathe and eat bres 
that I get into Bermuda gs 
length stockings, a turtle 
and a windbreaker, and get 
Oh yes, I wear a hat, too, 
scarf. I try to ride my bike 
It’s the highlight of my d 
and I ride miles. It’s a hap 
ence. My bike has all sorts of 
I just leave it in one gear 
let’s me do the work! 

I pedal around Beverly Hj 
down to the shopping center t 
markets and shops. If I buys 
I carry it in the basket on 
bars. I usually stop for tea a 
and indulge myself with ar 
sweet. Then I pedal back homé 
If I get tired, I sit on the cur 
Sometimes friends pass by ant 
a kick out of seeing me there 


Hees lunch I may drive 
beach for a walk and ther 
Beverly Hills for dinner wit 
If I don’t go to the beach] 
a girl friend and stop for lu 
Farmers’ Market, or some oth 
place—very informally, of ec 
know I’m going to be out ¢ 
I throw a couple of extra pail 
the car. Sometimes I have 
a half dozen pairs of shoes al 
ent styles, different heel heig 
nothing more refreshing than 
to change your shoes wher 
to tire. You try it once, and 
convinced. It changes 
outlook. 
Candidly speaking, I in 
women would find my life j 
But I enjoy it fully. I love 
ciate nature, especially trees ai 
When I’m riding my bike, I 
tree in every garden along the’ 
please my eye, and I take tin 
what the trees and plants a 
pure joy for me. One day I¥ 
by a little old English lady \ 
me peeking in her garden. 
me over, but couldn’t quite 
Just as well. I told her how 
mired her flowers, thanked 
What is important to met 
out in the fresh air as much 
It’s so marvelous. I can wa 
ten miles with a couple 0 
alone, just thinking, and 1m 
thoughts about life are direct 
religious beliefs. 
Another thing I think is | 
for staying physically fit is 
your femininity. It may ; 
fetched, but it’s true. It’si n] 
me to enjoy the feeling | t 
woman. If I feel like a wom i 
to be an attractive, healtl ) 
When I finish a movie, I w 
to go home to being a ¥ 
attend meetings or discuss i 
tails. Working women shot 
make their jobs more impor 
their homes and families. ‘ 
Most important of all, to! K ; 
physical shape, I think, 
believe, what your real value 
is important to you and wh 
doing with your life. 
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CLAYTON & CO. 


ft isn’t everything. 


Chiffon is. 


Chiffon’ Margarine has much more 
going for it. Chiffon is the soft margarine 
fade with light, delicate safflower oil, 
heres no fatty’ margarine taste, ever. 
sally.does taste like the “expensive 
read. And Chitffon’s safflower oil softness 


‘makes it lowest in saturated fat, highest 


in.polyunsaturates of all margarines, stick or 
sort. And that includes the corn oil ones. 
Sort iSn.veverything. Chiffon ts. 
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The best kind of gift to give? 





@ i 
Sivin ° 
The kind of gift you’d like to receive. Like the Hoover Blender. 
Seven speeds plus the exclusive Insta-matic Button. Whips up everything 
from a frothy dessert to light ’n airy potato pancakes. Or the Hoover 
Electric Knife. Easy to hold, easy to use. Blades that stay sharp almost 
forever. Or the Hoover Automatic Electric Can Opener. Opens 
lids fast, shuts off automatically. Or the new Hoover Electric Fry Pan 
with the built-in Warming Tray. Keeps the bacon warm while you’re 
frying the eggs. Finding the right gift to give is easy when you visit your 
Hoover dealer. But remember to buy two of everything you buy. 
One to give, one to keep. Hoover. Appliances that are easy to live with. 





con Baking and Other Tricks 
ings Your g Mother Never Taught You 





Once upon a time, many years 
ago, a Wellesley girl married a 
Dartmouth boy and they began 
their lives together under prac- 
tically ideal conditions. Except 
that . . . on the first morning in 
their new home, the young man 
came into the kitchen and dis- 

covered the love-of-his-life stew- 
on in a skillet half full of melted butter. From that day on, 
had a perfect marriage. He does all the cooking. This is a 
and it points up our thesis that, often, bacon is a young 
ation into the rites of the kitchen. 


acon comes prettily striped—burgundy-red lean meat 

white fat. Generally it is sliced very thin—18 to 22 slices . 
Thick-cut, otherwise known as “‘country- 

n, providesabout a dozen slices per pound. 







mM, prepared on top of the stove, re- 
ing more than a heavy, dry (un- 
skillet. Start cold. Set over 
at. Slices need not be sep- 
rehand. They may tear if you 

not necessary to snip the 
ip bacon from curling, but you can if 
nall pieces are easier to handle and look attractive. So cut 
wise with scissors. Cook slowly, about 6 to 8 minutes, dis- 
ices with a fork as they cook. 


acon from skillet just before it looks completely done. 
double layer of paper towels. Blot gently with another 

paper towel. To keep bacon warm for any 
length of time, set on fresh, ungreasy 
paper toweling in a turned- 
ais off oven (about 180°). Nat- 
J: of ee urally you won’t pour bacon 
} grease down the drain. Or 
pretty soon the drain won’t 
drain! Keep drippings, cov- 
ered, in a can or crock, in 
the refrigerator. Wonderful 
flavor-lender for vegetables. 







Baking bacon is the greatest 
invention since the knife. It 
enables you to provide for 
any size crowd with ease and 
aplomb. Simply lay the bacon—with- 
ng to separate slices—on a rack, over a shallow pan. 

art, oven may be cold or pre-heated. Practically any tem- 
es. The method is always the same. Only the timing is dif- 
t till bacon looks transparent and slices are easily sepa- 
1 fork. Keep baking till bacon arrives at the 
e the best. No turning necessary. No drain- 
you wish, you could mop the top. 











approximate idea of timing: in 
d oven at 350° bacon will be 

, ready to push apart, in about 

. Bake 8 to 10 minutes 
375°, only 5 or 6 more 
baking required. At 

is reduced to 4 or 5 
the oven starts cold, 
[ 10 more minutes for 
ecome transparent and 
parate. 


Vise bacon-making girls— 
uch, for left-over bacon is a 
tumbled or crushed, cooked 
Savor and body to creamed soups, bean, pea or vegetable 
glorifies almost any salad—except maybe fruit. A great 
potatoes, mashed or baked; delight on spinach, broccoli, 
grilled tomatoes. 
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America’s favorite mustard spreads pleasure wherever it 
goes. It’s got the taste everybody loves. Aren’t you glad 
that French’s now comes in the thrifty family size, too? 


The taste America loves best! 
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fascinating of the recently developed systems 1s the 
Initial Teaching Alphabet, first covered by the 
Journal in 1964. Since then many American 
schools have adopted I.T.A. But I.T.A. has pro- 
voked controversy. Dr. Roma Gans of Columbia 
University’s Teachers College—one of America’s 
best-known educators—believes that I.T.A. has 
yet to prove itself fully. “Only after I.T.A. readers 
get into fifth and sixth grades, two or three years 
from now,” she insists, “will we be able to dis- 
cover what effect it has had on their spelling. Stud- 
ies indicate that the initial teaching of I.T.A., tf 
sound, prevents confusion ; if mixed, increases it.” 

Dr. Gans agrees, however, that too much money 
is still wasted on old-fashioned basic reading sys- 
“Strict reliance on trite reading systems 
denies actual growth,” she points out, “especially 
of the abler youngsters.” Against this background, 
the Journal presents a progress report on the 
I.T.A. experiment. 





lems. 


The cities of Allentown and Bethlehem stand 
as close to each other in Pennsylvania’s Lehigh 
Valley as A stands to B in the alphabet— 
Allentown’s alphabet, not Bethlehem’s. 

In 1963, Bethlehem became the U.S. show- 
room for a radical educational experiment using 
a comparatively new learning tool called the 
Initial Teaching Alphabet. I.T.A. achieved 
such convincing success in helping children to 
read and write that Bethlehem later converted 
all 45 of its first-grade classes to the new alpha- 
bet. School principals and supervisors from as 
far as Hawaii and Alaska traveled to Bethlehem 
to see how I.T.A. works. 

At the start of the 1966 school year, 125,000 
first-graders in every state but South Dakota 
were using [.T.A. 

Yet Allentown, which shares city-limit sign- 
posts with Bethlehem, is one of many cities 
that thus far have turned their backs on an 
educational revolution. Not one Allentown 
classroom has tried I.T.A. Why not? Is there 
something wrong with I.T.A. that Allentown 
knows and Bethlehem doesn’t ? 

To the contrary, 
Oregon, 
Bethlehem’s findings. Why, 
used in mor 

One 


Speeding up the process by which children learn 
to read and write—and teaching them to do it 
better—is not as simple as ABC. One of the most 
tests from Florida to 
from California to Maine, confirm 
then, isn’t I.T.A. 
2 schools ? 

that the adoption of I.T.A. 


answer is 





| would upset the reading Establishment that 
‘ontrols primary-school teaching—an Es- 
lishment that prefers to feed children the 
ationa ; gruel of Dick and Jane, Jimmy and 
d their dog Spot 
[hese Dick-and-Jane baby-talk readers are 
ontrolled-vocabulary textbooks; that is, they 
regulate the number of words your child 
to learn in ¢ 


1S all wed 


78 


Sse still woent teech the 


won’t teach 


ee-bee-seex the modern : 


modern 


Shouldn’t your child benefit from the new alphabet that makes a quick learner out of every youngster? 


There is substantial evidence that such con- 
trolled-vocabulary books do nowhere near 
enough to encourage the reading and writing 
development of our schoolchildren. Some au- 
thors, publishers and school reading experts 
are heavily involved in the baby-word business, 
and so some four million disabled readers 
are dragging through American elementary 
schools—readers who might have done far 
better if they had begun with I.T.A. 

Allentown—like Bethlehem—has about 50 
first-grade classes. Most use the Betts Basic 
Readers, which supply this kind of dialogue: 


“Here is a blue toy,” said Jimmy. 
“Here is a big blue toy for you.” 
Sue said, “A big toy! 
I do not want a big toy. 
I want a little toy... .” 


A year after Bethlehem started using I.T.A. 
in 1964, Allentown also began experimenting 
with a “linguistics approach’”’ now used in 
about 20 first-grade classes. It offers lessons 
such as: 


A Rat 
Nat! A rat! 
Nat, look at the rat. 
The rat is on the mat. 
Bat the rat, Nat. 


Both Jimmy and Sue and Bat-the-rat-Nat 
cea ae hard words by supplying them in 


AGRO MAD SGA ate Me 
PETER a i, CIC oe Shes OP 
‘ Wag OO SAG PS. yo 


lei oo BO te 





2 .T.A. spelling looks odd, but could your child 


write a story as complex as this first-grader’s? 


small doses. The central strategy of both books 
is the controlled vocabulary. And this is where 
Allentown and Bethlehem differ. Bethlehem 
has I.T.A., the ‘‘freedom alphabet.’’ The I.T.A. 
child isn’t swaddled in baby words or forced 
into a controlled-language playpen. Neither is 
he fed a diet of “‘bat-the-rat’’ jingles. 

Today, while Allentown’s first-, second- and 
third-graders are yawning through dull stories 
about Jimmy and Sue, children who use I.T.A. 
are reading about Flanagan and Finnegan, 
Christopher Robin, Mrs. Doodlepunk and 
the Five Chinese Brothers, Magellan and Ves- 
pucci, John Glenn and Dinosaur Ben, the 


oS US GART 






















Beatrix Potter books, Winnie-the- 
When We Were Very Young. V i 
town’s children are copying, ‘‘See the 
ball is red,’ Bethlehem’s first-gr 
writing book reports. 

What does I.T.A. (with 44 symbo 
the standard ABC’s can’t? 

The trouble with learning to read 
English is that our language neither 
it sounds nor sounds like it looks 
speech has 40 to 50 basic sounds, but: 
served by only 26 symbols. Suppose 
hem father wants to help his son rez 
plains that e is the sound in steel. But 
does he explain the sound of e in Bet 
Allentown? Or Lehigh Valley? Pe 
steel, but what about peal? The re 
funny e’s in people—what about th 
what if the child is Puerto Rican? St 
doesn’t have to explain amoeba or deb 

There are at least 20 different ways} 
the long e sound, and more 








Initial Teaching Alphabet: eachsymb 
one sound. Pupils later switch to 


zebc di 


jf gh te 
| mne 





r 


red 








spoon tree use 









yes zebra daisy 


th sh fh 


qaae 


father ball cal eee 











“he et fiber 
tested in Persia. 





“The wool of a Persian lamb 
is no softer)’ said Marusa. 


The Persians have been making fine 
carpets for over 3,000 years, but when 
they saw Polycrest olefin they were im- 
pressed. 

Fazila and Nadja had never seen a 
carpet with such deep, springy pile. 

The Persians were quite surprised to 
learn that this soft, luxurious carpet was 
made with the most stain- and wear-resist- 
ant fiber in the world. 

“I have seen America’s miraculous 
fibers before;’said one rug merchant, “but 
none so lovely as this-”’ 

Nobody knows more about fine car- 
pets than the Persians. 

They were impressed. 

You will be, too. 





POLYCREST } 


Olefin Fiber by 








Stevens Gulistan®‘’Telestar” photographed in Isfahan. 
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Okay—so he did use the baby carriage wheels for his 
soap box racer. Show him you love him anyway 


Stuart’s favorite — Li 





with Lipton... the one soup that tastes 


like Mother just cooked it. 
on Chicken Rice Soup. Lots of 


nt 


Lt 


tender chicken, long-grain rice, 


sSsnimn 


ler] 


2 


ig golden broth. 


Chicken Rice Soup Mix 











MODERN ABC’S continued 


than 300 spellings for our five vowels! 
Good grief! 

Jimmy and Sue and Nat and his rat 
mean well. Rather than plunge children 
headfirst into our seemingly contradic- 
tory spellings, Jimmy and Sue have 
packaged little box lunches of words, a 
box for each grade, from kindergarten 
to high school. ‘Steel’? belongs in the 
fourth-grade box, ‘“‘valley”’ and “lucky” 
in third box, “‘peal’’ in the sixth, “grief” 
in the seventh, and ‘debris’ in the 
eighth. ‘“‘Amoeba” is a college word. 
Jimmy and Sue pack about 250 to 300 
words to a box. The words progress from 
short to long, regular to irregular, simple 
to complex, ordinary to exceptional. 
Jimmy and Sue regiment sounds, too: 
long vowels are issued in the first year, 
short vowels in the second, and diph- 
thongs in the third. Short, simple sen- 
tences come in the lower grades, complex 
compound sentences in the upper grades. 

There’s nothing wrong with little 
words. They’re clear and vigorous. The 
child already knows most of them. He'll 
use them all his life. What’s wrong is 
that the lists dole out words in an un- 
natural fashion. Indeed, controlled-word 
lists enslave elementary education. First, 
they determine the child’s reading level. 
His reading level determines his grade 
level. His grade level determines what 
books he’s given. His books determine 
the concepts he’s taught. His concepts 
affect his personal development. 

Allentown and Bethlehem both recog- 
nize that the mysteries of English read- 
ing and writing are secured by a badly 
warped lock. Allentown bends its keys to 
fit it. Bethlehem temporarily changes 
the lock by using I.T.A., which is a dis- 
posable alphabet, as the word “Initial” 
in its name is intended to suggest. It isa 
temporary training alphabet to help be- 
ginners write and read English before ir- 
regular spellings can confuse them. 

In I.T.A. each of the 44 symbols in the 
alphabet has only one job: to serve its 
sound and no other. I.T.A. is visually 
consistent, too. Bethlehem children learn 
one shape for each symbol-sound. They 
make capital letters by making the sym- 
bol larger. Allentown children must learn 
to recognize several shapes for each let- 
ter. They have to memorize between 75 
to 90 configurations for the 26 ABC’s. 
E, for instance, has four shapes: E, e, e, €. 

The I.T.A. child doesn’t have to wait 
three years to learn the sounds of his 
speech. He can read and write greef, 
bethlehem steel, leehie vallee and luckee 
in the first grade. He probably won’t 
know what ameeba and debree mean, 
but he can sound them out and ask you. 

Since reading takes place out of sight, 
in the reader’s mind, an alphabet’s 
power to freeze or release meanings is 
better examined in a child’s writing than 


Wawa 
ARR 


in his reading. Before th 
can get bogged down jin 
and punctuation rules, 
rules, silent a rules, i befor 
to double the consonant an 
he gets the feel of commu 
the I.T.A. child has tas 
reading and expressing h 
gins to transfer over to 
ABC’s he’ll use the rest 
makes the switch easily, 
time, a character at a tim 
dren begin to make this 
Christmas of their first sch 
learners transfer by secon 
Teachers of I.T.A. dL 

experience miracles of co} 
Mrs. Josephine Huber, a tes 
lehem’s Rosemont School,ai 
graders to write a paper t 
turkey feels the day befor 
ing.” If your children atte) 
and-Sue school, such an 3 
totally unthinkable in firs 


spelling words. The papers} 
in to Mrs. Huber were wr 
dren in school for only 10} 


the turkey feels sad. I will f¢ . 
and when I am dun feeding th 
shoot him. 


the turkey is afraid that he wi 
he really worries because he dd 
be eaten. if he did get out 
ded. so he will be killed. 


I am a turkey. I am going t} 
the plate. He was a mad tun 
just say one word. This is wh 
“gobble, gobble, gobble.” th 
thing he knows. His hed goes|J 
neck goes gobble. He is goi 
plate. Iam going toeat himon 


Paradoxically, I.T.A. i 
word to many who teachr 
has been called “‘the time 
bet,” “the Trojan horse f 
form,” the ‘‘thalidomide 
experiments,’ and even “< 
plot.” Dr. Arther Trace d 
the Open Court Reade 
I.T.A. will ruin a child's 
good. Prof. George D. Spij 
clinic director at the Uj 
Florida, objects to it becav} 
quires the learner to memj 
phabets. The Council for j 
tion in Washington, D4 
I.T.A. because it looks} 
Warren Cutts, reading ex} 
in the U.S. Office of Eduea 
will have to wait until ani 
gets to college before he cali 
the alphabet works or not, 

“The present situation 6 
not justify the widespread 
reading materials which w 
Teaching Alphabet,” write} 
Gillooly, assistant professoty 
at Johns continued | 





NEW FOLKS IN TOWN Biy Edith Bayer 


No one hurls a rock across our lawn 
(That is not how matters stand at all), 
No one, in the mild and misty dawn, 


a ] east oo Sips ] 
Scrawls a scurrilous Thing on out wall. 


No one points a finger. Nothing’s said. 
When I greet you, you return my smile, 
Glancing at me briefly, then ahead— 

(Eyes remaining distant all the while). 


No one lifts a hand against my child 





On her lonely walk home api 
(Where the sun at noon Say 
mild 


And small shadows skip alo 


No one flings a name, nor9 

When she knocks: Could Jaq 
play. 2? 

No, you merely tell her (@s 

“Jane 5 gone out—perhapss 
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lk and stir. Try all the flavors—like Chocolate, Coffee, Vanilla, Eggnog, 


inmmi 


! 


Malt, Orange, Banana, Strawberry, and Dark Chocolate. Only great 


> 
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Clean dishes: 
HaCemOseU Avan Aen bers 
you really need 
from a dishwasher Cer Key mex ey al 




















| Calgonite® gives you 
| the most cleaning action 
ever concentrated in a 
dishwasher detergent. 
Clean dishes / Calgonite ... You need both. 
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mwyy FLEGANCE IN RITCHEN CABINETS 
with THE LUXURIOUS LOONR OF SABLE 


Sable. Deep, rich and warm... the luxurious new color in kitchen cabinets by 
I-XL. A perfect complement to the superb fine furniture styling and craftsmanship 
of Imperia Il. This elegant cabinetry... with its distressed finish ...is available 


now from your I-XL dealer or building contractor. Ask how it can be used, too, in 


home management centers, family rooms, baths and powder rooms. V “le - 


Our full-color, 40-page | A How to plan a kitchen you'll love,” is filled with 


practical ideas t 0 you pla new kitchen. Send $7 to Dept. 37 for your c 


1-xXL FURNITURE COMPAN Y 
Goshen, Indiana 46526 
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Mia Farrow’s 
rent Life with Frank SL 


| Aca 


7 Hollywood reporter for United 
Press International, I’ve seen some 
pretty strange casting. But suppose 
you had told me two years ago that little 
Mia Farrow would become The Big 
VEY ak personal Leading Lady; and that she 
_would change Frank Sinatra, The Man 


\ 


Enel so that his friends can hardly believe 


their eyes. . .well, who’re you kidding? 
_ Yet that’s what happened. Let me take you 
fis to aL Kaa _ {continued} 


ri 


Photograph by Don Ornitz, Globe 
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your haircan shine. 
0 seconds. Even if it’s problem hair. 


Gives hair body. 


Gentle Care doesn’t stop 
oo with shine. It actually 














Jown shine. adds body, bounce and 
ntle Care by Wella softness. Makes hair 


ce no other hair product. 
r has a natural negative 
sentle Care has a 

charge. When both 
yne-molecule layer of 

it sheen is locked onto 
ir strand. From roots 
every inch of hair 


manageable. 





samirror 
cts light to 
ir shine. 
ands... No matter what condition 
are goes your hair’s in now. Gentle Care 
shower, takes the problem out of problem 
shampoo. hair. Stiff, dry, brittle, damaged 
ay the hair is instantly livelier and 
faite a -f healthier looking. If your hair 
tection of hasn’t a problem in the 
litioning : world Gentle Care will 
entle Care f Z keep it that way. 
ein : 
ds than 
iditioners 
0 30 
instant hair 
_ CONDITIONER 
/ BY WELLA 
PICK UP A FREE SAMPLE AT YOUR FAVORITE COSMETIC COUNTER 
) 1967 Wella Corporation or send 25¢ to cover handling, to The Wella Corporation, Department RE, Englewood, New Jersey. 






























































“Wouldn’t you like 
a douche product that’s 
easier to use?” 


Aren’t you tired of messy powders 
that don’t completely dissolve? Time- 
consuming measuring and mixing? 
Hit or miss household preparations 
or harsh disinfectants? Well, now 
there’s a douche product that’s not 
only easier to use but pleasanter, 
too. It’s called Jeneén. Jeneén is the 
only pre-measured liquid douche 
available. 


New Jeneéen™ 


Jeneén comes in pretty little indi- 
vidual paks that assure the right 
mixture every time. No spoons to 
fuss with, no glass to break—just 
swirl Jeneén into water. Instantly 
you get a pleasant rose-scented solu- 
tion that cleanses and deodorizes 
thoroughly. 


Try Jeneén—it’s especially good for 
after-menstrual cleansing. You'll like 
its lotion sraoothness and pretty 
pink color. Look for Jeneén at fine 
drug and cosmetic counters. 





To: Mrs. Shirley Johnson 

clo Medical Services, Dept. L-75 
The Norwich Pharmacal Company 
Norwich, New York 13815 


Please send me an introductory package of 
new Jenéén. Here’s my 10¢ to cover cost of 
mailing and handling. 





MIA FARROW continued 


at The Daisy Club, a private Los Angeles 
discotheque that rocks and rolls with 
young people doing the wild new dances. 
On the dance floor, gyrating exuberantly, 
is 22-year-old Mia Farrow—with a part- 
ner close to her own age: writer Leonard 
Gersh (on other evenings it might be 
actors Jack Haley Jr., Roddy Mc- 
Dowall or Jim Stacy). At a ringside 
table, quietly nursing a drink, ‘‘with it” 
yet not a part of it, sits her 51-year-old 
husband, Frank Sinatra, who normally 
holds center stage wherever he goes, 
simply because he is who he is. 

“When the mood comes on her,” ex- 
plains young Haley, ‘‘Frank allows Mia 
to visit The Daisy. He’s very patient. 
He'll sit there looking bored or talking 


to friends, but he knows she’s having fun- 


dancing and being around people her 
age. It’s unusual, because Frank couldn’t 
care less about The Daisy, and he 
doesn’t do all those rock dances Mia 
loves so much. Mia can dance with any- 
one she likes, as long as she knows it’s 
someone Frank approves of. These 
young people can never really be friends 
of his, but he knows them. I think he’s 
checked them out pretty carefully.” 

Another observer who has watched 
the Sinatras make The Daisy scene 
sums it up this way: “It’s like an indul- 
gent father taking a child to the zoo. He 
really doesn’t enjoy it, but he knows 
she does.” 

Ryan O’Neal, Mia’s leading man in 
Peyton Place, also knows what it’s like 
to go out with the Sinatras. “The table 
is usually divided into two groups,” 
he says, ‘‘with Frank surrounded by 
older friends and Mia with the young 
set. One night Frank saw Mia shiver; 
she was sitting under an air-conditioner. 
He was very concerned and asked her 
to change places. She declined, and I’m 
glad she did. What would we have 
talked to Frank Sinatra about?” 

The scene shifts. Now we're outside 
the magnificent house in Bel Air where 
Sinatra indulges his young bride in an- 
other, more substantive way. When it 
came time for them to buy a home in 
Los Angeles, Sinatra, with his wide 
experience and business sense, could 
easily have done it himself. Instead he 
let Mia go out looking for a house that 
would satisfy her every wish. After 
several weeks, she located a large, two- 
story English Tudor home on two acres 
of prime real estate. The exterior is 
white stucco, with dark wood beams and 
a shingled roof, surrounded by gardens 
and large trees. There is a network of 
lovely footpaths and a free-form swim- 
ming pool. An electrically operated gate 
guards the driveway. 

When Mia called Sinatra to tell him 
she had found the house she wanted, he 
appeared on the scene within half an 
hour. After a cursory inspection, he 
nodded his head. The house was Mia’s— 
at a cost of more than $300,000. 


Peente who really know Sinatra agree 
that his marriage to Mia has changed 
him in many ways; it certainly has had 
a more pronounced effect on him than 
it has on her. “I’ve seen a softening in 
Frank’s attitude, a gentleness that he 
rarely displayed before,” says his friend 
Brad Dexter. 

Mia remains Mia—an introverted, 
angular, seemingly fragile but decep- 
tively strong young woman with cropped 
hair, frightened gray eyes, and a dis- 
concerting, elusive, almost mystical 


quality that she herself does not fully 
understand. Marriage has not suddenly 
matured Mia. She has no fund of small 
talk, nor is she particularly worldly. 
Yet she somehow seems born to have 
become the wife of a famous, rich and 
controversial man—without sacrificing 
her own identity. 

“T relate to people in such a strong 
way,’ she says, “that it’s too exhausting 
to do it all the time.” It is this curious 
ability to transmit intimacy that has 
perhaps earned Mia a reputation for 
wisdom and maturity beyond her years. 
Clearly, it is a quality that Sinatra— 
and many other men—find irresistible. 


Now we're at a party in the Holly- 
wood home of movie producer William 
Goetz and his wife Edie—a couple who 
represent Sinatra’s generation. Across 
a big room full of important people 
laughing and chatting, Frank catches 
Mia’s eye. Wordlessly, he holds out his 
arms. Wordlessly, she threads her way 
through the crush until she reaches him. 
She slips into his outstretched arms for 
a moment, and he kisses her cheek 
lightly. It is simply time for the Sinatras 
to show affection, a ritual that takes 
place almost at scheduled intervals, 
usually several times during a day or 
evening. 

For years Sinatra has suffered from 
insomnia. “I’m for anything that gets 
you through the night,’ he has said, 
“be it prayer, tranquilizers or a bottle 
of Jack Daniels.’’’ But now, Brad Dex- 
ter says, Sinatra no longer finds it nec- 
essary to call friends in the middle of 
the night, to remain in a nightclub until 
the last song has been sung and the last 
glass lifted. Mia, says Dexter, has freed 
him from this. “Frank always was a 
lonely guy, but I’ve seen a change come 
over him since he met Mia. He doesn’t 
seem to have the old problems. He cer- 
tainly doesn’t drink as much as he 
used to.” 

It is also significant that, coincidental 
or not, Sinatra sees far less of his brassy, 
ring-a-ding-dinging Clan cronies than 
he did before he married Mia. “Frank 
has cooled it,’’ says one friend. “‘He 
doesn’t need those cats anymore. He 
never really did.” 

Mia has few friends her own age— 
mainly her secretary, Barbara Daitch, 
and actress Liza Minnelli (Judy Gar- 
land’s daughter)—but this has not 
created serious problems, Mia seems 
perfectly at ease with Edie Goetz, Rosa- 
lind Russell and other women old enough 
to be her mother, a paradox that does 
not surprise her real mother, actress 
Maureen O’Sullivan. “Many of Mia’s 
present friends are the same ones she 
has known much of her life,’ Miss 
O’Sullivan points out. ‘‘The people. she 
sees now with Frank were guests in our 
home when she was a little girl. In a 
sense, I feel younger than Mia. She’s 
more mature now that Frank has taught 
her to be at ease with people, and how 


to run a house.”’ 


Despite some published reports, Mia’s 
mother did not oppose her marriage to 
Sinatra; she was all in favor of it, she 
says. But she does recognize certain pit- 
falls. ‘“‘Marrying Frank Sinatra, the 
greatest living entertainer, has put Mia 
in a rather difficult position. She’s afraid 
of saying the wrong thing, as I am, and 
she avoids personal references—even 
with me. I think that endears her to 
Frank. I’ve found him very considerate 
of her when I visit California and stay 
with them. I try to keep out of their 
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private lives and not be amothe 
On a recent visit to Sing 
Springs home, Miss O’Sullivs 
her daughter leave the room a 
bed without a word. 
“Why didn’t Mia say 
she asked Sinatra. “She 
you know.” q| 
“Nope,” he replied, “she sh 
she doesn’t feel like it.” 
On another occasion, M 
brought some of her other 
to see Mia and Frank. “I 
that we might be imposi 
Miss O’Sullivan says, “b 
delighted. He loves famil 
him, ‘Frank, you're awfull 
on all of us.’ And he said to 
what life’s all about.’” 
For three months last sp 
Sinatra stopped seeing each 
reasons still not clear to th 
Some speculate that Sinatre 
have liked it when Mia chg 
most of her long, silky bio 
night of his 50th birthday pa: 
her with a harsh, plucked-e 
“My little boy,” Sinatra ¢ 
During the pause in he 
with Sinatra, Mia began da 
men— Eddie Fisher, Michael © 
her old friend, writer Leor 
Sinatra did not seem to m 
of competition. Then direct 
Nichols entered Mia’s life. N 
literate, witty and urbane, am 
times permitted to escort 
line Kennedy to publie fune 
ols was definitely not on Sin 
safe little playmates for \V 
displeasure increased when 
up in Rome with Nichol 
went out with Elizabeth 
Richard Burton. 
One night Sinatra tele; 
friend Edie Goetz and as 
movie are you showing ton 
Goetzes frequently screen n 
wood pictures for their par 
As tactfully as possible, 
explained that Mia and M 
were coming to dinner that 
with other guests, but that 
welcome to come after din 
movie. Sinatra bristled. “V 
doing,’ he asked angrily, “t 
out of your house?” 
Despite his annoyance, 
rived after dinner. It was an 
ing situation. Mia and 
mained with one group a 
while Frank had a few drink 
of the older crowd. ‘‘That’s OK, 
Edie Goetz, “they have thei 
we have ours; let’s keep it 
Later in the evening, w 
stopped to greet Sinatra, Fr: 
Shortly thereafter, he stal 
Mia out again. And friends 
had won the test of wills. | 
Frank’s dime that went into t 
telephone call, not Mia’s,” § 
acquaintance. 7 


re 
Mis affinity for a man lik 
whom she calls ‘Charlie Broy 
character in the cartoon stri 
was predictable. Even bef 
him, she made no secret of 
tended doing with her future. 
a big career,’ she told the 
wood columnist Hedda Hopp 
man and a big life. You have 
big—that’s the only way to & 
about the same time, she tol 
interviewer: “I’m like a kaley 
I see a different person every ul 
in amirror... (continued ony 
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base cabinet organizers: 
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i Slide-Out Drawers: Large Storage Turntable: Slide-Out Vegetable Drawer: Storage 

9” wide, reg. $3.98, now $2.98 14” wide, reg. $4.69, now $3.69 19” x 21”, reg. $4.98, now $3.98 1934” deep x 9” wide x 614" high, 1534” dian) 
| 12” wide, reg. $4.29, now $3.29 16” wide, reg. $4.98, now $3.98 reg. $4.98, now $3.98 reg. $2.98,/ 
| Slide-Out Lid Rack: 
19” deep x 12” wide x 514" high, 
| reg. $4.98, now $3.98 y 
| } 
Get Rubbermaid Drawers, Turntables and Lid Rack in sizes to into neatly organized storage areas for vegetables, box! 
| fit every base cabinet — everything you need to organize your and lids. Turntables twirl detergents and cleaning aid | 
| kitchen — each at $1.00 off! The easy-to-install, extra-strong you. Straighten up your base cabinets and save on Rif 


j drawers and racks slide out at a touch, change cluttered cabinets now. Available wherever housewares are sold. Offer end} 
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Write for our free folder of over 100 products, il! 
© Rubbermaid Inc., 1967, Wooster, Ohio i 





y Old Is ““Mature’’? 


th Crist, Critic-at-Large 


are absolutely filthy,’ the 
her informed me. “You 
’t trust any of them. I sent 
r-old daughter to see The 
is—it got such good re- 
know, and the ads didn’t 
; for mature audiences— 
ame home shocked, just 
she said, ‘Mommy, there 
d lady in that movie!” 

ow that you mention it— 
But I, who had found the 
dandy he-man adventure 
he movie-movie variety, 
y 10-year-old son to see it 
alms. ‘‘Son,’’ I asked in 
guilt, “what did you think 
ad lady in The Profession- 
iked lady?” ‘‘Yes, you 
sare they’re in the rebel 
mp and they climb up to 
; room to rescue the lady 
irts to undress.” An apol- 
2 tinged the 10-year-old 
sh, who had time to no- 
Woody Strode was getting 
oot with his long bow?”’ 

nh for entries from two 
| the raging debate about 
yvie fare and the ‘“ma- 
the audiences to be al- 
msume it. Trying to face 
contemporary life—along 
sompetition from foreign 
have long taken notice of 
iat not only married but 
rried couples may share a 
wood films had convinced 
in beds were de rigueur) 
not even be dressed at all 
+ so (Hollywood films had 
hat men were completely 
nd women swathed right 


e hair ribbon before even . 


| was entered upon)—the 
eture Producers Associa- 
erica last year offered us a 
vie morality code, along 
ggestion that film distrib- 
xhibitors might want to 
ertain movies were “‘sug- 
mature audiences.’ Not a 
; at very least it would 
ary parent not to take a 
| along expecting Disney- 
ainment. 

| came the fatal specifics. 
) get its seal of approval, 
id of Virginia Woolf? had 
e and announce that ‘“‘No 
18 will be admitted unless 
d by his parent.’’ And 
le cynic remarked, was a 
y stroke for a lot of par- 
| need their 15-year-olds 
explain the movie to them. 
enough, the same proviso 
iced for The Game Is Over, 
’ moral little tale which 
er much exposure of Jane 
1e nude, that adultery can 
y to go crazy. And how do 





you sell a really dreadful double fea- 
ture—one consisting of 10:30 p.m. 
Summer, involving a ménage 4 trois, 
and Mademoiselle, which concentrates 
on arson and orgies as the ideal 
sexual outlets? Harken to the ad: 
“These motion pictures are for the 
emotionally mature—the adult. No 
one under 16 will be admitted.” 

But a 16-year-old boy, protesting 
the infringement of his civil rights in 
being barred by age from Dutchman, 
notes that he has heard cruder lan- 
guage in his school locker room, read 
of more horrific and unnatural activ- 
ities in the best-selling Valley of the 
Dolls and heard better ‘curse words’ 
in Von Ryan’s Express, Hotel, What 
Did You Do in the War, Daddy? 

The fatal specifies of age limit can 
lead us into endless debates about 
drinking age, draft age, driving age 
and voting age, but this latest at- 
tempt to specify an intellectual or 
aesthetic age verges on the infantile. 
There are no suggestions of ‘‘matur- 
ity” as a requirement for anyone to 
sit through the endless sex and sad- 
ism and sex of the Bond movies, the 
leering crudities of the Dean Martin- 
Matt Helm series. The kiddies are 
free to watch a sexual psychopath 
having his fling in The Night of the 
Generals, watch Raquel Welch hay- 
ing her prehistoric bikini binge in 
One Million Years B.C., or observe 
Ursula Andress undress for the boys 
after they’ve done their flying in 
The Blue Max. And we get the final 
drumbeat with the new slogan for 
Doctor Zhivago, which in its basics is 
the tale of a doctor-poet who loves 
wife and mistress with equal fervor 
throughout the days of the Russian 
Revolution. This, we are told, is ‘‘the 
movie and the music for young 
America.” 

How young is young America? 
Is it 10-year-olds caught up in der- 
ring-do, unable to see the nude for 
the action, or 13-year-olds in their 
self-conscious prudery, or all those 
40-year-olds with the 12-year-old 
mentalities that most ‘‘mature’’ moy- 
ies seem to titillate? 

Each of us, I suggest, must provide 
his own answer—pretesting and pre- 
tasting and making the decisions for 
the immature as we know them at 
firsthand. 

We might make the startling dis- 
covery that 
there are an 
awful lot of 
12-year-olds 
around who 
are en route 
to acquiring 
40-year-old 
mentalities 
ahead of time. 

END 








For women 
who go to work 





and also do 
their own cooking 


and cleaning: 


You need more than sympathy. You need 
help. Especially with the tough chores like 
cleaning a miserably dirty oven. Try Jifoam. It 
makes the job almost easy. Jifoam sprays on, 
uses the oven’s own heat to dissolve burned-on 
dirt and grease. Five minutes later, wipe with a 
damp cloth or paper toweling and the oven will 
come clean. It works where other cleaners won't. 
Takes a lot less out of you. Lets you save your 
energy for other things. That may not seem like 
much, but it helps. 

Would you like a 15¢ coupon toward your 
next purchase of Jifoam and a booklet on how 
to use aerosol products correctly? Just send 
your name and address to Shelco, Dept. J, 
Wellesley Hills, Mass. 02181. 


Jifoam 


oven |, 
cleaner 


NO GLOVES NEEDED 
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Jifoam Spray Oven Cleaner 
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Look! A dishwashing 
iquid that can whip! 


i's the creamiestteeling) 
mildest Ivory Liquid ever 
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You don't have to whip it to believe it! Just pour some Ne 
detergent in your dishpan. See how creamy it looks. It's t 
mildest lvory Liquid ever—with that famous mildness you ¢ 
from a product named lvory. Let this creamy white lvoryl 
help your hands to the creamy complexion of youth. 





Creamy white lvory Liqy} 
can help your hands to hl 
creamy complexion ot y 
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Ladies’ Home Journal » May, 1967 | 


Nobody knows Adam Clayton Powell | 

better than his wife. Here, for | 

the first time, she tells the intimate story of what he’s | 
like as a man, a husband, a father. 





Y LIFE VWITH} 


DAM 


“MRS. ADAM 


LAY ION 
OVWELL 








usband had asked me to help 
for his wallet. I found it on the 
s-room table of our house in 
o Rico. Perhaps our young son 
een playing with it and had left 
re. At any rate, there it lay, 
side up. From it stared a color 
graph ofa Negro girl in an eve- 
dress, holding a cocktail glass. 
‘husband was still searching 
gh his suit pockets in our bed- 
Handing him the wallet, I 
what any wife would have 
: “Who’s your friend?” 
looked at the photograph in 
lef. His voice was full of out- 
innocence. “How did that get 
” he demanded. ““Who is she?” 
mat’s what I was wondering.” 
sincerely as if he were swearing 
eé Bible in his church, he de- 
|, “I never saw this picture be- 
I never knew it was in my 
a 
ould have pointed out the ob- 
. The photograph had been 
in a living room in the United | oe | 
} that I had once called my ‘ Es, | 
Behind the girl was a lamp that 
usband and I had bought on a 
> Egypt. At her right hand, on 
id table, was a metal ashtray | 
| had often polished. Beneath || 
ippers was a floor I knew well 
hours of waxing. This was the 
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Dio expected his 

to “keep the faith, baby.” 
But slowly she found 

ce that he was breaking it— 
suspicious photo in his 
-atrip with another woman, 
| “missing” wedding band. 


—_ Sa 


had qe in EW suincton with 
‘layton Powell, the controversial 
ssman from New York, as hus- 
id wife... _T could have said all 


half convinced that it was indeed red. 

His charm is irresistible. As casual 
friend, then sweetheart and finally hus- 
band, he was romantic, ardent, devoted, 
thoughtful and attentive. He charmed 
not only me but also my relatives in 
Puerto Rico, including those who origi- 
nally objected to my marrying a Negro. 
Then, suddenly, the charm turned else- 
where—and I was left contemplating a 
pack of outrageous lies that had: been 


sion of a saint. 
I do not really know to this day 


t I was silent. 
tte,” he said, 


the newspapers insist, or a quiet and 
hard-working homebody, as for many 
months I found him to be. [ do not 
know whether he is a cynic, as his critics 


“there’s a con- 





















sounded in his serious and emotional 


man of God, as his title of pastor of his 


him again. 


In my time 









looking at 
ured me it 


id he short. We tried dancing, but it was 
look again and be 


told with the solemn voice and expres- 


‘the Governor’s wife, were taking a Con- 
whether Adam Powell is a playboy, as 
please go along? All 
dates, there was also the fact that I had | 
say, or a devoted public servant, as he — tired and my hair was plastered down Wl 


with salt water. I said no, thanks. 
moments. I do not know whether he isa 


Harlem church would indicate, or a lost — 
soul, as his salty language would some- 
times seem to say. Perhaps he is all these 
things. Certainly he is unique, one of ae 
kind. I never before met anyone like him, : 

and I never expect to know anyone) like : 


essential that we Puerto Ricans make a 
a good i impression. Would | Boe change 


| keep calling all evening, why don’t you — 









phone, my friend was being very flatter- 
ing about my qualifications as. 


| ples dissster ae very tall for; a woman 
by Puerto Rican ‘standards—5 feet de ee about 9 P.M. He was. tall, nearly 6 
wae feet 4. He was handsome. He was beau- | 
a fully dressed. He said, “I was told I 


possible. Then we tried conversatic 





: ” was going to 


He owned a garage and told me at 
length about the problems of repainting 
a rusted automobile. He and another | 
couple had picked me up at 8:30. I was | 
back home at 11, after pretending to 
have a splitting headache, and I swore 
never to go on a blind date again. ll 

It was four years later when, early one oii 
evening, | had a call from the publicity 
director at the Governor’s Palace, whom 
I knew through my own job at the 
Puerto Rican tourist bureau. He and his 
wife, and Governor Mufoz-Marin and 


gressman Powell to dinner. Would I 


Besides my resolution about blind Ht 

















been swimming all afternoon; | was 








A half hour later my publicity friend a | 
called again. Congressman Powell wasa | | 
very important, influential man. It was 





ay mind? — 
Inthe ba eraund 1 heard my erand- 
mother grumbling, “If he’s” going to- 


say yes and get it over with?” Over the _ 


entative of Puerto Rico. At last 
all right. Pl] do it for my. ccountr 
The Congressman arrived at our 


(continued on page I 69 ) 
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| 
Just in time for that red-letter day on the calendar, here’s our Mother's Day present to you: an album of family 


snapshots showing some of the prettiest, freshest-looking summer dresses we could find, at prices most mothers | 


(and fathers) would approve of. Making this a tribute to American women of all ages, we've included fashions 
for daughters and grandmothers, too. By TRUDY OWETT, Fashion Editor. 
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Of acetate/ rayon crepe, with soft kidskin belt, by Ole Borden for Rembrandt, 6-14, $70. Adolfo ll hat, !. Miller shoes. Little girl's dress of cotton 
seersucker with braid bands at hem and yoke. By Sunny Lee, 3-6X, $7. American Girl roller hat. 
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Kate Greenaway, 3-6X, $8. 
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1 linen weave, by Kelly Arden, 3-13, $16. Right, of Arnel jersey, by Joan Sparks for Alamor, 3-13, $26. Little girl's 
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otton oxford by Joseph Love, 2-4T, $7. Smock dress with bows, right, of cotton broadcloth by Betsy Daniels 
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Left, pin-stripe knit of linen and Arnel by Amy Adams, 12¥2-22¥2, $40. (Comes with a belt.) Koret handbag. Right, a tent dress with mother- 


, of cotton voile, by Junior Sophisticates, 3-15, $60. Sheffield watch, Charles Jourdan shoes. 


of-pearl buttons down the front 


Shopping information, page 142 Photographs by Dick Richards 


99 





HE HAD BECOME A STRANGER, WASTING 


THE UNIVERSITY EDUCATION SHE HAD PAID 
FOR, RUNNING OFF TO PARIS, MARRYING 
\ PEASANT GIRL. |} BY LYNNE REID BANKS 






Bo , — Her daughter-in-law’s 
Che vast, sooty concavity of Victoria Station was gloomier gum Ee eet ett 
Z wg © >» # < )= 


than usual. Above the false sky of the gray glass, the real § a trace of woridliniess 
sky was a deep, sad gray. Even the bright spots within— ] eo 


the bookstall, the flower-and-fruit shop—-were dimmed: 
the faces behind the counters, electrically lit at midday, 
looked grim, unhealthy, as if they lived entirely out of 
sight of the sun. 

Mrs. Jo Hadden sat on one of the green benches, 
smoking her tenth cigarette of the day without awareness, 
but with a certain elegance. 

Anyone looking at her—and several people did, during 
the two hours she sat there—would have found her an at- 
tractive sight. She was in her late fifties and no longer 
slim; but her hatless hair was still bright and glossy, her 
makeup unmatronly and her clothes well made. She did 
not believe in dark colors, even in winter; her tweed coats 
and woolen frocks were all in the yellows and blues and 
turquoise-greens that she loved. Her cleaning bills re- 
flected this small self-indulgence, but she had long ago | 
come to terms with the few extravagances needed to keep § 
up her morale, and did not feel guilty about them. a 

She was a widow and had been now for eight years. 
Her husband had been a doctor, and he had, quite sim- 
ply, worked himself to death. His death had been so sud- 
den (coronary thrombosis—the doctor’s disease) that she 
had taken longer to recover from it than if there had been | 
some warning of illne One “moment he was there, his $ 
warm lips and small, neatly trimmed moustache pressed § 
to her cheek, the familiar weight of his arm across her } x a 
shoulders as she sat at her desk; the next moment, he went 9 365 ea a ae? i = 
out of the room and—she heard him fall. No cry, no pain. ‘ “a ol 
The perfect way to go! How many times had well-mean- 
ing people said those words to comfort her? Didn’t she | 
know it? But oh, the shock, the unbelievable sudden tie | 552 . ce Bt = 
emptiness! Eight years later, incredulity at his absence eee alli js 
could still strike her heart and take away her breath like a 
dizzying blow. ee 

She had one son. Why only one? She often pondered Ge 
this question. Life had been so good, so full, when she and @ a a 
Jo were young and newly married. For four years they pas Aye eee | co > 
simply hadn’t bothered to have a baby because they felt a : 
that any factor more or less would detract from the per- 
fect sum of their happiness. At last, when she was twenty- 
seven, Ajax had cropped up more or less incidentally. 

Of course they hadn’t christened him Ajax. That was 
the nonsense name his father had had for him before his 
arrival; but it had stuck. Having been uncertain whether 
they really wanted him, whether he might not interfere 
with the life that they rather (continued on page 142) 
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Peli icens @y mast | 
train platform, searching 
«the moving windows for the 
. half-forgotten face. 
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Everyone visiting the Fischer 
home in Aberdeen, 8S. Dak., 
is sure of one thing: There 
simply must be a “secret”’ in 
bringing up eleven children, 
including five—count ’em, five— 
three-year-olds. How does 
Mary Ann Fischer really doit? 
And does she have a secret? 


HOW TO RAISE 
QUINTS 
WITHOUT 
GOING CRAZY 





By Gail Cameron. Momentarily, it 
was peaceful. Outdoors, the wind 
was wild on the South Dakota 
plains. But inside the modern 17- 
room farmhouse that Andy and 
Mary Fischer built near Aberdeen 
after the birth of the quintuplets 3% 
years ago, the afternoon sun was 
streaming into the kitchen, casting 
warm, mellow light on the polished 
wood cabinets, gleaming wall oven 
and huge, brown refrigerator. 
Mary Ann Fischer, 33, a tall, 
vigorous-looking redhead in black 
stretch slacks and a blue and white 
checked cotton shirt, wasidlysifting 
through some pictures when, with- 
out warning, the kitchen door flew 
open, and the three-year-old quin- 
tuplets—Maggie, Margie, Mary 
Ann, Cathy and Jimmy—and their 


Photographs by Peter Levy 


them seated in their high chairs 
1s a workout. As Mary Ann 


The babies are fed in a row of 


two-year-old sister, Cindy, (| 
onto the scene in living coll} 
In a whirling flash of pl 
blond heads, it was sudde 
sible to understand what th 
lan peasant women must fe 
they glance up from their ga 
to spot the side of a mountaj 
ing directly for their villag 
were every where at once, li 
cous army claiming the gs 
victory; they flung open 
doors, hurled pots, pans and 
to the floor, a giant bag of 
dles into the air and a to 
way emergency pickup t 
each other. It was a mini-r 
Mary Ann moved into t 
with the swiftness and dext 
a Red Cross emergency te 
voice modulating sprue 





1. Mary Catherine (Maggie) 2. Jimmy and Annie 


3. Mary Ann (Annie) 4. Grandma Brady, Cathy WASTING Ge sliced ze) aera Te 


4 lifts one in, two others climb out and 
wall of the dinette. Now that they J 


crawl under the table. 





















































5. Mrs. Fischer and Annie 6. Fischers, washing 





are three, even getting... 








leasant tones of a Midwest- 
yusewife to the strident bark 
larine drill instructor. A few 

commands (“Now don’t 
that door again, and I mean 
a brisk slap here and there 
package of fruit drops dra- 
ally reduced the noise level. 
quints busied themselves 
, popping sticky, wet can- 
_and out of their mouths as 
Ann dealt with the debris. 
st of the egg noodles had al- 
isappeared when a weak cry 
om!’ drifted down from the 
Baoor. “Oh, that’s Danny,”’ 
Ann announced. ‘‘I have 
and Danny home with the 
s today. Could you watch 
ibies for a minute? I’ll be 
ack.’ Mary Annreappeared 


Sometimes she gets to the 
Jifth chair only to turn around and 
find the others empty again, 





within minutes, casually sauntered 
back to the dining area as unruf- 
fled as if there had been no inter- 
ruption at all. 

“You can see how shook up 
I am,” she said nonchalantly. 
“Cathy! I said no climbing on the 
table! Now get off there! Jimmy! If 
you touch that lamp once more, 
you're gonna get spanked! I don’t 
know what’s the matter with you 
today.” 

Visitors to the Fischer household 
are inevitably unnerved to some 
degree by the experience. ‘‘Why, 
I’ve had people here who practi- 
cally have a breakdown after fif- 
teen minutes,” reports Mary Ann. 
Eventually, everyone winds up 
saying how amazing she is. 

‘‘People are alwaysasking, ‘How 


donyou do it?’”’ she says. “And 
sometimes I feel like turning a- 
round and saying, ‘Well, what do 
you expect I’m going to do?’ I put 
up with it, that’s what I do. What 
choice do I have? Am I supposed 
to just announce, ‘I can’t stand it,’ 
and walk out? I made up my mind 
when the babies were bornthat they 
were going to grow up in a normal 
family atmosphere, and to do that 
means a lot of work.’’ She added, 
“It’s a lot of work, but it’s a lot of 
enjoyment, too.”’ 

Yet outsiders cannot help but 
be awed by the everyday reality 
of Mary Ann Fischer’s life. She is 
not, to be sure, the only woman 
across the land in the throes of rais- 
ing a large family. She is, however, 
the only (continued on page 165) 


every direction. Here (from left) 
Maggie, Jimmy, Annie, Cathy and 





and the babies chasing each other in . . 


a 


Margie fuel up for the day’s fun and someone is missing,” says 
games. “Every time I turn around... 


their mother. She has learned 
to run about as fast as the “average 
college track star.” 
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IS ADULTERY EVER JUSTIFIED? IN THIS EXCERPT 
é FROM A FORTHCOMING BOOK, A CONTROVER- 
é SIAL RELIGIOUS FIGURE SAYS SOME SURPRIS- 
Mod ING NEW THINGS ABOUT AN ANCIENT PROBLEM 


“WE'RE ALL HAPPIER NOW.” John, a married man, and Mary, a single career woman, have been seeing each other regularly — q 
ora couple of years and have been expressing their love for each other in intimate relationships for about 18 months. They have felt 
John for an external reason and Mary for an internal one. For years, John’s wife Joan has been 4 
an alcoholic, and during the last four or five years her chronic alcoholism has been so compulsive and severe that all measures have 
failed and she has increasingly become a “vegetable,” uninterested in anything, inciuding her husband—either in general sharing or in st 
relations. A psychiatrist has found that she suffers from permanent brain damage. Mary, on the other hand, has found her practice of 
law sufficiently engrossing that she does not want to get married; thus she has not felt that her abiding relationship with John is 
blocking her from what with others would be the fulfillment of hope for marriage. John and Mary do not feel 
that his wife Joan is being robbed of anything. In fact, since he has been intimate with Mary, he has been noticeably more 
patient with Joan’s unresponsiveness and more attentive to her needs—real or supposed. Instances of tension between 


that this is “all right,” 


John and Mary are infrequent and short-lived. 





‘““WE’RE NOT HURTING ANYONE.”’ 
Bill and Alice are happily married in 

a kind of taken-for-granted way. He began 
to be thrown together a good deal with 
Dorothy, a married girl at the office, whose 
marriage was solvent enough but who 
actually shared more of Bill’s interests than 
those of her husband Jack. One night 

when she planned to stay over in the city 
because she had been asked to work quite 
late with Bill on a rush project, they 
concluded their work with a few nightcaps. 
Bill decided to stay in town also. From 
that night on they renewed their 

intimate relations as often as opportunity 
was afforded. Each assured the other that 
there was no intention of breaking up either 
marriage; in fact, each affirmed—and 
meant it—love of spouse. But both agreed 
that their relationship was very meaningful 
and added to the fullness of life. Yet 

there was no question that, while sexual 
relations continued at home, intercourse 
was more exciting and more eagerly 
anticipated in the case of their own liaison. 





SERVICES RENDERED. Joe, a married man, was sent 
by his firm to Tokyo for a month. Having time on his hands evenings, several times 
e engaged in relations with prostitutes, treating them kindly and 


expressing his appreciation with a tip each time. 

















ONE-NIGHT STAND. M 
and Mildred, both single, 
got acquainted during 

a long weekend in a town some 
distance from their own homes — 
where they had gone as meni 
of a wedding party. 
They rather naturally “took to” 7 
each other, though a 
neither very seriously. On 
returning to their hotel f 
the last night they decided that if 
would be more pleasant to sleep 1 
room than in two. The next morni 
they took their leave and returned 
home, each expressing the hope tt 
their paths would cross again. 





yous here on examples from the field of sex behavior for three 


sis what is expected. Most people who have heard the phrase “The 
rality” automatically associate it with the topic of sex. And under- 
y enough: our culture has long tended to associate “morality” with 
example, if we hear that a clergyman has been unfrocked for 
ty We just assume that he was caught in some sort of hetero- or 
ual activity. Our imaginations would be unlikely to conjure up an 
his stealing from the alms basin or breaking the seal of confession 
\ing silent in the face of grave social evil, such as racial discrimina- 
ugh, on reflection, many would readily agree that these forms of 
ure also immoral. 

in connection with sex that there is the greatest degree of nervous- 
it The New Morality. Since the old morality has been conceived 
stion of conventional sexual behavior, it is assumed that the adjec- 
‘connotes a general endorsement of everything up to free love. 
fact of the presentation of four quite different illustrations with 
omplexities to be weighed should suggest, however, that this will 
yut to be a piece of propaganda for an 
ance. 

lustrations from the field of sex were 





ee 






here would lurk in some readers’ 
rer the suspicion that the subject was 
ged through an exaggerated sense of 
0 r the fear that their agreement with 









ther fields might logically lead them, 
to liberal conclusions in cases about 


a 






ibe premature, however, to seek to 
ese four illustrations right now. First 
1 consider bases for deciding what 
f ethics is the most acceptable one, 
ie of reference should consistently be 
aking particular ethical decisions. In 
ere are only three such schemes : Code 
unded on immutable laws derived 
| fallible source or sources; antino- 
literally, against-law-ism); and situ- 
cs, in which the individual makes 
responsibly but with the understand- 
“ach decision must be made in the 





FOUN CASES I 
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Nevertheless, such facts as are given in the four cases suggest variants 
in the respective situations, variants that might make the difference between 
Yes and No. Among the factors that could be taken into account are these: 

1. How valuable for the joy and fulfillment of the persons directly 
involved is the actual or proposed sexual intimacy? 

2. How likely is the possibility of inequality? Is there inequality in the 
degree of caring, with one party becoming much more emotionally involved 
than the other—with one not being ready (or perhaps able) to match the 
growing emotional involvement of the other? 

3. How will their “going ahead”’ be likely to affect other obligations? 
How will current commitments and the willingness and capacity to fulfill 
these commitments be affected? 

Ask these questions about the situation in Case 1—We’re all happier 
now—and the prognosis for the relationships would seem favorable. A 
fuller and more happy life, from all appearances, has come to John and 
Mary. There seems to be sound and stable parity in their emotional involve- 
ment. Joan, the only other person in the picture, is apparently being denied 
nothing. In fact, there are even signs that there nas been a gain where she 
is concerned. 

Would this be true if she Knew ? Maybe not, 
but she doesn’t know. Once a primary ethical 
decision has been made, more often than not 
secondary ethical responsibilities are involved. 
Here it may be that discretion would be among 
the second-level responsibilities, 





especially 
since no positive value for those involved could 
derive from a more “open” situation. 

But if reasonable caution is the pattern, and 
high odds of success are apparent, the mere 





threat of a disrupting disclosure or some other 
harmful result does not mean the liaison should 
not be conducted. If such mere threat of ran- 





dom danger were disabling, one wouldn’t 
drive a car or take a plane! 

When the same three questions are asked 
about Case 2—We’re not hurting anvone—it is 
easy to see that each of the answers would be 
somewhat more complex. 

As to personal fulfiliment, in Case 1, the 
difference between No and Yes is a difference 
between nothing and one plus factor. In Case 


f the given situation, and that no 2, it is at most a difference between one plus 
Je answer book is possible. and two pluses. 
a : 


ew most generally accepted, at least 

scious level, is that of Code ethics. Some people support the Code 
cause that is what they have been taught. The principal founda- 
ode ethics are the Ten Commandments and other Biblical injunc- 
teachings of the church, and natural law. Under Code morality, 
| questions implied in our four cases are easy. In all four cases, the 
simply No. 

ly, under the tenets of the antinomianism, the cases are simple. 
uch an outlook a recreational view of sex prevails, the answer in 
stances is Yes. 

situation ethics, decision-making is not so easy. In fact, no text- 
ver can be given at all. No description of one situation can disclose 
es of any other situation. And there are no “pre-fab’’ answers 
n the particular facts of the case. There are no pre-fab answers in 


f the particular situation in its particular context. 
/ Philippe Halsman 


In fact, had Bill and Dorothy not been 
thrown together—more or less by chance, it would seem—there might not 
have been the sudden contrast to the marital relationship each had back 
home. Perhaps conscious attention paid to the lost luster of the respective 
marriages could be enough to revitalize each, could shift each into a higher 
plane. 

Should either Bill or Dorothy be capable of self-criticism and of taking 
a detached view, and if either or both were willing to act on such insight, it 
is quite possible that either of their marriages could be represented by a one 
plus large enough to equal or surpass the present two pluses. In fact, the 
very existence of a Bill-Dorothy relationship can dull sensitivities to the 
need or possibilities of the renewal of the two marriages. It can even be a 
positive barrier to seeking or desiring such renewal. 

There is also a strong possibility here of imparity—of inequality of 


involvement. Should Dorothy become more (continued on page 162) 





ey. James A. Pike is one of America’s most controversial clergymen. After resigning last year 

the Episcopal diocese of California, he faced heresy charges brought by 28 fellow bishops and was formally rebuked by the Episcopal House 
3 for his unorthodox views of such church dogma as the Trinity and the Virgin Birth. 

ke is now a staff member of the Center for the Study of Democratic Institutions in Santa Barbara, Calif. 


Eeming book, “You and the New Morality,’’ by James A. Pike, published by Harper & Row, Publishers, Inc. Copyright © 1967 by James A. Pike. 
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gloss-ary 

fined here: the latest words on 
tty mouths this spring. 

yi 

e way your lips should always 
—because a shiny mouth looks 
mder, fuller, prettier: Give 
self a shiny mouth by wear- 
a gloss, or frost, alone or over 
ir lipstick. Or, use a lipstick 
h shine built right in (there 
several available now). 


genic Seay 


° 


Color 
Definitely brighter, sharper— 
from bittersweet orange, to coral, 
to deep pink (see telltale traces 
on George Segal’s face). 

Gloss 
Whether you wear lipstick or not, 
always wear lip gloss. It protects 
your lips from sun, windburn, 
keeps them smooth. Gloss comes 
in stick or cake form, has an oil 
base, adds a transparent shine. 


(Some of the new glosses also add 
a hint of bright, transparent color.) 
Frost 

Adds a pearlized or iridescent 
shine when worn over your lipstick. 
Colored frosts will also modify, 
soften and lighten a sharp lipstick 
color—a good way to adapt your 
favorite lipstick to whatever youre 
wearing. Many lipsticks are now 
available in a frosted formula. 

By Susan Harney, geauty Esitor 
























Photograph by Francesco Sé@aviillo 
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By NORA O’LEARY, 
Patterns Editor 
Keep your shirt on. Keep 
on all summer. Nothing 
looks newer than the ne 
looks in shirts: from the 
classic shirt to tuck into 
to the shirt that’s part 
culottes or the one that g 
into a dress. So, if you 
haven’t got one, get one. 
easiest way: Make your ¢ 
The shirts we show on 
pages—all in summer’s 
color combination, bro 
and white—are so much fur 
probably end up witha — 
closetful of shirts. 
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This is the newest shirt of 
the shirt that ends in culot 
Of Tiger’s giraffe-printed cot 
set off by crisp white linen 

and cuffs and a big brown 
Butterick 4496. Safari hat, 
Tights, Hudson. Shoes, / 
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This is the classic tuck-in shirt 

(Vogue 5213), here in white 

bonded rayon crepe by H. Bates. With it, 
dark-brown Moygashel linen culottes 
(Vogue 7151). Tortoise link belt, Colony. Cuff 
links, Hattie Carnegie. Beautiful 

Sryans stockings. Golo shoes. 


This simple sleeveless shirt grew up 

to be an A-shaped dress. Of J. P. Stevens 
brown-and-white cotton tattersall check; 
tab and collar, reverse checked on 
the bias. Vogue 6965. Adolfo 

hat. Round the Clock stockings. 
Charles Elkaim jewelry. 










Photographs by William Helburn 
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Left: This simple shirtwaist ta 
a ruffled skirt and a brown 
sash, ends up as a pretty pa 
Vogue 7041. Shirt top of Ami 
dark-brown linen-weave rayon 
Skirt of Samuel Ehrman’s 
white cotton eyelet. 


Right: This little shirt gets a 
soft new look with touches 





William Lind brown-and-whit 
cotton dotted swiss. Butterick 
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collarless shirt goes sportive 
avy white Irish linen 
1ed and buttoned in dark 
n. Vogue 7149. Brown straw 
Sally Victor. Scarf and 
ags, Yves Saint Laurent for 
1y. Charles Elkaim bracelet. 


is on page 144 . 
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odeli ee “before” picture, opposite page), this section of the kitchen held 
‘i ] cab Nou ry inch of space has been utilized and carefully 
} & nd indow fore, a sink. Next to it, a frostless refrigerator with three 
| ( ew moist-cold compartment where foods stay fresh uncovered ; center, a 
clion: boltom, a freezer with roll-out baskets. The tile counter around the sink 
| , an o complete a step-saving center. Dark oak cabinets, by Whitehall, 
paneled fronts. A matching wheeled table is under the counter. 



































Basic floor plan of the 
kitchen, left, shows the 
arrangement after 

remodeling. Section at 

far left was once a servants’ 
dining room, 1s now a 

fully equipped laundry. (More 
about it on page 176.) 

The laundry is conveniently 
located next to the main 
kitchen area (numbered 1, 

2 and 3 on the plan). In old 
kitchen, icebox, range and 
work areas were lined up 
along the walls. In the 

new arrangement, a 
range-divider-peninsula 
separates work area 1 from 
recreation area 3. The 

pantry, 4, adjoins the kitchen. 


| 


SQ 


PANTRY 


clemy fal 
9-6 XI2-6 
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| FREEZER- 

baa PANT — = 
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Photographs by Ernest Silva; drawing, Natali¢ 





Color design by Howard Perry Ro 





peninsula, a few feet from sink. It consists of an electric work peninsula near the sink, an area was opened up for 
range between two storage cabinets—one with wood other use behind the peninsula and turned into a charming 


2 The original kitchen area was divided by this work 3 When range and cabinets were set up to create the new 


chopping-block lop. Range is 30 inches wide, has four surface little corner wallpapered to match the window shades. 
cooking units, two ovens (one at eye level has glass-front door There are shelves holding cookbooks and magazines, a glass- \| 
that slides up and out of the way). Entire kitchen ceiling was covered topped table and antique chair, two modern sling chairs. Ceramic-tile Hi 
with acoustical tiles; center light is surface-mounted. floor and countertops are by American Olean. 
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The remodeled serving pantry not only continues to | i 
rgaret Davidson, Home Management Editor 4 function as a pantry, it’s also the new headquarters of the | | 
i ny : ; ’ “ ; : 5‘ teen-agers in the house, equipped with a sink and second ia | 
ndsome, efficient-looking kitchen here, with its bold, contemporary colors, — gjshwasher and several small, plug-in electric appliances for LT | Lape 
to-the-minute appliances, is 50 years old—a recently remodeled kitchen in making snacks and milkshakes. Cabinets and cupboards 


house in Dayton, Ohio. It was built in the days when a household staff was i the pantry are used to store extra dishes, table | | 
mplace and was huge and inefficient by today’s standards. In remodeling, 9°¢essortes, glassware and foods that need no refrigeration. 
‘ . . ~* ° Conti 2d o e > 
ings were taken into consideration: First, the probable absence of servants = ire ae ae te 
3 opping information on page 142. | 
€ consequent necessity of planning work areas so that one person could do 
: ; | 
ber of jobs simultaneously. Second, since the kitchen has become more than lee). | 
place where food is prepared—it’s a family center in most houses these | 
making it as attractive as any room in the house. Just as important: install- | 
W appliances (everything here by Frigidaire) and creating new storage. 
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4 found these elegant, fresh-as-a-day-in-May table settings on display at Tiffany's in New 
f York, wanted you to see them, too. Because they're too pretty to miss. And because they embody 
» much that we believe in: colorful tablecloths, simple centerpieces, an imaginative mix of the old, 

the formal, the informal—table settings that break away from tradition to achieve a new kind of elegance. 
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ontributing most to the new 

look of the three tables he 

boldly patterned cotton-prin| 
cloths—just as right as the conventional 





1, and a lot more imaginative. Each of the tables has a citrus-fruit center- 
picks up some of the citrus-y colors in the cloths—an example of how 
sling, inexpensive centerpiece can be created in seconds, using some- 
rful that’s readily at hand. A touch of the unexpected: u icker chairs 





at the relatively formal dinner table, a fresh and unusual contrast to the vermeil 


flatware, candlesticks and centerpiece bowl. All of the tablecloths and napkins 


were made from Woodson cotton prints. All accessories, china, silver and glass 
are from Tiffany’s. BY MARGARET WHITE, Decorating Editor 


Shopping information on page 142. 
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Paula Peck has been hailed as 


“one of the most inventive, imaginatio 


Because she refuses ta take conventional ways 


of cooking for granted, Paula Peck 


2 aT Va . if f- vitaa 3 , ° ‘ ~ e ) . a S 
and dedicated cooks of our time. has an amazing number of quick, timesaving techniques. 


nl 1s proud to present her new “‘ Art of Good Her new book includes over 300 recipes, 
: a Pee res age 
| Cooking, an extraordinary book, simple and from appetizers to desserts, and, for unexpected guests, 


straightforward enough for a beginner, an excellent chapter on “ Homemade Foods in Reserve.” 





sophisticated enough to please any expert. Selected recipes begin on page 134. 
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The drowsy lady in this scene, which might have been painted by# 
Dutch master Vermeer—could she be dreaming of dishes, stylish af 
grand, to set before her lord and master, and her guests? Chicketh}} 
doubt! For chicken was then, as it is now, the dressy choice. But |) 
this new day, chicken is easy, quick to fix and almost always the bi 
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e week at the supermarket. Don’t be thrown by the lavish looks bird is solid frozen. In less than 40 minutes even a novice 

ontinental names of the chicken classics on this page. We have’ such impressive creations as (back row, left to right): Cornish 
lady ways of dealing with chicken in all its guises— simplified ,Hens with Artichoke Hearts, Coq au Vin; (front row, left to right) 
ods to sauté, oven- or Southern-fry, broil, roast, stew or fricassee. \Chicken GatelettessMiev neo the tulama . 


Mie ‘ 4 Ee J Z fr 3 
an even tell you how to cope when it’s close to dinner and your Chicken in Dill Sauce with Cucumbers 
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Mushroom Pratie 


Work 


Wonders with 
Mushrooms 


‘The relish of the gods,’’ Roman Emperor 
Nero called mushrooms—an epicurean treat 
since the beginning of history. Mushrooms are 
a dieter’s delight, too (see ‘““Weight Watchers 
Cookbook,” page 128), with only 66 calories ina 
whole pound! Now a raft of economical mush- 


room product ossible to add luxury 


to all ; yuick survey at the 
supermarket tu resh mushrooms, canned 
(crowns, slice: | and whole), dried 
mushrooms, n owde r, pat kaged 
mushroom-gra uce with mush- 
rooms and, of c: om soup—both 
canned and packag« id fre dried 
mushrooms are also 1 many shops 

Mushrooms are mz Ly they ap 


pear, sudden as mornin adows. Just 


as magically, they lend 1d savor to 
all kinds of dishes. We f elegant 
ways, including short tips usy Tecipes. 
Shown above: Mushroom |} is a fine 


122 


Mushroom Slaw 


change on the traditional Irish potato pan- 
cake; Mushroom Slaw, a colorful, crisp cab- 
bage salad, uses dried mushrooms, and Cana- 
dian Eggs Benedict flaunt a mushroom sauce 
and Canadian bacon—elegant and easy for 
brunch, lunch or supper. 


MUSHROOM PRATIE 


Prepare | (4-serving) pkg. instant mashed 
potatoes according to directions, but use only 
| cup water. Stir in | (2-oz.) pkg. mushroom- 
gravy mix, '/4 cup sour cream, !/4 cup chives. 
Cool. Shape into 6 patties. Coat both sides in 
'/4, cup flour. Sauté in 4 tablespoons butter or 
margarine, over medium heat, 4 or 5 minutes 
or till golden brown on each side. 


MUSHROOM SLAW 


Soak | (!/4,-oz.) container dried mushrooms 
in '/, cup cold water, 15 minutes. Drain, sav- 
ing 2 tablespoons of the liquid. Pat dry. Cut in 








green cabbage, !/2 cup mayonnaise (ff 
with 2 tablespoons mushroom liquid), 
spoon celery seed, | teaspoon salt, !/g tee 
pepper. Chill at least | hour. Makes 


CANADIAN EGGS BENEDICT ; 


Sauté '!/ lb. fresh mushrooms (about 2 
sliced, and '/4 cup finely chopped onion 
cup butter or margarine for 5 minutes. SP 
with 1/3 cup flour, | teaspoon salt and! 
spoon pepper. Mix well. Gradually stij 
cups light cream and cook, stirring const 
till thickened. Add 2 tablespoons sweet 
or Madeira wine. Makes 2!/, cups. Kee 

Toast 3 split English muffins (6 halve 
butter lightly. Top with 6 slices C 
bacon, sautéed. Place | poached egg om 
each. Spoon on- Mushroom Sauce. Serv 
Makes 6 servings. (continued on pa 
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:T LUAU (made with leftover ham or chicken) 
all green pepper, cutin strips YY to 2 cup water 


2 clove garlic, minced 14% cups cubed cooked ham or 
curry powder chicken 

. butter or margarine '% cup pineapple tidbits 
Campbell’s Cream of Cooked rice 

ken Soup Toasted slivered almonds 


icepan, cook green pepper, garlic, and curry powder in but- 
itil green pepper is tender. Stir in soup, water, ham, and 
pple. Heat; stir now and then. Serve with rice; garnish with 
id slivered almonds. Makes 4 fabulous servings. 








[YLE MEAT & POTATOES (made with leftover beef) 


ps cooked beef cut into Y, cup milk 

strips 1 cup (4 ounces) shredded 
thinly sliced onion Cheddar cheese 

_ butter or margarine Generous dash pepper 
Campbell’s Cream of Celery 3 cups sliced cooked 

) potatoes 


cepan, brown beef and cook onion in butter until onion is 

. Blend in soup, milk, 34 cup cheese, and pepper. In 1'4- 

Casserole, arrange alternate layers of potatoes, meat, onion, 

ace. Sprinkle with remaining cheese and paprika. Bake at 
. for 30 minutes uncovered. 4 servings. 





PINWHEEL CASSEROLE (made with leftover lamb, pork or veal ) 













144 cups cubed cooked lamb, 1/4 cup water 
pork or veal 14 cup chopped canned tomatoes 
4 tsp. oregano, crushed 1 cup cooked cut green beans 
2 tbsp. butter or margarine 1 cup biscuit mix 
1 can Campbell’s Golden Ys cup milk 
Mushroom Soup 2 tbsp. grated Parmesan cheese 





In saucepan, brown meat, oregano in butter. Add next 4 ingredi- 
ents. Pour into 114-quart casserole. Bake at 450°F. 10 minutes. 
Meanwhile, combine biscuit mix, milk as package directs. Roll 
into 8” square; top with cheese. Roll up jelly-roll fashion; cut into 
8 slices. Place around casserole edge. Bake 15 minutes. 4 servings. 














Exciting Cookbook Offer! For 608 quick and delicious recipes get 
“Cooking With Soup,’’ Campbell’s 200-page cookbook. Just send 
50¢ to: COOKBOOK, Box 510, Maple Plain, Minn. 55359. Offer may 
be withdrawn at any time. Void if prohibited or restricted by law. 












































Vey basket of Strawberries 
ss-Me-Quicks, made from 


and Kiss 


a package of frosting mix. 





1 May Day. As in France, give lilies 
of the valley. Get a kiss—a Kiss-Me- 
Quick! Whip up fluffy frosting mix 
with only ¥3 cup water. Drop by tea- 
spoonfuls on greased, sugared cookie 
sheet. Bake at 300°, 20 minutes. 

2 Celebrate California Strawberry Fes- 
tival. Bring on the ruby beauties in a 
leaf-lined basket. Dip in mounds of 
powdered sugar. 

3 Hail to the King Crab in Kodiak, 
Alaska. We know a man who sets 
the great royal red beastie—6 feet 
across—on the buffet table. Cooked? 
Yes! We are more modest: add a cup 
of cooked crab meat (fresh, canned 
or frozen) to a sour-cream dip. In- 
spired dunk for vegetables, all chips. 
4 Orchards dance in foamy pink tutus 
in Shenandoah and Wenatchee. Apple 
and Spice Cake wears a garland of 
real or pink marshmallow blossoms. 
5 Carp-shaped kites honor little boys 
in Japan, chimaki rice cakes make 
them brave. Our brave cakes blend 
together 2 cups puffed-rice cereal, 
1 (6-0z.) pkg. butterscotch chips, 


melted. Drop / globs onto waxed 
paper. Letd ) minutes. 

6 Kentucky Derby Day collation: bour- 
bon bastes baked ham and is spooned 
lovingly over nge sherbet. Span- 
gle of black wal 

7 Invite Mother-ir jinner on 
her special day. Spray of can- 
apes from new squirt-t reads— 
Cheddar, Pimiento,a icar 
Cheese. 

8 Will his Bess stir up « 


r famous brownies for 
uman’s birthday? We'll 
the m¢ 
they’re 


en. They look like 
fections when 












slender strips, snowed under sugar. 
9 Plenty of crust in a new 16-0z. pkg. 
mix. Generous enough for a 9-inch 
2-crust pie, a lavish 10-inch latticed 
crust or a dozen tart shells. 

10 Pieplant—that’s rhubarb to city 
folk. Makes the world’s best chutney. 
Combine 1 Ib. (2 cups) fresh or 
frozen rhubarb with 4% cup dark corn 
syrup, %4 cup vinegar, 1 tsp. cinna- 
mon, 14 tsp. ground cloves. Cook 20 
minutes till smooth and thick. 

11 Tulip Festival in Pella, lowa—where 
we learned about Tulip Salads, i.e., 
potato, egg, or what-you-will, served 
in cups or on “‘petals’’ of canned 
whole pimientos. 

12 Bach reigns tonight at a festival in 
Bethlehem (Pa.), Pennsylvania Dutch 
land of mushroom caves where even 
a bowl of slaw holds dark mushroom 
magic. 

13 The Green Pepper and Bean Jam- 
boree at Pompano Beach, Florida, 
inspired a Jamboree Salad of dilled 
canned beans, green-pepper strips, 
thinly sliced cooked potatoes, raw 
onion circles, slivers of ham or sar- 
dines, hard-cooked eggs, tossed with 
garlicky dressing. 

14 “LOVE AND XXXX’S MOTHER 
DEAR,”’ says the Mother's Day cake, 
made from a mix, frosted from a can. 
Sugar-coated alphabet cereal spells 
the message. 

15 El Al, Israeli Airlines, will serve 
prizewinners in Itsrael’s National 
Cooking Competition. Last year it was 
Sharon Turkey Slices: cooked turkey 
sprinkled with salt and pepper, lemon 
juice, then lightly floured, dipped in 
butter, deep-fried till golden puffy. 
16 Finer than larks’ tongues or pheas- 








ant under'glass are tiny crimson 
globes of baby radishes pulled from 
warm spring earth. So good with curls 
of sweet butter and crusty bread. 

17 Flags fly, bands play—it’s Norway’s 
birthday. Chicken Norwegian—with 
cucumbers, sour cream! 

18 Mayor Lindsay riled the world last 
year by ignoring Interhational Pickle 
Week. Now Manhattan mends its 
manners and even the baby peas will 
be decorated with gherkin fans. 

19 To honor St. Ives, whose kettles 
were by miracle always full... a 
modern St. Ives Soup—1 can each 
spaghetti circles with sliced franks, 
condensed pea soup, water; splash of 
lemon juice, throb of hot pepper. 

20 Cockney Bubble and Squeak for 
supper on Eliza Doolittle Day. Let strips 
of canned luncheon meat squeak and 
tan in a skillet with chopped onion. 


Add 3 cups cooked cabbage. Bring. 


to a bubble, season to taste. 
21 What club served the first club 
sandwich? Nobody knows. But every- 
body’s mad about the idea of using 
canned minced chicken spread and 
deviled ham instead of sliced meats. 
22 Canadians celebrate Queen Vic- 
toria’s Birthday (the 24th) on the 
nearest Monday. Must have a Victoria 
Cake of sponge layers, filled with 
raspberry jam, dusted with confec- 
tioners’ sugar. 

23 Gypsies make annual pilgrimage 
to Saintes-Maries-de-la-Mer, feasting 
en route on a stew of Provence, tastily 
similar to Paula Peck’s Beef Fillet 
Nicoise (page 135). 

24 The latest little wonder among pie 
and filling mixes—pineapple cream. 
Tres chic, molded or frozen in a ring 
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and then served with Melba Sau 
25 The Russians have a way wit 
bunch of scallions: Cut white a 
green parts into half-inch bits. 
with % cup vinegar, 2 Tb. water, 1 
sugar, salt and pepper to taste. 
26 Coffee hot or coffee iced becom 
Viennese Kaffee mit Schlag nowt 
there’s a new. non-dairy froz 
whipped topping that comes ready 
spoon. Lowin calories, stores in fridj 
2 weeks, can be refrozen. 
27 Yams, crashing the summer sce 
canned, dehydrated and_ froze 
Slice lengthwise 1 (17-o0z.) can ya 
3 bananas; roll pieces in flour. Gi 
in butter or margarine. Warm ’c 
rum, ignite, pour on flaming. 

28 To go with beer at the Kilkenr 
Festival in Ireland, or anywhere. : 
new defatted peanuts with half th 
oil and calories. Lighter in weigh 
brighter, irresistible as always. 

29 Bedevil a hard-cooked egg in th 
nicest, swiftest way—add for eae 
yolk 1 or 2 tsp. bottled Thousand I! 
lands or Green Goddess salad dres! 
ing. Mix and refill whites. 

30 Last word in Memorial Day pig 
niques .. . new lightweight vacuu 
containers make it possible to roa 
with chilled or hot soups, sala 
entrees, buttered buns. 

31 Wild, wonderful creations servelll 
flight on Braniff Airlines. Like Ric 
Colonial: half-inch strips of beef ter 
derloin and fish fillets (1 Ib. each) af 
sautéed in butter. So are a larg 
tomato, banana, red apple, cut! 
wedges. Arrange on mound of chick 
flavored rice (from a package), g@ 
nish with green pepper, coconut, 4 
monds. Serve with curry sauce. 























































































Se 


inside 


if you could see 


s why, 


’ 


shine. That 





passed inspection after inspection for 
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i per ieee . are d 


Thuis ne days in May 


and hevre’s happy eating for 
each and every one, 31 fine 
meais—all swift, practical, 
enticing, seasonal. For dishes 


marked with a star*, see Recipe 
index, page 178. Daggers t 
point to foods new on the 
national scene. Find their 
brand names and makers listed 
in Shopping Center, page 142. 


SUNDAY MONDAY 

















TUESDAY WEDNESDAY THURSDAY FRIDAY 































3. KING CRAB 
AT SUPPER 
Cracked Crab Legs 
*Cornish Hens 
with Artichokes 


2. STRAWBERRY 
TIME 
Avocado Halves and 
Lime Slices 

Charcoal Broiled 


4. APPLE BLOSSOM 
TIME 
Braised Veal Chops 
Macaroni Salad 
with Black Olives 


5. DAY OF KITES 
Consommé 
Madrilene 

Beef on Skewers 

Fried Egg Noodles 









































1. MAY DAY DINNER 
*Bouillon des 
Champignons 
*Rack of Lamb 

Rissole Potatoes 













(frozen) * Salmon Steaks Buttered and Capers (canned) 
Fresh Asparagus Baked Potatoes Baby Carrots Lima Beans Bean Sprout 
*Cream St. Honoré } Cucumber and Endive and with Lemon Butter and Pimiento Salad 


Watercress Salad 
Quick-Thaw mixed 
Fruit 


t*Kiss-Me-Quicks Chicory Salad 
Strawberries 


as in Paris 


Pink Applesauce 
tAppleblossom 
Cupcakes 


*+Japanese 
Rice Cakes 
Bananas and Grapes 





with Bou 
and Black Ws 





SPRING ONION 












































9. SWIFT ELEGANCE 11. TULIPS IN l|OWA 12. BACH IN 















13. JAMBO 














7. MOTHER-IN-LAW 10. PIEPLANT 












8. TRUMAN 










MEAL FAVORITES *Seafood in Dill Pesto SEASON *Tulip Salad BETHLEHEM, PA. 
+Assorted Meat Loaf with *Chicken Marengo Shrimp Minute Steaks Pepperpot Soup 
Spray-Cheese Spicy Tomato Sauce Spinach or Lamb Curry Buttered Baby Beets ’ Frankfurters or 
Canapés Buttered Peas with Pine Nuts *Homemade French Fried Onion Knockwurst 
*Mushroom Soufflé Scalloped Potatoes Raw Sliced Rhubarb Chutney Rings (canned) Scalloped Tomatoes 
Cold Cuts Mixed Vegetable Cauliflower Fluffy Rice Popovers *Mushroom Slaw 
Buttered Broccoli Salad and Anchovy Salad Chick Peas (from a mix) Hot Biscuits 
Lettuce Hearts with *Brownie Fingers t+Fresh Berry Tarts and Tossed Greens tCheesecake Warm Blueberry 


Turnovers 
(refrigerated 
package) 


+tDate-Nut Bars 
a la Mode 


Roquefort Dressing 
*Frangipane Fruits 













































































14. FOR MOTHER'S 17. NORWAY DAY 18. STARRING 19. ST. IVES SOUP 
















16. AT DUSK IN 






15. ISRAELI SUPPER 
























DAY Gefullte Fish SPRING Smoked Salmon PICKLES *+St. Ives Soup of 
London Broil (from a jar) Radishes Canapés Sautéed Chicken Spaghetti Circles 
Hash Browned Grated Horseradish Sweet Butter *Norwegian Chicken Livers with Heated Hard Rolls 
Potato Patties with Beet (bottled) Crusty Bread with Cucumbers Smothered Apple, Orange and 
(frozen) *Sharon Turkey Broiled Swordfish and Sour Cream Onions Onion Salad 






Brussels Sprouts Slices Steaks Chive-Buttered Home-Fried Potatoes t+Strawberry 
with Green Grapes Potato Knishes Eggplant Potatoes Peas and Pickles Punch-flavored 
Tomato and (trozen) Parmigiana Sweet and Sour Romaihe Salad with Gelatin 
Cucumber Salad Wax Beans Buttered Leaf Red Cabbage Italian Dressing +Sour Cream Coffee 
t*Mother's Day Apple Strudel Spinach (from a jar) Boston Cream Pie Cake 
Cake with Alphabet (frozen) Fresh Fruit Platter © Gingerbread with (from a mix) 
Cereal Poundcake Lingonberries 




































































21. NEW-STYLE 22. QUEEN 23. TASTE OF 24. SWIFT AND 25. DINING ALA 26. VIENNA MOOD 27. HAM AND) 
CLUB SANDWICHES VICTORIA'S PROVENCE HEARTY RUSSE Wiener Schnitzel Black Bean 
*\Italian Pickles for BIRTHDAY Artichoke Hearts Breaded Lamb *Tarama (veal cutlet) 
Antipasto tOxtail Soup with Vinaigrette Chops (of red caviar) +Glazed Beets in Ham Stea 
New-Style Club Port *Beef Fillet Nicoise Shoestring Potatoes *Chicken Kiev Orange Sauce i 
Sandwiches *Canadian Eggs tShoepeg Corn in Buttered Carrots Currant Jelly Mashed Potatoes 
Potato Salad Benedict with Butter with Mint +Buckwheat Groats (instant) 
Tomato Aspic Mushrooms Buttered Zucchini Grapefruit and *Mushroom *Bavarian a l’orange 
(canned) tDilled Green Beans Circles Avocado Salad Casserole, +Viennese Coffee 
Vanilla and Greengage Plums +Brioches +Pineapple Cream Russian Style with Whipped 
Chocolate Two- *Victoria Cake Sliced Peaches in Pudding with *Russian Scallions Topping 
Toned Angel Cake White Wine Melba Sauce tNesselrode Pie 





| 
28. KILKENNY {| 29. DEVILISH GOOD 30. MEMORIAL DAY 














31. FEAST ON HIGH 
SUNDAY SUPPER i housand Island 7Chilled Gazpacho Sautéed Scallops 
+De-Fatted Peanuts Eggs on Romaine Cherry Tomatoes in Lemon Butter 
and Beer } Braised Chuck Steak and +*Rice Colonial 
+Cream of Leek Soup. | Potato Puffs Hearts of Celery Curry Sauce 
Country Sausage rozen) Lobster Salad Creamed Spinach on 
Patties li Spears Pre-Buttered Artichoke Bottoms 
*Mushroom Praties in jaise Sauce Poppy Seed and Tossed Green Salad 
Sliced Tomato and en) Onion Rolls Chocolate Fudge 
Cucumber Salad lip Assorted Turnovers Pudding Topped 
Fig-Filled Cookies 2ira Individual with 







Ice Cream Cups Coffee Ice Cream 








RHUBARB 





RADISHES 









*See Recipe Index, +See Shopping iter lIlustration by Re 


page 178. page 142. 
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t's baking , 
frigerator now! 


New Royal no-bakes: 
Devil's Cream Pie 
Lemon Confetti Pie 


Complete with filling and cookie crumbs for crust. 
Just beat the filling with milk, pour into crust, 

then ‘‘bake’’ one hour in your refrigerator! Devil's 
Cream Pie—a light creamy layer and a dark 
chocolaty layer, ina chocolate cookie crust. New 
lemon pie has coconut ‘confetti’ and a lemon 
cookie crust. Try them soon—and Royal Cheese 
Cake, Dutch Chocolate Pie, Nesselrode Pie. 


Fine Products of STANDARD BRAN 
> NEVeWI Wie 61 
Roya I no-bake 


HOVE 
CONFETTI PIE 






Roya l no-bake 
ON Sg 
ae 
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[his is the second installment from 


h’s Weight Watchers Cook 

hese sample menus and recipes, 

those published last month, show 
how delicious a diet can really be. 


They should be used in conjunction 
with the ground rules and the basic 
menu plans from the book, presented 
in last month’s Journal. 


MENU I 


SPINACH SOUP 
CALVES’ LIVER ALLA VENEZIANA 
(ineludes limited vegetable) 
RED CABBAGE RELISH 
PINEAPPLE AND RHUBARB COMPOTE 


SPINACH SOUP (Unlimited) 


10-ounce package Dash of freshly 
fresh (or frozen) grated nutmeg 
spinach 2 envelopes 

2 cups water instant chicken 


144 teaspoon broth mix 
instant minced Lemon juice 
onion (optional) 


34, teaspoon salt 


Using a blender. If spinach is fresh, 
clean and wash it and remove tough 
stems. Feed 14 of the spinach into 
blender with 4 cup water. Cover, 
turn on blender and run until spinach 
is smooth. Pour into saucepan. Repeat 
until ail of the spinach is blended. Add 
onion, salt, nutmeg, chicken mix and 
remaining water. Cook over moderate 
heat for 5 minutes. Pour into quart jar 
and refrigerate until ready to use. 
Cover jar loosely (do not cover until 
soup has cooled). Use as is, or dilute 
with equal parts of chicken stock. 
Lacking a blender. Clean and wash 
spinach. Remove tough stems. Cook 
for 6 minutes in saucepan with no 
added water. Put through strainer or 
food mill or chop fine. Add remaining 
ingredients and cook over moderate 
heat for 5 minutes. Store as directed. 
If you like, add lemon juice to taste. 
fae LIVER ALLA VENEZIANA FOR 


1 medium onion, 4 teaspoon 


sliced dehydrated red 
1% cup chicken and green 

broth pepper flakes 
8 ounces calves’ 14 teaspoon 

liver crushed red 
1/ sliced green pepper 

pepper 1 tablespoon 


1% teaspoon salt chopped parsley 


Simmer onion in chicken broth until 
liquid is evaporated. Using a pair of 
scissors, cut liver into julienne strips, 
about 34 inch wide. Add liver to 
onions with sliced peppers and season- 
ing (except parsley). Cook over mod- 
erately high heat, tossing occasionally 
until liver is cooked on all sides but 
still pink inside (about 4 to 5 min- 
utes). Stir in parsley and serve. 


RED CABBAGE RELISH 

Finely shred 1 head of red cabbage 
into a large bowl. Cover with salt and 
let stand 30 minutes. Squeeze the cab- 
bage dry (between your hands), 
the leaves into a bowl, add 
of sugar substitute and mi 
Slowly stir in 144 to 14 cup wine 1 
gar, a bit at a time, i 
Serve as relish. 


put 
a teaspoon 
well. 


ne- 


PINEAPPLE AND RHUBARB COMPOTE 
Wash and peel rhubarb and 

1-inch cubes. Add an equal amou 
fresh pineapple, cut into cubes. ( 
with non-caloric orange drink and add 
a few drops of liquid sugar substitut: 


Jean Nidetch: 


WEIGHT @ 
MATCHES 





Sean LHI 


we 





Cook in oven, or slowly on top of 
stove, until pineapple and rhubarb are 
tender. Serve one cup as one serving 
of fruit. 


MENU Il 


TURKISH EGGPLANT CAVIAR (1% CUP) 
BROILED LAMB CHOPS or ROAST LEG OF 
LAMB 
BROILED PINEAPPLE SLICES 
MINT SAUCE 
SALAD BOWL OF UNLIMITED VEGETABLES 
THOUSAND ISLAND DRESSING 


TURKISH EGGPLANT CAVIAR 


Bake whole eggplant in 375°F. oven 
until soft or put on rack over gas 
flame and let cook slowly until done, 
turning to bake all sides. As soon as 
cool enough to handle, remove skin 
and let drain well. Chop cooled egg- 
plant with 1 small diced onion and 
14 cup diced celery. Season to taste 
with salt and freshly ground pepper. 
Fresh minced herbs—parsley, basil or 
dill—are a nice addition. (The egg- 
plant, onion and celery may also be 
put into blender.) Count 14% cup as 
1 limited vegetable. 


BROILED LAMB CHOP 

ROAST LEG OF LAMB 

Lamb is a tender meat that roasts well. 
You may rub the leg of lamb with cut 
garlic or lemon, and insert slivers of 
garlic or herbs under the skin, using a 
pointed knife. Roast 30-85 minutes to 
the pound in slow oven (800°F.). 
Weigh portion after carving. Good 
with Mint Sauce. 


BROILED PINEAPPLE SLICES 


Use 4 of a fresh pineapple or 3 canned 
dietetic pineapple slices per person. 
Broil on both sides. 


MINT SAUCE 


14 cup chopped mint leaves, 4% cup 
mild vinegar and 1% teaspoon sugar 
substitute make a nice sauce. Let 
stand for half an hour. Can also be 
puréed in blender. Nice with lamb. 


A DELICIOUS SALAD 


Take any kind of green, washed and 
dried thoroughly in a towel, and re- 
frigerated. Add white mushrooms 
mushrooms that are not white can 
be peeled), sliced thin. Now a few 
young spinach leaves, ribs removed, 
washed and dried. Some crisply cooked 
young string beans, Tomato French 
Dressing or Thousand Island Dressing 
see below). Put them all together and 
m-m-m-m! And unlimited, 
you can eat all you want. 


hey spell 


too 





y Jean Nide 


tch. From ‘* 


Weight W 


Cook Book,’’ 


eas 


published by Hearthside Press, Inc., 


Watchers Cook Book, Part Il 


TOMATO FRENCH DRESSING 
% cup tomato ¥-1 teaspoon 


juice Worcestershire 
2 tablespoons sauce 

vinegar 1% teaspoon salt 
2 tablespoons Y teaspoon dry 

finely chopped mustard | 


green pepper 
(the frozen 
variety is fine) 


1 clove garlic or 
garlic salt 
1% teaspoon liquid 
sugar substitute 
Combine all ingredients in blender and 
purée. Good with salad or cold meats. 
This is a basic sauce and should be in 
your refrigerator at all times. It 
thickens and improves as it stands. 
Everything is unlimited (tomato juice 
s “unlimited”? to the extent of 12 
ounces daily). 


THOUSAND ISLAND DRESSING 

After removing Tomato French Dress- 
ing from the blender, add 14 cup 
finely diced green pepper, 3 table- 
spoons finely diced dill pickles or 
pickle relish, 8 tablespoons finely 
diced pimiento and 2 teaspoons finely 
minced parsley. Store in refrigerator 
and use as needed. Excellent over 
hearts of lettuce. 


MENU III 
BLACK MUSHROOM SOUP 
WEIGHT WATCHE?S’ PAELLA 
HERBED ZUCCHINI 
RAW VEGETABLE SALAD 
TOMATO FRENCH DRESSING 
FRESH BERRIES 


BLACK MUSHROOM SOUP 
8 Chinese black 4 cups beef 
mushrooms consommé 
Cut-up chives 
Cook the mushrooms for 10 minutes 
until soft. (Save cooking liquid to use 
as base for sauce, etc.) Slice the cooked 


mushrooms and heat with the beef 


consommé. Serve with cut-up chives 
as garnish. Makes 4 servings. 


WEIGHT WATCHERS’ PAELLA 


2 pounds breast 1 can (about 1 
of chicken, cut pound) 
in serving-size tomatoes 
pieces 144 cups water 

1 large onion, 1 envelope instant 
chopped (1 cup) chicken broth 

1 clove garlic, or 1 chicken 
minced bouillon cube 

6 small slices 4 pound fresh 
salami (about shrimp, shelled 
2 ounces), diced and deveined 
and browned to (becomes 8 oz. 
drain off fat cooked) or 1 

2 teaspoons salt package frozen 


Dash sugar deveined 
substitute shelled raw 

4% teaspoon shrimp 
pepper 1 can (4 ounces) 

1% teaspoon pimientos, 
crushed drained and cut 
saffron in large pieces 


Broil chicken: Broil chicken 4 inches 
from heat until golden brown, turning 
once. This should take about 10 min- 
utes on each side. (Do not use fat that 
drains off.) 

Make sauce: In a large kettle, com- 
bine salami, onion, garlic, salt, sugar 


' substitute, pepper, saffron, tomatoes, 


water and instant chicken broth mix. 
Bring to boil. 

Prepare casserole: Arrange shrimps 
in 3-quart casserole, top with boiling 
sauce, add broiled chicken pieces and 
pimiento and cook at 350°F. for 1 hour 
or until chicken is tender. Garnish 
with parsley and chopped scallions. 
Makes 4 dinner servings, which in- 
clude limited vegetable. 

Note: If you are wondering whether 
to count this delicious casserole as fowl 
or fish—it is fowl beyond a doubt. 


New York City. 














































HERBED ZUCCHINI 
6 medium-size 
zucchini (about 
114 pounds) 
YZ teaspoon salt 
Trim zucchini; halve each @ 
Make 4 or 5 cuts in each hal 
at wide end and cutting aln 
Combine with salt, herbs | 
in a medium-size frying p 
Cook 10 minutes, or unti 
der; drain. Place on heat 
plates; spread cuts to fo 
Makes 6 servings. (Salad he 
chopped parsley, chives, b 
mary, etc.) 


s 
7 
RAW VEGETABLE SALAD i 


Combine equal amounts 0 
ing washed vegetables, all ra 
(hard rib removed), 2 varie 
tuce (cut up), cauliflower (¢ 
chopped), sliced cucumbers 
mushrooms. Marinate for he 
in Tomato French Dre 
(see above) and serve chille: 
company salad. Unio 


FRESH BERRIES: One 
equals one fruit. 


1 teas D 
salad 
WY cu D | 


MENU IV ; 


SWORDFISH DIABLO ~ 
CHINESE VEGETABLE 
MUSHROOMS | 
LEMON GELATIN 
SWORDFISH DIABLO 
2 swordfish 
steaks, 8 ounces 
each 
4 teaspoon salt 
1% teaspoon 1% cup 
pepper musta 
Ask a nice man at the fis 
divide the steaks into 8-0 
ings. If he’s the man we t 
he’ll know you’re on t 
Watchers Program. 
Wash fish steaks and pat 
kle generously with salt, peppe 
powder and onion powder 
flaky but not dry on ho 
close to fire, 6 to 16 minutes de} 
on thickness of steak. J st 
removing from fire, spread thi 
of mustard over entire surface 
Broil. Serve at once. For man’s) 


increase weight of fish by 7 


CHINESE VEGETABLE 
You may eat all you want “? 
Chinese cabbage 

Mung Bean Sprouts § 
Or any of the unlimited veg 
listed last month. 


MUSHROOMS : 
Mushrooms are a mainstay 
Weight Watchers Program. 1 

unlimited, and you can have . 
a variety of ways—perhaps fres sh 
with the Chinese vegetables. q 


LEMON GELATIN i 
2 teaspoon 


1 envelope 
unflavored sugar Si 
gelatin ¥, cup | 


134 cups cold water 
Dash of salt 


Sprinkle gelatin over cold 
saucepan. Heat over low fl 
ring constantly. Add a dash 
liquid sugar substitute, lem 
juice. Mix by stirring. Pour 
dividual wet molds and cil 
firm. Serves 4—6. Unlimited. — 


lime j 





unutes ago; 
zen solid. 


Now firm, 
delicious tn 
ready to serve. 


Sa 
The secret? Our special pouch. We call it ‘‘Flash-Thaw”’ \ f 
because that’s what it does. Thaws these lush berries 
$0 fast, they aren’t mushy when you spoon’em. They’re ' i 





firm and fresh tasting. And Sélecte Strawberries is = 

only one of Birds Eye’s four new Fruits Continental ee 

desserts. Try ’em all. tee: 
my YT ~ t y 
C ~~ 


fom Birds Kye. == 











New ‘‘Flash-Thaw’’ 
pouch: just drop it in 
warm water; the Sélecte 
Strawberries thaw in 8 
minutes. Thaw so fast— 
they’re firm and fresh 
as never before. Easy to 
open, neat to use, too. 

Try all four new 
Fruits Continental des- 
serts from Birds Eye, 
sealed in the new “Flash- 
Thaw” pouch so they’re 
ready to serve in less 
than 15 minutes. 





Sélecte Strawbenties: 
the ripest, reddest ber- 
ries from the Pacific 
Northwest where the 
world’s best strawber- 
ries are grown. 





Mixed Fruit Supréme: 
two kinds of cherries, 
peaches, red raspber- 
ries, boysenberries and 
white seedless grapes. 


CHERRIES 


Bry r ts 





Cherries Supréme— 
dark ones, sweet and 
plump, in a light, deli- 
cate syrup. Delectable 
right out of the package, 
marvelous for Cherries 
Jubilee. 





Peach Combinage: new 
idea: red strawberry 
halves, golden slices of 
Rio Osa peaches. 
Thawed and ready to 
serve in less than 15 
minutes. 


GENERAL FOODS 
KITCHENS 
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Vitamin C is the plus 








yunsaturates are the plus in Mazola. 


Eat an orange and you get more than just good dressings. Mazola Margarine, whose major 

taste. You get the “plus’’ of Vitamin C. ingredient is liquid Mazola Corn Oil, does more 
Use Mazola Corn Oil and Mazola Margarine than make toast, vegetables or lobster 

and you get more than good taste. You get taste better. 

the “plus’’ of polyunsaturates. Mazola, used in place of the more saturated 
Mazola 100% Corn Oil does more than fats, is a simply delicious way to help 

make light, crispy fried foods and tangy salad balance the fats in your diet with polyunsaturates. 


Mazola makes good eating good sense! 
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3£ ORIGINALvith GROUND BEEF 


and Lea & Perrins... the original Worcestershire 


MOCK STEAK (Serves 8): 
Mix 2 Ibs. ground round, 1% lb. lean pork, 1 env. dry onion soup 
mix, 2 Tbs. Lea & Perrins, 2 cups stuffing mix, 11/2 cups tomato 
juice. Form into steak shape 1 inch thick. Wrap 2 strips thick 
bacon at outer edge to resemble fat. During broiling brush with 
mixture of 12 cup melted butter, 2 Tbs. Lea & Perrins, 3 Tbs. 
catsup. Broil 10 min. each side. Use carrot strip to make bone. 


LEA & PERRINS 


It’s fun to be original when you cook and Lea & Perrins 
makes it easy for you. Try this original Ground Beef recipe. 














“INSTANT SKIN ELASTICITY 


Erases wrinkles, tightens pores, firms tis- 
sues on faces, throats, hands. Benefits 
last up to 48 hrs. per treatment on women 
under 60. Helps older women, too, but not 
as spectacularly. Improvement shows im- 
mediately, gets better as treatments con- 
tinue. Completely safe, very pleasant to 
use. Send $3.00 check or money order for 

trial szs. Money-back guarantee. 

20 years of honest advertising 

insure your satisfaction 


AGE-WISE COSMETICS, Dept. 9 
Box 14038, Stn. G, San Francisco, Calif.94114 


Don't Be Fat 


Lose pounds and inches 


Start today . . . take weight off now this 
Proven clinically tested way. No starva- 
tion diets, no harmful drugs. 





—_— 






Users say: ‘‘Lost 10 pounds — it sure 
works’’. “It’s wonderful — | lost 18 
pounds.’’ “‘Lost 20 pounds — an easy 
way to lose weight.’ 

Slim-Mint really works . . . and fast — 

releases a scientific combination of in- 


petite — lose pounds of unwanted fat 


You can start losing weight today — 
Get the Slim-Mint Chewing Gum 


Reducing Plan at your srugelst now.. 


¢ 
} 
} gredients to help you control your ap- 
} 
) 
» 
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MUSHROOMS 


continued from page 122 


MUSHROOM BURGERS are delicious! 
Just add 14 cup chopped fresh mush- 
room stems to hamburgers before cook- 
ing. Top with a sauce made by prepar- 
ing 1 (1-oz.) pkg. mushroom gravy mix 
according to label directions, adding an- 
other 14 cup chopped mushroom stems. 
Even quicker... heat 1 (7-0z.) can steak 
sauce with mushrooms, and pour over 
burgers. 


BOUILLON DES CHAMPIGNONS A clear, 
elegant mushroom broth, perfect for the 
start of a dinner party. A dash of dry 
sherry will glamorize it even more. 

In a medium saucepan combine 1 
(1-0z.) pkg. mushroom gravy mix, 2 
(101%-0z.) cans condensed chicken broth 
and 1 (10!4-oz.) soup can water. Bring 
to a boil, stirring constantly. Serve at 
once; top each dish with a thin slice of 
lime. Makes 1 quart or 6 servings. 


PICKLED MUSHROOMS 

AND ARTICHOKES 

This stylish relish keeps practically for- 
ever in the refrigerator. A delightful 
hors d’oeuvre. 


2 (6-0z.) cans 14 cup chopped 


mushroom caps parsley 

1 (10-0z.) pkg. 1 clove garlic, 
frozen artichoke crushed 
hearts 1 tsp. salt 


3% cup olive oil 

12 cup lemon juice 
(or lemon-lime 
juice combined) 


Y, tsp. freshly 
ground black 


pepper 


Drain 2 (6-oz.) cans mushroom caps 
very well. Cook a (10-0z.) pkg. frozen 
artichoke hearts according to label di- 
rections. Drain and cool. Pack mush- 
room caps and artichoke hearts in 2 
(12-0z.) sterilized jars. Cover with mar- 
inade made by combining 34 cup olive 
oil, 144 cup lemon juice, 14 cup chopped 
parsley, 1 clove garlic, crushed, 1 tea- 
spoon salt and 1! teaspoon freshly 
ground pepper. Seal tightly. Store 2 
days before using. Serve as a relish in 
salads or with cocktails. 


SAVE ANY LIQUID from canned mush- 
rooms, or in which dried mushrooms 
have been soaked. Use in soups, sauces, 
stews. 


MUSHROOM CASSEROLE 
RUSSIAN STYLE 


A hearty, unusual vegetable casserole 
with the flavors of the Ukraine. 


4 cups shredded 1 (6-0z.) can sliced 


green cabbage mushrooms 

2 Tb. butter or (drain but save 
margarine liquid) 

1% tsp. salt Y% cup dill pickle, 


14 tsp. freshly cut into julienne 


ground black strips 

pepper 1 cup fresh bread 
1 (8-0z.) can crumbs 

tomato sauce 2 Tb. butter or 
1 cup sour cream margarine, 
14 cup chopped melted 


onion 


In a saucepan, cover 4 cups shredded 
green cabbage with cold water. Place 
over heat and bring to boil; cook 2 min- 
utes. Drain well. Stir in 2 tablespoons 
butter or margarine, 14 teaspoon salt, 14 
teaspoon freshly ground black pepper. 
Add 1 (8-oz.) can tomato sauce, 1 cup 
sour cream, 14 cup chopped onion and 
the liquid drained from a (6-0z.) can 
sliced mushrooms. 

Place half cabbage mixture in a well- 
greased 114 quart casserole. Top with 1 
(6-oz.) can sliced mushrooms, drained, 
and 14 cup dill pickles, cut into julienne 
strips. Add remaining cabbage. Top with 
1 cup fresh bread crumbs tossed with 2 
tablespoons melted butter or margarine. 
Bake in preheated 875° oven 25 minutes. 
Makes 6 servings. 






















































MUSHROOM BUTTER igs . 
on canapés or as a topping 
Just beat 1 (1¥4-02.) plkg 
mushroom soup mix into 1 
ter or margarine. 


FLAMING MUSHROOMS 
drama! Stuff 1 pound a 
mushroom caps with che 
room stems mixed with ] 
lic, crushed. Place in a 
cover with 14 cup heavy ¢ | 
sherry and 14 cup butter ¢ i 
melted. Bake uncovered unt 
about 25 to 30 minutes, R} 
stir. Slightly warm 44 cup @ 
tiny cup or ramekin. Set | 
pour over mushrooms. Ser 
ately—to four lucky people. 


HAM AND MUSHROOM PATE. 
Nothing is more “in” thesel 
making your own pdté ma 
is a beautiful conversati 
party. 

2 (5-0z.) pkg. 
frozen mush- 
rooms, thawed 
and coarsely 
chopped 

144 los. cooked ham, 
ground (about 3 
cups) 

14 cup chopped 
parsley 

14 cup chopped 
onions 7 
Combine 2 (5-0z.) pkg. 

rooms, thawed and coa 

1% lbs. cooked ham, gr 

chopped parsley, 44 cup or 

chopped, 1 teaspoon salt, 
thyme, 14 teaspoon groun 

teaspoon nutmeg. Mix y 

eggs, beaten. Pack firmly 

greased 9 x 5 x 3-inch loaf. 
proof casserole. Cover top 
thicknesses of foil or wax 
loaf in a larger pan coni 

hot water. Bake in 350° o 

Remove and uncover. Co 
Cover with melted but 

rine to a depth of 1% inch, 

chopped fresh parsley, chi 
ture of fine herbs. Set in 
chill. Serve in scoops or 

toast as an appetizer. A) 

served with a salad is tres chi 


MUSHROOM MAYONNAISE | 
tinental treat. To 1 cup of n 
add 1 (2-o0z.) can of mushr 

and finely chopped; 1 tablet 
pers, drained and choppe 
spoons prepared mustard. 
with salads, and on canape 


MUSHROOM SOUFFLE 
A towering, savory vegetaD 
as economical as it is ele 
you use canned mushroom § 


4 tsp. dr 
3, tip. 


4 eggs, separated 
1 (10'4-0z.) can 


cream of mush- shire 
room soup Vy tsp. cr) 
2 Tb. tapioca tartar 


1 Tb. grated onion 


Combine 4 egg yolks, 1 (107} 
cream of mushroom soup, 2% 
tapioca, 1 tablespoon grated 
teaspoon dry mustard, 34 
Worcestershire sauce. Let sta 
utes, then simmer 5 minutes 
ring constantly. Cool. 

Meanwhile beat 4 egg whit 
teaspoon cream of tartar. Cal} 
into cooled mushroom soup 
Pour into 1-quart greased 8 
around which has been tied 
high greased oil or paper coll 
pan filled with 1 inch water. 
45 minutes in 400° oven. S@ 
moments. Six servings. 
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When it rains it pours. 


























PAULA PECK’S 
RT OF GOOD COOKING 


from page 119 





ni~nued 


ITALIAN ANTIPASTO PICKLES 
(shown in photograph, pages 118-119) 


Take a good variety of vegetables: 
green peppers, cauliflower, tiny onions, 
hearts of artichokes, string beans, cel- 
ery, carrots, zucchini. Cut into bite-size 
pieces, using a serrated vegetable cutter 
if you have one. Combine all except 
artichoke hearts in a large saucepan. 
Cover with water and bring just to a 
rolling boil. Drain well. Cook the hearts 
of artichoke separately until they are 
just tender. Drain and add to the veg- 
etables. Add some marinated capers, a 
good quantity of oil-kept olives (see 
Ed. Note below), several whole cloves of 
garlic, some whole peppercorns, and 2 
or 3 bay leaves. Mix well. Pack tightly 
into jars. Pour boiling wine vinegar over 
all, being sure the vinegar completely 
covers the vegetables. Cover the jars 
tightly and store in refrigerator at least 
5 days before using. Keeps for several 
months. 

Ed. Note: Use 1 (2-0z.) bottle capers in 
vinegar. Check when you buy olives that 


they are oil-packed. They will not need 
refrigeration once opened. 


TARAMA 

This is a rich, delicious concoction of 
Middle Eastern origin. It can be served 
as is on a platter of greens with crusty 
bread or Syrian bread (a flat,-sesame- 
coated bread )—if you can get it. Tarama 
also makes a delicious stuffing for mari- 
nated mushrooms. It holds its shape so 
well that it can be pressed through a 
pastry tube into mushrooms. A hit of 
pitted black olive is a perfect garnish. 


Hiding great pies? 
Let them out of 


3 slices white 
bread, crusts 
removed, soaked 
in water till soft, 
then squeezed dry 

1 to 1144 cups 
olive oil 

1 tablespoon 
chopped parsley 


14 cup tarama 
(salted roe), or 
24 cup red caviar 

1 slice onion 

Juice of 2 lemons 


Place tarama or red caviar in blender. 
Add onion, lemon juice and bread. Add 
a quarter of the olive oil and turn on 
blender. Add more olive oil, very slowly, 
while the blender is working. Use enough 
olive oil to make a mixture like a thick 
mayonnaise. Stir in chopped parsley. 
Serves 6. 


SEAFOOD IN DILL PESTO 


¥% cup white wine 1 pound bay 

14 cup water scallops 

1% teaspoon 1% cup olive oil 
monosodium 4 cloves garlic 


glutamate 114 cups fresh dill 
6 peppercorns weed, or 3 
1 bay leaf tablespoons 
1 small onion dried dill and 
1 teaspoon salt 1 cup fresh 
1 pound shelled, parsley 


cleaned shrimp 


In a saucepan, combine first 7 ingredi- 
ents. Bring to a boil, and simmer for 5 
minutes. Add shrimp and scallops. Sim- 
mer only till shrimp turn pink and 
scallops lose their translucency—no more 
than 4 or 5 minutes. Remove seafood 
from liquid and set aside. Turn heat up 
high and reduce liquid in saucepan till 
there is no more than 14 cup. 

While liquid is reducing, pour olive 
oil into blender. Add garlic and dill (or 
garlic, dried dill and some fresh parsley ). 
Whirl in blender. Add as much dill (or 
fresh parsley) as the oil will absorb. 
When it will not absorb any more, add 
the reduced liquid. Blend. Pour over 
reserved seafood and mix. Chill before 
serving. Serves 6. 









gaan lessert 
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PARSLIED CH!ICKEN LOAF 


3 cups double- 1 cup finely 
strength chicken chopped parsley 
stock 2 teaspoons 

1 cup Madeira fresh tarragon 

5 whole chicken (or 14 teaspoon 


breasts, boned, dry) 
skinned and cut 2 envelopes 
in half gelatin 


14 pound tongue, 
cut into tiny cubes 


Bring stock and 34 cup Madeira to a 
boil. Lower heat so that liquid is just 
simmering. Poach chicken breasts in 
simmering liquid for about 6 minutes, 
or till they are just cooked. Cool and 
cut into 34-inch dice. Mix with tongue 
cubes. Add chopped parsley and tar- 
ragon and toss gently. Pack chicken 
mixture into a 5x7-inch loaf pan. 

Sprinkle gelatin into remaining Ma- 
deira in a small metal pan. Stir. Place 
over low heat until gelatin is completely 
dissolved. Stir gelatin into chicken stock. 
Pour stock over chicken in pan. 

Chill till firm. Loosen loaf by sliding a 
knife around edges of pan and allow air 
to enter. Unmold on a bed of crisp salad 
greens, and serve cold. Serves 6 to 8. 


LIAN’S STRIPED BASS PLAKI 
(shown in photograph, pages 118-119) 


This is one of the best fish dishes I know. 
Adults love it, and so do children. It is 
also delicious cold since the sauce forms 
a wonderful aspic. 


1 (3- to 4-pound) 
striped bass 

2 lemons 

Salt and pepper 

Monosodium 


2 bay leaves, 
crushed 

4 teaspoon oregano 

4 cloves garlic, 
minced 


glutamate 1 teaspoon basil 
1 cup chopped 3 tablespoons 
parsley chopped celery 


1 cup chopped leaves 


green onions 


With these recipes, you can get so 
surprising pies out of those boxes 
trapped inside your cupboard. 
They’re all satisfying, yet never 
each one starts with Jell-O, the light 
And you can always be sure they! 
because what could be easier to mi 
For additional recipes send for “Th 
Jell-O” Recipe Book and choose fre 
surprising desserts. Just mail 25¢ 
with your name, address and ZIP 
and six fruit illustrations from the” 
of Jell-O boxes to: Recipe Book, Box]4! 
Kankakee, Illinois 60901. q 









1 large onion, 24 scrubbe 
sliced neck cla 
1 large tomato, 24 well-se; 
sliced mussels 
¥4, cup Olive oil 24 raw, cle 
1% bottle white wine Shelled s 





(2 cups) 4 bay sca 







Have fish cleaned, but left who 
3 or 4 diagonal gashes through 
skin. Rub the fish, inside and { 
14 lemon. Season the stomae 
with salt, pepper and a little 
ium glutamate. 

Combine parsley, green onions 
bay leaves, oregano, garlic, } 
chopped celery leaves. Put two! 
this mixture into the stomach ; 
fish. Sprinkle remaining mixt 
top of fish. 

Place the stuffed fish in a lar 
low baking dish. On top of the 
arrange alternate slices of onio 
and tomato. Season top of f 
salt, pepper and a little mon 
glutamate. 

Pour olive oil over fish. 

Pour wine around fish. Pl 
high rack in a 375° oven. Bake? 
minutes, or until wine is sj 
around fish. Scatter scrubbed 
mussels around fish. Continue} 
in oven about 10 to 15 mi 
clams and mussels are just begil 
open. 

Add shrimp and scallops. Ré 
to 400°, and bake 10 to 15 
longer. By this time, the sh . 
have turned pink and the seal 
the bass should be cooked. Remé 
oven and serve with crusty | 
mop up the sauce. Serves 6. 
















































Ed. Note: You will need the lan 
platter you have for this fish. Sho 
shellfish not fit around, serve alon 
an extra platter with some of the 










































B 
otograph, pages 118-119) 


(ribs, % cup chopped 
parsley 
mb 1% cup olive oil 
Salt and pepper 
ine, 1 teaspoon 
monosodium 
dein glutamate 
Cc, 


cher to french the bones— 
ff meat and fat from lower 
ove bits of meat between 
eaving 21% inches of plain 
owing—remove the back- 
w through the beginning of 
im off completely the outer 
rom the rack so that you 
e eye of the meat remaining 
i 
bread crumbs, garlic, pars- 
], salt, pepper and mono- 
amate. Using half of this 
each rack, make an even 
. of the meat, pressing the 
ire down firmly. 
ven to 550°. Place racks in 
ides down, in the preheated 
for 10 minutes. Reduce heat 
| roast 10 more minutes. 
t and allow racks to stand 
5 minutes before carving. 
rather rare lamb. If more 
sat is preferred, roast for a 
Serves 4 generously. 


Viany ovens will not heat to 
up as high as it will go. At 
iture the time will go a little 
irrounded the lamb with the 
1al vegetables—new potatoes 
res, baby carrots and tender 
‘ts. 


NICOISE 
vil 6 cloves garlic, 
S, minced 


2 fresh tomatoes, 


skinned and cut 
into eighths 

7/3 cup pitted black 
olives 

2 tablespoons 
capers 

Y% cup tomato 
purée 

4 cup beef gravy 
(canned) 

1 teaspoon basil 


V2 teaspoon sugar 

2 teaspoons 
monosodium 
glutamate 

Salt and pepper to 
taste 

1 cup chopped 
parsley 

2 pounds fillet of 
beef cut into 
%4-inch cubes 


A spoonful or 2 mixed into a paste with 


water, then 


stirred 


into commercial 


horseradish, adds bite and flavor. 


4 or 5 pieces of 
beef bone 

4 stalks of celery 
(with the leaves 


6 to 9 small 
potatoes (scrub 
them; then cut 
away a Strip of 


14 teaspoon 
oregano 


Heat 14 cup olive oil in a skillet. When 
it is hot but not smoking, add onions 
and garlic, and sauté over low heat till 
tender. Add fresh tomatoes, olives and 
capers. Raise heat slightly and, as mix- 
ture begins to bubble, stir in tomato 
purée, beef gravy, basil, oregano, sugar, 
monosodium glutamate, salt, pepper 
and half of chopped parsley. Cook this 
sauce down a bit, until it is slightly 
thickened. Set aside until needed. 

Heat remaining olive oil in a separate 
skillet. When it is hot, add beef cubes. 
Sauté, stirring over high heat, only a 
minute or 2, coloring the meat on all 
sides. Be careful not to overcook the beef 
cubes. They should be rare when served. 

Combine beef cubes and sauce. Mix 
lightly together. Taste for seasoning and 
correct if necessary. Sprinkle with re- 
maining chopped parsley and _ serve. 
Serves 4 to 5. 


FRENCH BO!LED BEEF 


Prepared and served properly, this is 
one of the most attractive and delicious 
dishes in the world, and an excellent 
party dish. Fresh horseradish as an 
accompaniment adds greatly to the 
flavor, and it is unfortunate that this is 
not easily obtainable. However, there is 
a way to zip the taste of commercial 
horseradish. Japanese food supply stores 
sell a horseradish powder called wasabi. 


left on) skin from around 
1 small bunch the center of 
parsley each potato) 
1 large onion 1 large turnip, cut 
Salt into 44” slices, 
Monosodium then cut into 
glutamate fancy shapes 
6 beef consommé with cookie cutter 
cubes or 6 celery hearts, 


6 tablespoons washed, trimmed 

concentrate of of leaves, but left 

beef whole 
3 pounds brisket 6 small zucchini, 

of beef, or thick cut into 1” slices 

flanken 6 leeks, well 
1 medium-size trimmed and 

cabbage, cut into cleaned of sand 

small, even 1 can tiny carrots, 

wedges drained 

Horseradish 
Coarse salt 

Place beef bones into a deep, heavy pot. 
Cover with cold water. Add celery 
stalks, parsley, onion, salt, monosodium 
glutamate and the consommé cubes or 
concentrate. Cook, uncovered, over high 
heat until liquid has reduced slightly. 
Taste and add more seasoning, if neces- 
sary. Add meat to the boiling liquid. 
When the liquid in the pot begins to boil 
again, cover the pot and lower heat so 
that liquid is barely simmering. Simmer 
slowly about 21% to 3 hours, or until the 
meat is just tender when pierced with a 
fork. Turn off the heat and allow the meat 
to stand in broth until serving time. 

Place each group of cleaned, trimmed 
vegetables into separate small pots. Add 
a little salt and monosodium glutamate 
to each vegetable, then ladle about a 
cup of beef broth over each. Cook over 
medium heat until the vegetables are 
tender. (Of course the carrots are al- 


ready cooked, but reheating them in 
broth for a few minutes gives them extra 
flavor.) Turn off heat under vegetables 
as they are ready, and allow them to 
stand in the broth until serving time. 

To serve (and this is most important): 
Slice meat neatly and arrange in the 
center of a large, hot platter. Arrange the 
hot vegetables around the meat, making 
separate bouquets of each vegetable. 

Serve with horseradish and coarse 
salt. The broth may be used as a first 
course, or served in bowls along with 
the meat and vegetables. Serves 6. 


APRICOT WHIP WITH MADEIRA 


1% pound dried 1 cup heavy cream, 
apricots whipped until stiff 

3¥4 cup sugar 14 cup blanched, 

23 cup Madeira sliced, toasted 

2 egg whites almonds 


Soak apricots overnight in water to 
cover. In the morning, place them in a 
saucepan, and add half of sugar and 
additional water, if necessary. (The water 
should just about cover the fruit.) Bring 
to a boil and simmer until apricots are 
tender. Drain apricots. 

Cook any remaining liquid down until 
it is almost a glaze in the pan. Add to 
cooked apricots. Cool. 

Purée fruit and juice in blender, using 
4 cup Madeira for additional liquid. 

Beat egg whites until they are stiff. 
Gradually beat in the remaining sugar, 
a little at a time. Continue to beat egg 
whites until sugar is dissolved. 

Fold the stiffly beaten egg whites and 
half of whipped cream into the apricot 
purée. Pour into a serving dish. Sprinkle 
with almonds. Chill well before serving. 

Beat remaining Madeira into remain- 
ing whipped cream, and serve with the 
apricot whip. Serves 6. END 

















ich) Y cup sugar 


y- Y% cup pineapple juice 
berry 2cups whipped cream 

9-inch graham cracker 
r crumb crust 


yelatin using I cup boiling water and % 
Hin 8-inch square pan until firm. 

ng gelatin and sugar in | cup boiling 

le juice. Chill until slightly thickened; 
eam. Cut firm gelatin into 14-inch cubes; 
ture, reserving a few for garnish. Chill 
ds. Pour into crumb crust; chill until firm. 
and more whipped cream. 


irds Eye are registered trademarks of the Genera! Foods Corp. 





Key Lime Pie 

1 package (3 oz.) Jell-O 
Lime Gelatin 

1 cup boiling water 

1 to 2 teaspoons grated lime 
rind 

Y, cup lime juice 

1 egg yolk, well beaten 


144 cups (15-oz. can) 


sweetened condensed milk 


1 teaspoon angostura bitters 
(optional) 

1 egg white, stiffly beaten 

Few drops green food 
coloring 

9 Jadyfingers, split 


Dissolve gelatin in boiling water; add lime rind and juice. 
Pour slowly into beaten egg yolk, stirring constantly. Add 
condensed milk and bitters. Chill until slightly thickened. 
Fold in beaten egg white. Add coloring. Pour into 9-inch pie 
pan lined with ladyfingers; chill until firm. Garnish. 


Peach Cream Cheese Pie 


1 package (8 oz.) cream 
cheese 

YW cup sugar 

2 cups prepared Dream 
Whip Whipped Topping 
or whipped cream 

1 baked 9-inch pie shell, 
cooled 


1 package (3 oz.) Jell-O 
Orange or Orange-Pine- 
apple Gelatin 

1 cup boiling water 

1 package (12 oz.) Birds Eye 
Sliced Peaches 


Whip cheese until soft; beat in sugar. Blend in whipped top- 
ping. Spread over bottom and sides of pie shell, mounding 


at top edge. Chill. 


Dissolve gelatin in boiling water. Add frozen peaches, 
stirring until separated. Chilla few minutes if not thickened. 
Pour into cheese-lined pie shell. Chill until firm. 
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CUSTARD AN 


0 zued from page 116 
ALLA I TARD 
( rt 1ave alwa been 
ra iC vecause of the danger 
yr curdling. The arrival of the 
ackaged custard mixes has done 
away with such worries. They end the 
ed for a water bath and oven-baking. 
TIPS FOR CUSTARD COOKING... either 


from scratch or from 
1. Always the 
thickening custard mix- 


beat 


ture rapidly while cook- 
ing—preferably with a 
wire whisk. 

2. Some people object 
to the “eggy”’ 
custard. To mask it, add 


angostura 


taste of 


a dash of 


bitters. 
3. It is best to use only 
egg yolks to thicken 


custards, because egg 
whites sometimes cause 
ope ae 
To prevent a skin 
ae forming, lay a 
sheet of plastic wrap or 
waxed paper over the 
custards immediately 
after cooking, and press. 
5. For very rich custard, 
substitute light cream 
or evaporated milk for 
milk. This gives a par- 
ticularly luxurious taste 
and texture to 
custard desserts. Evap- 
orated milk is especially 
good in chocolate or 
coffee custards. For a 
low-calorie diet custard, 
use non-fat dry milk. 
CUSTARD MIXES come 
in two ways... golden 
egg custard mix to serve 
4 or 6, and custard- 
flavored dessert mix 
(not to be confused with 
vanilla pudding), which 
serves 4 and contains no 
egg or egg substitutes. 
This may be substituted 
for the small-size golden 
egg custard. There are a 
number of local flan 
mixes available in Span- 
ish and Mexican areas. 
TIPS FOR THE TRADI- 
TIONALIST when mak- 
ing custard fromscratch. 
1. All ‘‘made-from- 
scratch” egg custards 
must be cooked over hot 
(not boiling!) 


classic 


water or 
else baked in a pan of 
water in the oven. 

OUR EASY ELECTRIC- 
SKILLET WAY: Set 
tards, covered with alu- 


Ccus- 


minum foil or waxed paper, in a skillet 
containing 2 to 3 cups water. Set the 
contro] 00°. Cover with lid. Follow 
the baking times given in our recipes. 

2. A custard that is being thickened over 
hot, not boiling, water, is ready when the 
custard coats the bax wooden spoon, 
giving it a slight “‘blui nge. It clings 
to a silver spoon and s it look 
creamy. 

3. Some traditionalists cc der it essen 
tial to dissolve the war and begin 


thicken the eggs by 
say in the books, scald 


hand when making cust 


eliminated this step and 


a mix: 








D REGAL COUSINS 


works just as well to start with cold 


milk, if you use superfine sugar, which 
dissolves readily. Using cold milk saves 
washing a pan. There’s no danger of 
overheating the milk, eggs don’t coagu- 
late into tiny bits. Does away with the 
necessity of straining the mixture. 
1. When making custard desserts, you 
can use a freezer to chill the liquid cus- 
before adding additional 
but do not leave the cus- 


because it will 


tard quickly 
ingredients, 
tard to set in the freezer, 


> 
“lve go 


“*T did. 


ahe ae 


“Take 
some 
Sir 


BST | 
a 


Next time take Bufferin‘ 
eee ep CKS Mik en NET 
sil oo aspirin. With Bufferin, 
you’ve got more going for you eres Te 


© 1967 Bristol-Myers Co. Bufferin analgesic 


form a skin and toughen. Custards 
should be cooled before going into the 
Otherwise may go 


refrigerator. they 


watery 


FLOATING ISLAND 

Floating Island is also called Oeufs d la 
Snow When 
Jefferson’s cook served it to illustrious 
guests at Monticello, he flavored it with 


Neige or Kggs. Thomas 


orange rind, as we do here. This dish 
begins with the traditional Custard, 
Creme a |’Anglaise or English Custard, 
which is also the basis for the rest of 


You can 
add 


desserts. 


chill it, 


our regal custard 


prepare the custard, and 


the meringue all before guests ar- 
rive. In the last 5 minutes, just make 
the caramel glaze, spoon it on top 


and serve. 


1 (4'44-0z.) pkg. ¥ tsp. cream of 


egg-custard mix tartar 
3 cups milk 14 cup superfine 
1 egg yolk sugar 
144 tsp. grated ¥4 cup dark corn 
orange rind syrup 


3 egg whites 


Make up 1 (4%-0z.) pkg. egg-custard 
mix according to directions, using 3 cups 


milk and 1 egg yolk. Stir in 11% tea- 
spoons grated orange rind. 

Pour into serving bowl. Cool slightly. 
Chill till serving time. Just before serv- 
ing time beat 3 egg whites together with 
1g teaspoon cream of tartar till very stiff. 
Gradually beat in 14 cup superfine sugar. 
Beat until egg whites are stiff and shiny. 
Remove from custard bowl. 
Mound beaten egg whites high, in 3 or 
4 piles on top of custard. 

In a small saucepan, heat 34 cup dark 
corn syrup to 230° on a candy ther- 
mometer, or a rule-of-thumb says syrup 
is ready if it hangs from a spoon in 2- 
inch-long soft threads. Spoon syrup over 


covering 


egg-white mounds. Serve ag 
sible, within 30 minutes, Do 
ate after you've dribbled on | 
Serves 6. 

To make the traditional ‘| 
top of a double boiler, oy 
boiling, water, beat together 
lg cup sugar, 
custard coats the back of 
spoon. 
orange rind. Proceed as abo 
second paragraph. 1 





a piping bag containing a Ni 
tip. Pipe cream attractively 
‘Join’ 
frangipane with a little of 2 ta 
crumbled macaroons or coarsely 
walnuts. Serves 8 . 
To make the traditional way: 

double boiler over hot, not bo} 
ter, beat together 2 cups ne . 
sugar, 

egg yolks. Stir and cook until dg 
very thick. Fold in 1 (3-02.) Diy 
bled ladyfingers or macaroons; 
spoons almond extract and 14]§ 
vanilla 
with the second paragraph. 


3 egg yolks, 


Stir in 14% teal 


FRANGIPANE, 
FRUITS 

Frangipane 
custard crea 
with mae 
gets a touch 
extract and 
sandwich 
canned pea 
For a special |) 
a whole alm 
center of eac 
fore pe 
gether. You 
use canned pt 












2 (1-Ib., 14-02 
cans peach 
halves, drai 
(about 16h 

Frangipane: | 

1 (24%4-02.) pk 
custard-flav|) 
pudding mi)) 

114 cups milk 

1 (3-0z.) pkg. 
macaroons 
ladyfingers 

1% tsp. almo 
extract 

4 cup heavy 
cream, whi 

2 Tb. coarsely 
crumbled m 
roons or co 
chopped wa 


Drain 2 (1-lh 
cans peach hi 
well. Place ii 
layer on a pa 
lined tray. (| 
refrigerate. } 
make up 1|} 
pkg. custard 
pudding mix 
cups milk, < 
to package 
Crumble 1 (3 
macaroons in 
(or rub with 
till fine). Stir 
custard mix a 
114 teaspoons 
extract. Cool 

Just before 
fold into chille 
mix, % eu 
cream, whipp« 





You will have|} 
peaches.” Pla 
ing platter. | 
maining frang 


ed 


seam of each peach. Sp} 


3 tablespoons cornstat 


Proceed as above, | 













-HONORE and 

IERES 

onoré is a French pastry 

with egg whites. Creme 

the same thing with a 

esh fruits. Both of these 

elicious as a filling for 

lls or served with cookies 

arfait glasses. 

3 2 Tb. cognac or (for 

red Plombiéres Cream) 
1 (1-Ib., 1-0z.). 
can peach slices, 
well drained and 
puréed 

| ¥ tsp. almond 

| extract 

214-0z.) pkg. custard-fla- 

r mix, using 114 cups milk. 

. Press plastic wrap or 

over surface of custard. 

3eat smooth. 

whites with 14 teaspoon 

ar until stiff peaks form. 

ito custard together with 

cognac or other liqueur. 

rt. Use to fill cream-puff 

1 into 6 (5-oz.) individual 

; and serve with cookies 


éres Cream: Proceed as 
ead of liqueur use 1 (1 lb., 
ch slices, well drained and 
h sieve or in blender. Fold 
_almond extract. Use like 
moré. Makes 114 quarts. 


way: Prepare plain boiled 
frangipane cream. Chill 
in whipped egg whites or 
as above. 


AM or CREME RENVERSEE 

UMQUATS 

ama, flame the kumquats 

Jmit the cognac from the 

nade. Instead, heat it and 

she table. Pour flaming 
ie kumquats. 

Spicy Kumquats: 

1 (12-0z.) jar 
preserved 
kumquats 

2 Tb. cognac 

1% tsp. nutmeg 


ed 4 tsp. cinnamon 
Lemon leaves 


nix 


ters 


vith caramel: Place 14 cup 
ide of a 6-cup ring mold. 
| flame to melt sugar (add 
water if weather is very 
constantly with a wooden 
d. Hold hot mold between 
nd rotate quickly to coat 
ch of sides evenly. Set 
in freezer if you like. 
Combine in a large sauce- 
) pkg. egg-custard mix, 5 
7g yolks. Cook according 
ons. Set aside. Blend re- 
milk with 2 pkg. unfla- 
Dissolve over boiling 
prepared custard along 
)S angostura bitters. Pour 
mold. Cover, cool and 
-at least 2 hours. 
quats: Mix together 1 
reserved kumquats, 2 
snac, 14 teaspoon nutmeg 
m cinnamon. Cover and 


n custard from mold with 
r with serving platter. 
1 plate together and re- 
umquats from marinade. 
bowl. Set in center of 
nish with lemon leaves. 
enerously. 
paration: Line ring mold 
ove. Make custard by 


ee ___.......... nn 


. 


vigorously beating together 6 cups milk, 
12 egg yolks, 1 cup superfine sugar and 
11% teaspoons vanilla extract. Pour into 
ring mold. 

To bake: Cover with a sheet of foil or 
waxed paper. Set in pan containing 1 
inch of water. Bake at 350° for 1 16 to 2 
hours or until a silver knife inserted in 
center comes out clean. Cool and chill. 
Unmold and serve with kumquats as 
above. Serves 6-8. 


POTS DE CREME 

You can also make the classic creme 
brulée from this recipe. Leave out the 
chocolate and coffee flavorings and sub- 
stitute milk for the light cream. Add the 
brown-sugar crust. You can still use the 
classic pots-de-créme containers or 6 
(5-0z.) custard cups. 


1 (414-0z.) pkg. 2 Tb. instant 
egg-custard mix chocolate-drink 
14 cup sugar powder 


2 Tb. instant coffee 3 cups light cream 
1 egg yolk 


In a medium saucepan, blend 1 (414- 
oz.) pkg. egg-custard mix with 14 cup 
sugar, 2 tablespoons instant coffee and 
2 tablespoons instant chocolate-drink 
powder. Stir in 3 cups light cream and 
1 egg yolk. Cook according to label di- 
rections. Divide evenly among 6 (5-0z. ) 
custard cups or pot-de-créme containers. 
Cool. Cover. Chill. Makes 6 servings. 

For traditional way: Vigorously beat 
together 3 cups light cream, 1 cup su- 
perfine sugar, 6 egg yolks and 1 tea- 
spoon vanilla extract. Add 2 tablespoons 
instant coffee and 2 tablespoons instant 
chocolate-drink powder. Divide evenly 
among 6 (5-oz.) custard cups. Stand in 
large pan of water. Bake covered at 350° 
or till a silver knife inserted in center 


. comes out clean. Cool and chill. 


For Créme Brilée: Just before serving, 
sprinkle each evenly with 1 tablespoon 
brown sugar pressed through a fine 
sieve. Place under broiler 6 inches from 
heat for 2 minutes, or until sugar is 
melted and bubbly and crisp. Serve hot 
at once. Makes 6 servings. 


SPANISH FLAN 
This slightly thicker, creamier, sweeter 
version of Caramel Cream is very popu- 
lar in Spain and Latin America. Be- 
cause it uses sweetened condensed milk, 
either make it from scratch or from 
a special flan mix, because in a regular 
custard mix the condensed milk will 
caramelize when boiled. 

14 cup sugar 
4 eggs 

1 (14-0z.) can 


sweetened con- 
densed milk 


tsp. angostura 
bitters or 1 tsp. 
vanilla extract 


In the bottom of a 1-quart metal or 
heat-proof mold, heat 14 cup sugar over 
a medium flame till it caramelizes. Re- 
move from heat and quickly turn mold 
to coat bottom and about 1 inch up 
sides. (Hold with pot holders. ) Set aside. 

Prepare custard by beating 4 eggs 
with 1 (14-0z.) can sweetened condensed 
milk and 1% teaspoon angostura bitters 
or 1 teaspoon vanilla extract. Pour into 
caramel-lined mold. Cover with waxed 
paper or foil. Stand in pan containing 1 
inch of water. Bake 1 hour at 350° until 
custard is set and a silver knife inserted 
in center comes out clean. Cool, then 
chill. Unmold onto serving platter. 
Serves 6. In Mexico, flan is usually made 
in individual servings. 


CHOCOLATE RUSSE BAVARIAN 
We used the classic charlotte mold for 
our pictured Bavarians (continued) 











oe 


a 
Webster’s 
Seventh 
New Collegiate 


Dictionary 
















WORDS are the key to success. 
To help today’s high school graduate suc- 
ceed in college or that first job, give this new 
Merriam-Webster... required or recommended 
at colleges and universities everywhere. 
With 20,000 new words and new meanings, 
130,000 entries in all, it’s the only “Webster” 
that includes rules for spelling and punctuation 
and the scientific names of plants and animals. 
This is the only desk dictionary based on the unabridged Webster’s Third New 
International Dictionary, word authority of the U. S. Government Printing Office, 
courts of law, the National Spelling Bee, and public libraries. 
At department, book, and stationery stores. Just $5.75 plain, $6.75 indexed. 


Their future success can be shaped 
by the gift you give at graduation... 






G 






Beware of substitute‘‘Websters’’. Insist on the genuine 


WEBSTER’S SEVENTH NEW COLLEGIATE 


© G. & C. Merriam Co., Springfield, Mass. 01101 





Is there a more pleasant 
way to douche? 


Let’s face it. Douching is a chore. 
Isn’t there some way to make it a 
little more pleasant? 

Of course there is. And as a modern 
woman you ought to know about it. 

It’s called V.A. Douche Powder, and 
it’s years ahead of vinegar or disin- 
fectants. Those things are messy, and 
they smell. And what’s worse, they 
can irritate or even harm delicate 
tissue. 

But V.A. is different. It actually has 


a delightful, feminine fragrance that 
quickly disappears altogether. 

Don’t let that deceive you, however. 
V.A. is an effective— really effective — 
cleansing douche. It works. The thing 
is, it’s nicer to use. 

And for extra convenience, V.A. 
comes to you in handy premeasured 
packets. Another pleasant touch. 

So when you douche, use the prod- 
uct that’s designed for modern women. 
V.A. Douche Powder. Effective, but 
pleasanter in every way. 





FREE: New booklet: ‘“A Modern Opinion On Douching.”’ Plus 3 sample packets of V.A. 
Douche Powder. Send 25¢ to cover cost of mailing and handling to Norcliff Labora- 


tories, Box 471— L-2 Fairfield, Conn. (Mailed in plain wrapper.) 
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Line the bottom of a 1-quart charlotte 
russe mold with a circle of waxed paper. 
DO NOT GREASE. Line sides of mold 


waxed paper over surface of custard mix. 
Chill till semi-set (about 34-1 hour). 
Fold in 1 cup heavy cream, beaten 


chocolate-drink powder j 
boiler. Cook, stirring eo 





tard coats back of wood 

Stir in 1 pkg. gelatin 
softened and dissolved j 
as directed in first regj 


















































stiffly. Pour into ladyfinger-lined mold. 
Cover and chill at least 1 hour longer or 
till set. Unmold onto serving platter. 


But vith 1 (3-oz.) pkg. ladyfingers. Trim 
1- sides to fit if necessary. Set aside. 


In a small saucepan, blend 1 (234-0z.) 





a eciere ke pkg. egg-custard mix with 44cupinstant Top with cup crushed almond or pea- and chill. Proceed to # 
: Sie, ae chocolate-drink powder. Stirin 1! cups nut brittle. Place other 4% cup around heavy cream, etc.” aboy, 
up milk and 1 egg yolk. Cook according to sides. If desired, brush ladyfingers with 2 
2 ' : ay label directions. Add 1 pkg. unflavored tablespoons white rum. Serves 6 to 8. BAVARIAN A L’ORANGE 
te-c z ‘peanut gelatin to remaining 14 cup milk. Dis- To make traditional way: Makeathick This recipe makes 1 (1-q 
gitakct ; panne solve over boiling water. Add to pre- custard by beating 114 cups milk with (2-cup) molds like the on 
1 egg yolk 





pared custard mix. Press plastic wrap of 3 egg yolks, }4 cup sugar, 4cupinstant A 2-cup mold will served 
cause a little of this lush, 


goes a long way. 


1 (3-0z.) pkg. 1 pk 
orange-flavored gel 
i : 5 gelatin i(ll 
'%* And it comes dairy fresh to you... with 1 (2%4-02.) pkg. ora 
the quality seal of Good Housekeeping. 2 cups milk mx 

nl 
* Keeps for weeks inthe refrigerator. _ i 1a, Srated lemon 
* Believe it. It’s true. Now, why not buy it. rind Yp cu 


LULL 
uct 77 
RS toy, 


A 

pe oli 
ig, SUARANTEES RS 
OE a 


Dissolve 1 (3-0z.) pkg. 0 
gelatin in 1 cup boiling 
cup ice water. Use to line 
as directed below. Ina 
blend 1 (234-0z.) pkg. eg 
with 114 cups milk, 1 
teaspoon grated lem 
cording to package dire 
pkg. unflavored gelatin td 
cup milk. Dissolve oyer | 
Add to prepared custard 
tic wrap or waxed paper 
Chill till semi-set. 

Drain well 1 (11-0z.) ca 
segments. Reserve 12 
nish. Fold remaining 0 
into chilled, set custard 
fold in 1 cup heavy cream, 
Turn into gelatin-lined m 
chill till set, about 1 tol 

Immerse bottom and si 
hot water. Invert onto 
Shake to loosen. (Cover 
wet cloth to loosen furth 
Chill unmolded Bavarian 
utes. Decorate base with 
cream, whipped, swirling 
bag with a No. 1 star tip. 
reserved orange segments 
of cream. Serves 8-12. 

To make traditional way: 
custard as described in Chi 
Bavarian above. Cover, 
ceed as above, from secon 


Would 
Td at 
CT Bete byes MMe cre 
Beye y 
27 gelatin desserts? 





| 
TO LINE A MOLD WITH FLA 
GELATIN 
Chefs have a crafty and 
way of lining a mold with¢ 
put the liquid gelatin inan 
it round atop a bed of crush 
cooling gelatin thickens, it) 
on the sides. Much easiel 
method. | 
Start with 2 molds orm 
one the size you need fort 
sert, the other slightly sma 
fit in the big one, leaving } 
space between the two. 
Pour dissolved gelatin t 
14 to 14 inch in base of larg 
frigerate till set. Place sl 
gently on top of set gelatin. | 
mold in place evenly with 
as an unopened small call 
vegetables. Pour more lit 
between the two molds tofill 
till set. Remove the weight 
used to hold down the insi 
center mold with very hot 
20 seconds, pour out Wa 
center mold. If small mold ¢ 
right away, refill with hot 
repeat. Fill gelatin shell wi 
Bavarian mixture. 





| 
| 








CLASSICS 
‘om page 121 
STORY ON COOKING 


;; In a plastic or paper bag, 
cup flour, 114 teaspoons salt, 
paprika, 14 teaspoon pepper 
spoon nutmeg. Toss chicken 
coat. Shake off excess flour. 
ge skillet, heat up 14 cup 
nargarine and 2 tablespoons 
to 350° or till sizzling. Brown 
n all sides. 
it and con- 
ing 20 to 25 
till chicken is 
wn all over. 
ently. When 
tices should 


) Fried: In a 
wl, combine 
1 cup milk, 
ten, 14 tea- 
and 14 tea- 
per. Stir to 
inkle 4 lbs. 
rts with 1144 
salt, 144 tea- 
er and a lit- 
r lime juice, 
‘ip chicken in 
| place on 


, heavy skil- 
cups cooking 
or till siz- 
po chicken all 
r heat and 
‘5 more min- 
olden, crusty 
tender. This 
ves 6. 
Fry: Preheat 
°. Place 4% 
yr Margarine 
baking pan 
in oven to 
1 fat is hot 
nutes), add 
ces. Roll to 
t. Bake 40 to 
3, or until 
brown and 
sting occa- 


nchy, Oven- 
n: Coat with 
e packaged 
n shortening 
ywing pack- 
ns. Bake in 
shallow pan 
to 50 min- 
il tender. 
- Rub inside 
of approxi- 
-lb. broiler- 
n with 1 tea- 
% teaspoon 
ush or rub 
over with 
ed butter or margarine. In- 
f an onion and 1 bay leaf in 
e at 400° for 45 to 50 min- 
ig occasionally. Chicken is 
den brown and drumstick 
loosely in joint when twisted 
Ider or foil to protect your 


Rub chicken—parts, halves 
—all over with salt, pepper 
melted butter or margarine. 
side up on shallow pan. Put 
ter or margarine in cavities. 
St 6 inches from heat 10 to 
on each side, or till chicken 
rown and tender. Baste oc- 





This is pepperoni: Italian sausage 
with its own special seasonings. 


casionally with drippings or with melted 
butter or margarine, mixed with a little 
lemon juice or vermouth or white wine 
and thyme or tarragon. 

7. Old-Fashioned White Fricassee: Place 
chicken parts in a large kettle. Cover 
with hot water or chicken broth. Add 2 
or 3 celery stalks and carrots, both cut 
in 1-inch pieces, 1 bay leaf, 6 pepper- 
corns, 3 allspice berries and 12 whole 
small white onions. Bring to a gentle 
boil. Cover and cook over medium heat 


25 to 30 minutes or till chicken is tender. 
Combine 14 cup flour and 144 cup cold 
water to make a paste. Put a few spoons 
of hot chicken broth in flour paste and 
mix till smooth. Slowly stir in paste mix- 
ture. Cook and stir over low heat 5 
minutes more. Add 2 tablespoons lemon 
juice. Correct seasoning, adding salt, 
pepper, and maybe a few grains of nut- 
meg. Garnish with chopped parsley. 


IF CHICKEN IS SOLID-FROZEN 


1. To Thaw Frozen Chicken Parts: Place 
frozen chicken parts on a well-greased 
roasting pan. Cover with aluminum foil. 
Set in preheated 400° oven for 25 min- 


5 The spice, tang 
_ and sizzle of 
_ pepperoni pizza, 


e e 
now 1n a mix. 
Only Chef Boy-Ar-Dee®, with his special skill and 
know-how, could make it. 

From Chef’s mix you make a crispy, one-step 
crust. Add Chef’s brand-new pizza sauce with live- 
ly slices of pepperoni, cheese topping; bake. In 
minutes, a sizzling pepperoni pizza. It’s one of 


America’s favorites. Chef Boy- Ar-Dee 


utes or till ice crystals disappear from 
surface. Remove from oven, separate 
chicken into individual pieces and pro- 
ceed as always. 

2: To Thaw Frozen Whole Chickens: Pro- 
ceed as above, but bake 30 to 35 min- 
utes or till ice crystals disappear from 
surfaces. Pull out giblets. Season and 
proceed. Toward the end of cooking 
time, brush chicken with 144 teaspoon 
bottled liquid browning. Roast 5 min- 
utes more. 





3. For Old-Fashioned Fricassee: Use usual 
methods, but allow 20 to 25 minutes 
extra cooking time. 


CHICKEN KIEV (The Laziest Way) 


A smashing creation . . . from the Im- 
perial Court of the Czars. A spectacular 
dish where a little fountain of butter, 
rolled up inside the breast of chicken, 
spurts at the touch of a knife. It’s no 
secret that many of the finest restau- 
rants and country clubs across the nation 
are buying theirs quick-frozen. 

This specialty item is called Breast 
of Rock Cornish Chicken a la Kiev, and 
sells for about $1.39 apiece. It is avail- 





able in upper-crust markets and gour- 
met shops in New England, New York, 
Washington, D.C., the resort areas of 
Florida and Southern California, and is 
spottily distributed through the rest of 
the country. 

For years some of the canniest host- 
esses have been mail-ordering chickens 
prepared this way direct from Idlewild 
Farms, Pomfret Center, Conn. Within 
a 500-mile radius, those obliging, quick 
and efficient Idlewild folks will ship 
them (if you order a 
dozen or more) in dry 
ice, parcel post, special 
delivery, charges pre- 
paid—$16.80 per dozen. 
For longer distances they 
go airmail, shipping 
charges collect. Full di- 
rections for heating, 
serving, garniture are on 
the package. 

CHICKEN KIEV (Your 
Own) 

If you have a specialty 
butcher and want to 
make the true gourmet 
dish, the proper cut of 
chicken to use is the 
breast, pounded thin, 
with the first bone of the 
wing attached. Follow 
the directions below; to 
serve, garnish the pro- 
truding wing bone witha 
small frill. Traditionally, 
in Europe, the wing bone 
is held as you eat the 
cutlet. 









6 whole chicken breasts, 
boned and halved 

Filling: 

1 (4-0z.) jar garlic 
spread concentrate 

2 Th. fresh chopped 
chives 

or 

2 tsp. freeze-dried 

chives 
1 Tb. salt 
1 tsp. pepper 
Coating: 

2 eggs 
Y% cup milk 
2 cups dry unseasoned 
bread crumbs 
Fat for frying 
Lemon wedges 
Watercress 
Pound each of 6 whole 
chicken breasts, boned 
and halved (12 pieces al- 
together), between 2 
sheets waxed paper until 
very thin. Some butch- 
ers will do this. Peel off 
paper. Place each breast 
smooth side down. In 
center of each place 
about 114 teaspoons gar- 
lic spread concentrate 
(from a jar). Leave it in 
a lump. Sprinkle over 
breasts 2 tablespoons 
fresh chives, chopped, or 
2 teaspoons minced 
freeze-dried chives, mixed with 1 table- 
spoon salt and 1 teaspoon pepper. Roll 
up each breast jelly-roll fashion, com- 
pletely enclosing filling. Secure open 
ends with toothpicks. 

Dip each rolled breast in 2 eggs beaten 
with 144 cup milk. Drain, toss to coat in 
2 cups unseasoned bread crumbs. Shake 
off excess. Let dry at least 5 minutes, 
then chill 30 minutes. 

Heat 11% inches cooking oil in electric 
skillet or large fry pan, until very hot 
(375°). Fry a few breasts at a time, till 
golden. Drain on paper towels. Garnish 
with lemon wedges and watercress. 

To avoid deep-fat frying, (continued) 
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4ICKEN CLASSICS continued 
t 400° for 15 minutes. This is not 

, but is easier. 
ecipe makes 12 servings. One cote- 
ite is enough for each person, for it is 
ery rich, but at a dinner party you'll 
fer seconds. Cotelettes can be 


frozen either before or after browning. 


CHICKEN MARENGC 


in the battlefield of Marengo, after 
Napoleon had routed his 
demanded 
the 


Was a 


enemies, he 
All 


scrounge 


dinner. chef 
could 
chicken, and some cray- 
fish, which he used as a 
garnish, with a sauce. 
Napoleon was delighted: 
“You must feed me like 
this after every battle,” 
he announced and al- 


ways insisted on the 
crayfish, to his chef’s 
dismay. Nowadays, 


crabmeat has replaced 
crayfish, although some 
recipes omit crayfish and 
crab entirely. 





12 chicken drumsticks 
(about 4 Ibs.) 

114% tsp. sait 

14 tsp. pepper 

14 cup butter or 
margarine 

1% cup olive oil 

12 fresh whole mush- 
room caps 

14 cup butter or 
margarine 

1(2-Ib., 3-0z.) can Italian 
tomatoes with basil 

1 (6-0z.) pkg. frozen 
crabmeat, thawed, 
or 
1 cup uncooked crab- 
meat, cut in 14-inch 
pieces 

1 clove garlic, crushed 

Y, tsp. salt 

14 tsp. pepper 

lcupcroutons, sautéed in 
butter or margarine 


Cook 12 chicken drum- 
sticks according to basic 
method for sautéeing, 


page 139. 
Meanwhile, cut stems 
from. 12 fresh mush- 


rooms. Slicethinly, cross- 
wise. Sauté stems and 
caps in 14 cup butter or 
margarine, 3 or 4minutes 
till lightly browned. Set 
aside. Sauté 1 cup crou- 
tons in same pan. 
When drumsticks are 


cooked, add to same 
skillet 1 (2-lb., 3-o0z.) can 
Italian tomatoes with 
basil, 1 (6-0z.) pkg. 


frozen crabmeat, 


thawed, or 1 cup un- 
cooked crabmeat, 1 clove 
garlic, crushed, 14 tea- 


spoon salt and 44 tea- 


spoon pepper. Then 
spoon into mixture just the mushroom 
stems, leaving caps for a garnish. Cover 
and cook over low heat 5 minutes. 

At serving tin place imsticks on 


a warm platter 
and vegetable mix TD 


h crabmeat 


irrange 

sautéed mushroom c¢: top. Sprinkle 
with 1 cup sautéed cro 1 2 table- 
spoons parsley. Serves 6 
NORWEGIAN CHICKEN \ MBERS 
3 (114-Ib.) chickens, 2 cu 

broiler-fryers mt 
l'/ tsp. salt slice 
1/ tsp. freshly 2 (I = 

ground pepper slice ooms, 
14% cup butter or draine 


margarine 


2 (1034-0z.) cans 
beef gravy 

2 Tb. tomato paste 

2 small cloves 
garlic, crushed 

2 Tb. grated 
Parmesan cheese 


1 cup sour cream 

4 cup chopped 
fresh dill 

1 cucumber cut 
into spaghetti- 
thin strips 


Split 3 (1%-lb.) broiler-fryers into 6 
halves. Sprinkle with 114 teaspoons salt 
and 1% teaspoon freshly ground pepper. 
Brown chickens, 2 or 3 halves at a time, 
in 14 cup butter or margarine. Set aside. 

Sauté 2 cupssliced mushrooms (canned 


When chicken is tender, stir in the 
sautéed mushrooms that you have set 
aside and the cucumber strips. Cover 
tightly and cook briskly for 5 more 
minutes. Serves 6. 


CORNISH HENS with ARTICHOKES 


8 (1-Ilb.) Cornish 2 (10-0z.) pkg. 
game hens frozen artichoke 


1/4, cup butter or hearts 
margarine 14 cup chopped 

2 Tb. lemon juice onion 

2 tsp. salt 2 Tb. butter or 

14 tsp. pepper margarine 


Never let an onion 
take over 
your refrigerator. 





Surround it with Saran Wrap. 


A sliced onion can reduce you to tears after 
you put it in your refrigerator...if it’s inad- 
equately protected. That’s when other foods, 
like butter, can start smelling onion-y, too. 
(Did you ever try serving onion-flavored 
banana cream pie?) 

Better put that sliced onion in protective 
custody with Saran Wrap.” 

Wonderful the way Saran Wrap holds in 


or fresh) in the same pan till lightly 
browned, about 4 minutes. Remove from 
pan with slotted spoon and set aside. 
In the same pan, pour 2 (1034-0z.) 
cans beef gravy, 2 tablespoons tomato 
paste, 2 small garlic cloves, crushed, and 
2 tablespoons grated Parmesan cheese. 
Bring to a gentle boil, stirring con- 
stantly. Reduce heat and slowly stir in 
1 cup sour cream, 44 cup fresh dill and 
browned chicken halves. Cover and cook 
30 to 35 minutes or until fork-tender. 
Peel a cucumber and cut in half. Re 
move seeds from center and with a very 
sharp knife, slice lengthwise, making 
very thin strips, about 2 inches long. 


odors. Onion...strong cheeses, or whatever. 
It seals in flavor, too, and saves natural mois- 


ture better than any other wrap. 


It keeps everything looking and tasting 


beautiful. 


And now that it’s so easy to handle, you'll 
want to surround all of your good food with 


Saran Wrap... 
and prove that you know your onions. 


2 (2-0z.) pkg. 
white-sauce mix 

¥, cup lemon juice 

1 tsp. bottled 
liquid browning 

1 clove garlic, 
crushed 


14 tsp. salt 

14 tsp. pepper 

14 tsp. tarragon 
leaves, crumbled 

lg tsp. nutmeg 

2 Tb. pimiento 
strips 


Brush 8 (i-lb.) Cornish game hens with 
14 cup melted butter or margarine mixed 
with 2 tablespoons lemon juice. Sprinkle 
hens with 2 teaspoons salt and 14 tea- 
spoon pepper. Cook according to basic 
method for roasting described on page 
139, but reduce cooking time to 35 to 40 
minutes. Meanwhile, cook 2 (10-0z.) 
packages frozen artichoke hearts accord- 
ing to directions. Drain and set aside. 


* TRADEMARK 



























































Sauté '4 cup chopped onion 
spoons butter or margarir 
utes until tender but not } 
aside. 

When hens are done, remoy 
and keep warm. Mix 2 (2-07, 
white-sauce mix according to 
Add 14 cup lemon juice, 
liquid browning, 1 clove garli 
Y4 teaspoon salt, 14 teaspoor 
leaves, crumbled, and \ teas 
meg. Stir to blend. Add saug 
to chicken dy 
pan. Placeon 
over heat and 
boil, stirring ¢ 
Cook 1 mind 
Add the a 
choke healt 
Heat throug} 
minutes long 1 

At serving) 
sauce over O¢ 
and garnish 
blespoons 
strips. Serves | 


COQ AU VIN 


Red wine is t 
but white is 
proper. Some; 
fer it because 
is more attra 
the taste moi 
2 (214-3-Ib.) ch 
broiler-fryers 
1 tsp. salt | 
2 tsp. pepper 
1% cup butter c 
margarine 
2 Tb. cooking ¢ 
2 cups fresh m 
rooms, slicec 
or | 
2 (6-0z.) can 
mushrooms, 
2 cups dry red 
white) 
1 cup flour 
1 clove garlic, 
2 (1-Ib.) canss 
whole white ¢ 
drained } 
4 or 5 strips bz 
cooked and c 
or 
Y cup diced 
browned 
Tie each of 2( . 
whole chicke 
string to kee 
Sprinkle with] 
salt and % teas} 
per. Brown in 
tle or skillet, i 
butter or m 
mixed with2 tal 
oil. Remove. Ké 
In same pai 
cups mushroor 
or canned). 
with slotted sp 
Mix togethe 
dry red wine 
cup flour. Sloy 
into chicken f 
ring constan 
to a boil and 
3 minutes till thick. Add 1 doy 
crushed, and then the chie 
and cook over low heat 39 t0 
utes until chickens are fork-ten\ 
Meanwhile, cook and crumb 
strips bacon. Or fry 1% cup salt 
crisp. 
About 5 minutes before end 
ing time for chicken add 2 (& 
whole white onions that ha 
drained. 
When ready to serve Cog au 
the string off the chickens, pl 
on platter, spoon the onions 
sprinkle with cooked bacon orp 
Makes enough to serve 6. 
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versity. “There is 
t to believe that 
ore effective in 
dren to read the 
habet than other 
nventional read- 
There is evidence 
ly supports the 
tthe I.T.A. chil- 
rior spellers, al- 
effects may be 
ansient. The pos- 
ome children ex- 
culty in making 
- (Tradition. 
hy—the ABC’s|] 
estigation, as do 
.T.A.onwriting.” 
yer, however, Dr. 
yart, Bethlehem’s 
jlementary Edu- 
a meeting of 36 
ompare their new 
t second-graders 
us second-grade 
f 36 teachers who 
ir unsigned com- 
1 the new second- 
better readers; 23 
re better writers; 
pelled better; one 
2 no good at mak- 
etters; two said 
iation was better. 
7, 1.T.A. second- 
give a teacher 
hey will demand 
ms and want to 
ems themselves. 
ch classes can be 
rce for change as 
> on. Here’s what 
Bethlehem: 
book forced out 
; Bethlehem’s old 
e speller. The 
» could already 
an half of its 220 
grade. The next 
were those ‘‘See 
ruage books; Dr. 
to dump 3,000 
or. 
. youngsters re- 
nb and silly’’ ma- 
d been accepted 
second-graders. 
or and got Ways 
a social studies- 
onomics book de- 
rd-grade classes. 
isually begin to 
d Books, dictio- 
r simple encyclo- 
fourth grade or 
de. In Bethlehem 
second-grade ref- 


.A., Bethlehem 
lieved that chil- 
not understand 
ce concepts until 
sd fourth grade. 
p and globe work 
econd grade. 
Stewart decided 
< called Colonial 
le I.T.A. second- 
yorried publisher 
that it had been 
fourth graders. 
-cond-graders di- 
ok easily. 
lally produces a 
student, who can 








bring garden flavor 
to any dish. Clean-snipped and crispy-tender, 
you always get your money ’s worth 


with Del Monte. ' 





specialize 1 
























PENNSYLVANIA DUTCH 1 Tbsp. drippings. Add 
STYLE GREEN BEANS onion and brown lightly. 
Stir in cornstarch, salt and 


3 strips bacon dry mustard. Drain beans, 

1 small onion, sliced reserving ¥2 cup liquid. ; 

2 tsps. cornstarch Stir reserved liquid into perros 
Y¥ tsp. salt skillet. Cook, stirring, until : ’ QUALITY 
Yq tsp. dry mustard mixture boils. Blend in 

1 No. 303 can (1-lb. size) | brown sugar and vinegar. 

Del Monte® Brand Add green beans and heat 

Cut Green Beans thoroughly. Turn into 

1 Tbsp. brown sugar serving dish and garnish 

1 Tbsp. vinegar with egg, crumbled bacon. 


1 hard-cooked egg, sliced Makes about 4 servings. 


Fry bacon in skillet until 
crisp. Remove bacon and 
crumble. Drain off all but 





read and write with ease and enjoyment. remain skeptical of I.T.A. reports. Says Cormack, formerly Director of Elementary 
It’s not that Allentown rejects I.T.A. out Allentown’s Assistant Superintendent of Education in Allentown and now a professor 
of ignorance or conservatism. Allentown’s Schools, John T. Shuman: “I don’t like the at Lehigh University. ‘‘We were invited into 


“opportunity program” for mentally su- way I.T.A.’s being’ promoted. If it’s so I.T.A. with Bethlehem at the very begin- 
perior children is a national model, and it good, why isn’t everybody using it?” Dr. ning,” Dr. McCormack¢érecalls, ‘but we 
has one of the most imaginative, realistic Shuman said he had no specific reason to were already involved witoine innovation, 
vocational-school systems in the country. reject it, and that the decision had never and that seemed enough for me. ... Rebecca 
Yet, despite what they hear from Bethle- been his to make. Stewart has her way of doing things, and I 
hem, some Ailentown school officials I.T.A. was rejected by Dr. Ethel Mc- have mine.” END 
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Tes, became their 
their “‘one ewe lamb.”’ 
They thought of 


# 


not worry. 


perfect sum, 


selves whether a second child would 












it even 
-smells 


fresher 


Keeps 
fabrics 
looking 
bate 
feeling 
better 
longer 


( 


—y 


NuSott-the fal 
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ntly considered ideal, 
1 to realize that it was a mir- 
acle they had survived so long without 
crowning joy, 


having more chil- 
dren, but when none appeared they did 
Ajax was now part of their 
and they asked them- 


bric softener 


not unbalance the beautiful equation. 
However, as Ajax grew up and be- 
came not just an adorably cuddly ad- 


they junct to their lives, but a person, the 


first serious doubts and bewilderments 
of her life beset Mrs. Hadden. She 
adored the boy; he was handsome and 
clever, witty and popular; but neither 
in temperament nor in looks was he like 
her, or like his father. It was as if she 
had given birth to somebody else’s son. 
All his reactions were alien to her, and 
although he loved her dearly, he could 


Bigger bottle, 
more of 


NuSotts 


extra 
softening 


CONCENTRATED 


10T. 107. 


BEST WHITENERS EVER! 


bric softener only a Mother could love! 






not make concessions to her in any 
matter of behavior or opinion that 
seemed important to him. 

It was not merely possessiveness that 
made her so uneasy. She longed to be 
close to him, to understand and share 
his problems and views, while fully 
realizing that these must differ from her 
own. She was willing to let him make 
his own friends, form his own opinions 
with a wide-open mind and a desire to 
live empirically. But when it came to 
watching the fruits of her method of 
child-raising in the person of her rapidly 
developing son, she wondered whether 
she had made a mistake. 

Should she have given him more guid- 
ance—held him in more, done more to 
form him in his parents’ image? For by 
the time he was eighteen, he was like a 
stranger—a loving, familiar stranger, 
yet one whose every belief was so starkly 
different from theirs that almost every 
remark he made seemed to bean affront. 

To take only one example, Ajax was 
a convinced Socialist. At first they didn’t 
worry about this, taking it as the ideal- 
istic phase through which most young 
men pass before they learn that human- 
ity hasn’t yet reached the stage when 
brotherly love guarantees progress. They 
thought he would get over it; but he 
didn’t. His conviction that Conserva- 
tism was basically wrong and Socialism 
obviously right deepened, and his three 
years at Cambridge only strengthened 
his belief that the whole ethical, moral 
and political basis of English middle 


Journal Shopping Center 


MOTHER’S DAY, U.S.A.—pages 94—99. 
YOUTHGUILD shirtdresses, both at: Bloom- 
ingdale’s, N.Y.; Carson Pirie Scott, Chicago; 
Dayton’s, Minneapolis; I. Magnin, Calif. 
R&K dress: Best & Company, N.Y.; Straw- 
bridge & Clothier, Philadelphia; Famous Barr, 
St. Louis. SUNNY LEE little girl’s dress: 
Bloomingdale’s, N.Y.; Sakowitz, Houston; 
I. Magnin, Calif. REMBRANDT dress: Lord 
& Taylor, N.Y.; Carson Pirie Scott, Chicago; 
Julius Garfinckel, Washington, D.C.; I. Mag- 
nin, Calif. MR. MORT striped dress: Lord & 
Taylor, N.Y.; Higbee’s, Cleveland; I. Magnin, 
Calif. MR. MORT coat and dress: Lord & 
Taylor, N.Y.; Wanamaker’s, Philadelphia; I. 
Magnin, Calif. KATE GREENAWAY little 
girl’s dress: Lord & Taylor, N.Y.; Jacobson’s, 
Michigan; I. Magnin, Calif. JUNIOR SO- 
PHISTICATES pantsdress: Saks Fifth Ave- 
nue, all stores. KELLY ARDEN dress: Abra- 
ham & Straus, Brooklyn; Jordan Marsh, Bos- 
ton; Capwell’s, Oakland, Calif. ALAMOR 
smock-culotte: Dayton’s, Minneapolis; The 
Denver, Denver; I. Magnin, Calif. JOSEPH 
LOVE romper dress: Filene’s, Boston; Sako- 
witz, Houston; I. Magnin, Calif. SHUTTER- 
BUG little girl’s dress: Lord & Taylor, N.Y.; 
Harzfeld’s, Kansas City; I. Magnin, Calif. 
AMY ADAMS dress: B. Altman's, N.Y.; 
Strawbridge & Clothier, Philadelphia; Carson 
Pirie Scott, Chicago; Dayton’s, Minneapolis; 
Foley’s, Houston. JUNIOR SOPHISTI- 
CATES dress: Angie, Chicago; Conley E 
Morris, Knoxville, Kingsport, Oak Ridge, and 
Morristown, Tenn.; Goldwaters, Phoenix. 
GREAT COMEBACK FOR AN OLD 
KITCHEN—page 112. KITCHEN AND 
PANTRY —Frigidaire appliances: refrigerator 
model FLP-19BAL, yellow; range model 
RCIE-639V, yellow; dishwashers: model 
BWCIUL, Two-Tone Copper. Whitehall Cab- 
inets: Georgetown, Heritage Line in Coffee 
Oak; American-Olean ceramic tile floor, count- 
ertop, backsplash. American- -Standard Fiesta 
sink No. P7150 and Party sink No. P7052 
with R4300-1 faucet, Coppertone. Small appli- 
ances: Sunbeam Mixmaster and Percolator; 
Hoover blender; Knapp-Monarch Redi-Oven 
and Redi-Toaster. Wallpaper: Fiore TA-3 by 
Philip Graf Wallpapers, 979 Third Ave., 
N.Y.C.; Window shades: Fiore TA-3 fabric by 
Eaglesham Prints, Inc., made by Window 
Modes, 240 E. 56th St., N.Y.C. Ceiling light 
fixtures: Lightolier Corona Light Panels. 
BONUS CORNER— Black leather chairs by 
Clem Medmore from House of Elias, 1s ie 














55th St., N.Y.C. Nettle Creek pillows; ¢ S 
topped desk table by Edward M. He ela, 
304 E. 94th St., N.Y.C.; Desk lamp, scales, 
Louis XV_chair loaned by Howard Perry 
Rothbe rg. LAUNDRY—Frigidaire automatic 
vasher, Mo del WCIL and dryer Model DCIL 
in Two-Tone Copper; American-Standard 
Custom-Line sink, Model P7013-11, Manchu 
Yellow; Textolite counierlop, Pineapple No. 
1444-N; Sunbeam Spray, Steam or Dry Iron; 
| floorcovering: Thomas Fride Mills “Sassy- 








No. 221; green burlap wallcovering: 
s W. Bowen, 979 Third Ave., N.Y.C. 
SORIES—Paintings by Karl Mann 
ates; turn-of-the-century glass, ceramic 

s, brass bucket, loaned by Howard Perry 
Re sthbe rg. Blue Boda glass boitle: Seabon, 54 
E. 54th St., N.Y-C. Desk accessories, miscella- 
neous dishes, bottles: Bloomingdale’s, Azuma. 
























































































class life was at fault. He, 
the best education that_ 
buy as a convinced left-win 
ist, an inverse snob, an an 
and anti-colonialist, and g 
(plus, where women were 
free actor). This left th 
dens with scarcely one st 
they dared broach by wa 
family conversation. 
They talked about the 
tween themselves by t 
by night they lay in bed 
hands as they always h 
their son in anxious whis 
for Jo to try to reassure his 
a bit pink myself at that a 
was not to be consoled. She 
son; not his mere physical pi 
his companionship and his 
and how could you have 
son who did not share onek 
with you? Despite her love 
band, she was lonely to her 
for the son she could not 
It was then that she beg 
of the daughter she had 
Daughters were different, 
round at her friends, wh 
girls seemed to her envious é 
so much with their mothe 
forty-seven. Was it too late 
baby girl, or even... ? Bu 
it was. She never mentione 
tions to Jo, who was well o 
working as he had never w 
Working for what? To d 
and keep up his insurance 


BREAKFAST, LUNCH AND DI 
TIFFANY’S—page 114. All table 
are from Tiffany & Co., New Yo 
San Francisco, Bev erly Hills ar 
Stores. All fabrics used for tab 
napkins are from Woodson Wallp 
All wicker furniture is from TI 
Shop, 603 Madison Ave., N.Y. 
Page 114—Breakfast Table. 
printed cotion, 50-in. wide, 25-in. re 
yd. Star-shaped faience dinner ph 
and cup with saucer, $5: “*Prover 

goblet, $6, and sherry glass (us 
$5.50. STERLING SILVE 
pattern /laiware, $49.50 a 5-p 
place setting; footed bowl (hold 
$290; footed ashtray (holding tim 
$16.50; salt shaker, $18, and pep 
3-piece coffee set, $950. White 
tray table (tray is removable), 
back white wicker buri chair, $79.56 
Pages 114—115—Luncheon Table 
printed cotion, 50’ wide, 40” repea 
CRYSTAL: dinner plate, $12.50, 4 
plate, $5; bowl (holding fruit), $14 
salt dishes, $5 ea.; decanter, $17.50: 
pattern goblet, $6, and claret 
“English Kings’’ pattern sterling 
$53.25 a 5-piece place setting. 
Page 115—Dinner Table. “Candy 
printed colton, 50’ wide, 12” repe 
Plaid border china (a Tiffany 
pattern): dinner plate, $25, @ 
$17.50, and butler plate, $12; 
goblets and wines, $4 ea. VER 
boo” pattern flatware, $70.25 a 
setting; Bamboo baskei (holding 
Bamboo candleholders, $145 pr- 
per shakers, $52 ea.; Thistle O01 
ea. White wicker Victorian chow . 
*through decorators or the decora 
ments of local stores. 


MEAL A DAY—page 126. May Ie. 
Quicks made with Pillsbury if 
Frosting Mix. May 4: Apple ands 
Mix by Betty Crocker. May 5: Japa 
Cakes made with Quaker Oats 
Cereal. May 7: Canapés made 
Snack-Mates cheeses. May 
Tarts made with Betty Cro 
Mix. May 11: Cheesecake from 
May 13: Shrimp Bisque Soup, froze 
from Campbell’s. May 14: cake a 
Post’s Alpha-Bits cereal. Ma 
ghetti-O’s with Sliced Franks is Ca 
Strawberry Punch Jell-O; Sour Ca 
Cake Mix is Pillsbury. May 21: 
late Parfait-Flavored Angel Fo 
from Betty Crocker. May 2 
from Pepperidge Farm; Dilled 
a can from S&W Foods, Califo 
Shoepeg Corn in Butter is fr 
Jolly Green Giant: Brioches f 
May 24: Pineapple Cream Pudd 
May 25: Buckwheat Groats are 
selrode Pie Mix by Royal. Ma 
Glazed Beets in Orange Sauce 
Eye; topping for Viennese coffee 
from General Foods. May 28 
nuts are Lite Bite scher Nut 
cago, Ill. May 30: Gaspacho soup ig 
& Blackwell and Bon Vivant 
Colonial made with Chicken- 
from French’s. 


SH BUTTON CONTROLS: ene ch 
lial for Spray, Steam, Spray-steam, Wide 
PORUAC UC ICL Sire Es most 


cate fabrics. 


DECORATOR STYLING: Smart 
new look expressed in soft pastel 


blue color. 





R. The easiest to 
ker of all. Stainless 
ely submersible. 
n't trap old coffee 
t, brews a cup a 
te or black. 


AUTOMATIC TOASTER. Make 
perfect toast in seconds — auto 
matically. Color selector, hinged 
crumb tray. Gleaming chrome with 
woodgrain end panels. Choice of 
2 or 4-slice models. 








PADDED HANDLE: Color- 
coordinated padded handle 
gives more comfortable grip. 


SPRAY-STEAM VENT: Sprays steam— 
not water. Pushes steam:-spray into heavi- 
est fabrics, lets you iron more Urol 
te aT Cutts 


£6 
# 


Se ege eae st 
& 
Ce esecns* 


6 bbery, 
oF Fe ee yy 


COS GY tO) a eMC ells 
iron, Makes this steamingest iron of all. 
Steams longest, holds most water. No 
water reaches fabrics to spot them. 


DUPONT TEFLON® SOLEPLATE: All 
. Presto irons available with or LU 
DuPont TEFLON® soleplate. 





N.P.I.1., 1967 


PRESTO 
THINKS 


your new steam iron should be pushbut- 
ton automatic, have many steam ports 
for better steam distribution. Then we 
thought... 


and 
added a cool padded handle for easier, 
more comfortable ironing. 


Think twice...and youll choose CORDLESS ELECTRIC KNIFE. cleaning. Exclusive design allows 


First electric knife that looks like switch bar to be ai top or bottom 


a knife, feels like a knife. Sharp- of handle. Either way blades can 
ened cutting tip lets you carve be inserted with cutting edge 
easily around bone. Surgical stain- down. Recharges automatically in 


NATIONAL PRESTO INDUSTRIES, INC., EAU CLAIRE, WIS. 54701 less steel blades detachable for storage rack when not in use. 
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eat anything 





Tennis shoes, telephone books, 
the evening paper — everything 
tastes good to a puppy. But how 
can you be sure he gets the right 
things to eat? 

Just look on the back of the 
Friskies® Puppy Food box. 
Notice how much extra protein 
we put into Friskies. How many 
added vitamins and minerals — 
15in all! Yousee, Friskies Puppy 
Food isn’t just a small-size ver- 
sion of a grown dog’s food. It’s 
for puppies. So we’ve made sure 
it contains every single nutrient 
a growing puppy is known to 
need. 


How about flavor? 


Puppies love the good beefy 
taste of Friskies Puppy Food. 
You'll see. Your puppy’s going to 
like Friskies a whole lot better 
than that old shoe! 


Here’s a free booklet 
for you 


Dog breeders and veterinarians 
have many helpful tips for you 
in the booklet “Care & Feeding 
of Puppies.” For your free copy, 
write to: Friskies Puppy Book- 
let, Dept. L-3, Box 560, Pico 
Rivera, California 90660. 





from (arnation’ 
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ONLY SON continued 


payments and try to put aside a little 
for his retirement. That was all. Not, 
as he once had, to build up a practice 
to hand over to Ajax. No dream of 
hers could be farther from reality than 
this old one of his which he had long 
since put aside. For Ajax had no leaning 
whatever toward medicine. He wanted 
to be an artist. 2 

He never put his costly university 
education to any practical use. He went 
to work in the first tuppenny-ha’ penny 
job that offered itself, and stayed in it 
just long enough to make enough money 
to go to Paris. There, he said, he would 
live, and study art. 

It was then that the real rows began. 


There had never been real rows in the. 


family before, and they did terrible 
things to her, and to Jo and Ajax as 
well. Because one definition of a “real 
row”’ is that in the course of it love dies, 
or is held in suspended animation, and 
out from behind its helpless body come 
all sorts of hateful, deep-rooted words, 
which, even afterward when love has 
revived, can never be taken back. 

To her horror, Mrs. Hadden found the 
whole atmosphere within her home 
changing—spoiling. But she could do 
nothing about it. Something compelled 
her to fight her son on his Paris decision. 
Before, she had tried to steer him, to 
persuade or dissuade him; but she had 
never stood in his very path, and, like 
some frantic bird, tried to batter him 
into turning back. 

She used every weapon, the fair and 
the unfair. She told him his father had 
gone into debt to send him to Cam- 
bridge. She told him Jo’s dream of leav- 
ing him the practice. She told him that 
her own heart would break if he per- 
sisted in going to Paris to lead this 
squalid, pointless existence. She even 
committed the unforgivable sin of tell- 
ing him that he had no talent whatever 
in the field he had chosen, something 
which she sincerely believed, since she 
could make neither head nor tail out of 
his highly abstract paintings. 

But apart from making him feel mis- 
erable and guilty she achieved nothing. 
By the time he actually left, their con- 
tact had broken utterly. Mother and 
son might have existed on different 
planets for all the communication they 
had by the time he kissed her cold cheek 
and carried his small haversack of be- 
longings, and his large box of paints and 
tools, out of the house for the last time. 

Five months later, Jo died. 

Lost and drowning in a great ocean of 
pain, Mrs. Hadden grasped at the 
thought of her son like a straw. He came 
home for the funeral and stayed for a 
little while, and they tried to reach out 
to each other. But it was useless. Mrs. 
Hadden could not look at him without 
seeing a doubleimage: the neatly dressed, 
sober, dedicated young doctor she and 
Jo had longed for, and Ajax as he was— 
blue-jeaned, bearded, with dirty finger- 
nails and the hot, far-fixed eyes of the 
artist (or the madman). 

When the practice was sold to a 
plump, swarthy little foreigner who had 
arrived in the country as a refugee only 
two years before, Mrs. Hadden’s feel- 
ings for her defecting son collected a 
further calcifying layer of hardness. 
When she saw him off again to Paris, 
she said good-bye with a frozen heart 
and thought that she would not care if 
she never set eyes on him again. 

With that stunning thought fresh in 


her mind, she went home; carried the 
two incomprehensibly streaked canvases 
he had brought her up to the attic, put 
his photograph away in her desk, and 
then stood for a long time looking out 
of the window. ; 

“You’re a widow,” she said to herself 
at last. ““Your husband is dead, and 
your relationship with your son has 
been damaged beyond repair. Now 
you're alone. It’s a terrible situation, 
but you ,can’t escape from it. You’ve 
made mistakes; but you’re not a weak 
woman, and you’re not a fool. Face 
facts; go on from here. Do the best you 
can. It’s not forever, because one day 
you'll die, and that day could be to- 
morrow.” 

It was a very odd thing to get com- 
fort and strength from such a thought, 
but she did. 

Somehow, brick by effortful brick, 
she built her life again. The happiness 
she had had from her marriage made a 
good foundation. At first, she used books 
as her means of escape when the pain of 
loss was too great to bear. Later, when 
she felt stronger, she enrolled for a 
course of lectures on English literature. 
Her ability to concentrate waned, and 
waxed, and waned again; but she stuck 
to it, and at last was rewarded by the 
certain knowledge that she was learn- 
ing, and that this was making her grow. 

She made new friends—a few. She 
preferred their company to that of peo- 
ple who had known Jo and Ajax, as a 
man badly scarred prefers to be with 
people who never knew him in the days 
of his wholeness. With these new friends 
and the new interests they brought, she 
gradually began to enjoy life again in- 
stead of merely enduring it. 

Ajax wrote to her, not often. At first, 
she read his letters with cold indifference 
as if he had no connection with her at 
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She couldn’t under- 

feel so strongly 

ik ind when the reaction wore 
off he began to examine her 
Was she—could she 

cause he had married 


vitl t telling 


her in advance? Surely 


uld she be jealous of the woman 


now belonged to? No, it was 


certainly not that 
what? Why 


this bruised feeling of dis- 


Then 
may? It took her com- 
pletely by surprise, be- 
cause of her conviction 
beforehand that she had 
severed her emotions 
from her son’s life. But 
that instinetive pang 
had given the lie to that 
comforting belief. 

She must face it: Deep 
down, she still loved 
Ajax and craved for him 
in some way, still re- 
gretted losing him. Her 
maternal nature wailed, 
in some secret place, for 
the natural course of 
events—the close rela- 
tionship with the adult 
son, the day-to-day in- 
terest and affection of 
two lives lived adjacent 
and with things in com- 
mon. She had _ been 
cheated of this, and also 
of the courting period 
and the wedding day. 

Through the sudden, 
unlooked-for tears that 
these realizations 
brought, Mrs. Hadden 
thought, with a rueful 
half-chuckle: Go on, ad- 
mit it; you want to bea 
grandmother. You want 
the girl-child still, even 
at one generation re- 
moved. 

She blew her nose and 
read the letter through 
again. 


H. had described his 
bride fairly fully. She 
was Italian, of course— 
“a simple girl” (a peas- 
ant, he means, she 
thought grimly), daugh- 
ter of the family with 
whom he had been lodg- 
ing. She had a “‘beauti- 
ful body’? and _ had 
modeled for him many 
times. She was also, he 
mentioned with a sheep- 
ishness that drew a tight 
smile from his mother, 
a staunch Roman Cath- 
olice—‘“‘but Vl 
She was only se 
younger than Aj 


venteen, 


Mrs. Hadden felt anger 


unbidden. She « 1ed t} 


Madness. Idiox 2T 
about the gir] pz 
marrying her, h 
forever to this bac! 
She tried to g« 
What did she care w} 
had long ago stopped 
She wept some mot 
em tO 


stop weepins 


ounds reopened. She had 
fight to heal, and to be in 
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pains of love, right from the beginning. 


Two years passed. Maria, Ajax’s wife, 
had two babies, a boy and a girl. 

Far away from the little hill town 
where her son lived and painted, and, 
evidently, failed to convert his wife to 
atheism and birth control, Mrs. Hadden 
fought conflicting impulses. One was to 
drop the impersonal tone of her letters, 
to write to him in scorching terms and 
ask what he thought he was doing, rais- 
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ing a family in poverty, bringing more 
children into an overcrowded world 
where, in order to be anything but a 
burden to themselves or society, they 
would need an education he could not 
possibly afford to give them. 

The other impulse was to catch a plane 
and go and see her grandchildren. 

But she did neither. She stayed aloof, 
and wrote cool, uninvolved letters, and 
sent such presents as she thought would 
not embarrass Ajax or his family. 
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Anacin turns off your headache pain 
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tension, and helps lift away depres- 
sion. After your headache goes, you 
feel wonderfully relaxed — able to 
“carry on” again. See if the special 
fortified formula in Anacin Tablets 
doesn’t work better for you. 
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ais the one he had grinned, shouted something—disappeared something of the heavy, peasant quality and for a moment clearly etched. She saw 

ly remembered— for a moment, then popped out again. Be Mrs. Hadden had expected; but, smiling their eyes fastened on her with anxiety, 

ithemany-headed side him, blurred and indistinct as it had and alight, as now, there was no denying tension and hope. She saw their married +} 
dows for the half- been in the portrait, was the face of her that it was a warm, attractive face, a hands clutching each other on the grimy Hie 
ce, daughter-in-law. She appeared to be neither natural face without a trace of worldliness edge of the window, their other hands . 
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t fifteen years of our 
mny and I lived within 
blocks of each other, and 
er of us knew of the other’s 
ence. 
ny’s block was heavily 
ated by Russian Hasidic 
, followers of his father. 
drank tea from samovars, 
x it through cubes of su- 
Id between their teeth; 
Iked loudly, occasionally 
sian, most often in a Rus- 
Yiddish, and were fierce in 
loyalty to Danny’s father. 
e or four such Hasidic sects 
ated the Williamsburg 
of Brooklyn during the 
ession, each with its own 
, its own little synagogue, 
yn customs. 
e sidewalks of Williams- 
were cracked squares of 
nt, the streets paved with 
alt that softened in the 
Z¥ summers and broke 
into potholes in the bitter 
rs. Many of the houses 
brownstones, set tightly 
her. In these houses lived 
Irish, Germans, and some 
ish Civil War refugee fami- 
viost of the stores were run 
sentiles, but some were 
d by Orthodox Jews, mem- 
of the Hasidic sects. They 
be seen behind their 
ers, wearing black skull- 
full beards and long ear- 
_ eking out their meager 
100ds. 
ery Orthodox Jew sent his 
0 a yeshiva, a Jewish pa- 
al school, where students 
da double burden: He- 
studies in the mornings, 
sh studies in the after- 
. Lhe test of intellectual 
ence, however, had been 
ed by tradition to a single 
of study: Talmud. Virtu- 
in Talmud guaranteed 
utation for brilliance. - 
nny attended the small yeshiva estab- 
| by his father. I attended a yeshiva 
le of the Williamsburg area, in Crown 
its, where my father taught. My school 
d more English subjects than the re- 
1 minimum, and it taught Jewish sub- 
in Hebrew rather than Yiddish. The 
nts were children of immigrant Jews 
elt themselves emancipated from the 
9 mentality typical of other Jewish 
ls in Brooklyn. 
any and I might never have met had it 
sen for America’s entry into the Second 
1 War and the desire this bred to show 
entile world that yeshiva students were 
ysically fit, despite their long hours of 
, as any other Americans. They went 
proving this by organizing the Jewish 
ls into sports competitions. I became a 
er Of my school’s softball team. 
a Sunday afternoon in early June the 
1 members of my team met with our 
instructor, Mr. Galanter, in the play 
sf our school. Mr. Galanter was a short, 
ty man in his early thirties. He wore a 
polo shirt and white pants, and a little 
skullcap perched on his round, balding 
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head. He had nursed our softball team along 
for two years, and by a mixture of patience, 
luck and shrewd manipulations during some 
tight ball games he had molded fifteen awk- 
ward fumblers into the top team in our 
league. 

During my two years with the team I had 
become a good second baseman, and a relief 
pitcher with a swift underhand delivery that 
would drop into a curve and slide just below 
the swinging bat for a strike. Mr. Galanter 
always began a ball game by putting me at 
second base, using me as a pitcher only in 
tight moments. 

That afternoon we were scheduled to play 
the winning team of another neighborhood 
league, a team with a reputation for wild, 
offensive slugging and poor fielding. Mr. 
Galanter said he was counting upon our in- 
field to act as a solid defensive front. 
Throughout the warm-up period, with only 
our team in the yard, he kept thumping his 
right fist into his left palm and shouting at us. 

“No holes! No holes, you hear? Goldberg, 
close in! A battleship could get between you 
and Malter. That’s it. Schwartz, what are 
you doing, looking for paratroops? This is a 
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throw was wide, Goldberg. Throw it like a 
sharpshooter. Keep the infield solid. No de- 
fensive holes!’’ 

We batted and threw the ball around, and 
it was warm and sunny, and there was the 
smooth, happy feeling of the summer soon to 
come. We wanted very much to win, both for 
ourselves and for Mr. Galanter, for we liked 
his fist-thumping sincerity. To the rabbis 
who taught in the Jewish parochial schools, 
softball was an evil waste of time, but to 
most of the students an interleague softball 
victory had become almost as significant as 
a top grade in Talmud, an unquestioned 
mark of one’s Americanism. 


So Mr. Galanter stood near home plate, | 


shouting instructions and encouragement, 
and we batted and tossed the ball around. I 
walked off the field for a moment to set up 
my eyeglasses for the game. Before every 
game I would bend the earpieces in so the 
glasses would not slip down my nose when I 
began to sweat. The tops’of my ears would 
be sore for days after every game. 

Davey Cantor, one of the second-string 
boys, was standing near the wire screen be- 
hind home plate. He was a short boy, with a 
round face, dark hair and a very Semitic 
nose. He watched me fix my glasses. 

“You're looking good out there, Reuven,” 
he told me. 

“Thanks,’’ I said. “It’ll be a good game.” 

“You ever see them play, Reuven? 
They’re murderers.” : 

“Everyone plays to win, Davey.” 

“They don’t only play to win. They play 
like it’s the first of the Ten Commandments. 
Reb Saunders ordered them never to lose be- 
cause it would shame their yeshiva or some- 
thing. You’ll see.” 

“Hey, Malter!’” Mr. Galanter shouted at 
me. ‘What are you doing, sitting this one 
out? There’s a war on!” 

“Yes, sir!’ I said, and ran to my position 
at second base. 

We threw the ball around a few more min- 
utes, and then someone said, “Here they 
are,” and I saw the team we were going to 
play come into the yard. There were fifteen 


of them, dressed alike in white shirts, dark | 


pants, white sweaters, and small black skull- 
caps. In the fashion of the very Orthodox, 
their hair was closely cropped, except for the 
area near their ears from which mushroomed 
the untouched hair that tumbled down into 
long side curls. Some of them had the begin- 
nings of beards, straggly tufts of hair that 
stood in isolated clumps on their chins, jaw- 
bones and upper lips. 

In contrast, the boys on our team had 
neither side curls nor uniforms. Every boy 
wore whatever he liked: dungarees, shorts, 
pants, polo shirts, sweat shirts, even under- 
shirts. All we had in common with the visit- 
ing team was the black skullcap. 

They came up to the wire screen behind 
home plate and stood there in a silent black- 
and-white mass, holding bats and balls and 
gloves. A man disentangled himself from the 
players and took a step forward. He wore a 
black suit, a black hat, and a black beard. 
He was obviously a rabbi, and I marveled 
that the yeshiva had placed a rabbi instead 
of an athletic coach over its team. Mr. 
Galanter came up and offered his hand. 

““We are ready to play,’’ the rabbi said in 
Yiddish. 

“Fine,’’ Mr. Galanter said in English. 

The rabbi looked out at the field. ‘“You 
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played already?” he asked Mr. Galanter. 
“You had practice?” 

“Well, sure ——” 

‘“‘We want to practice.” 

“How’s that?” Mr. Galanter looked sur- 
prised. 

“You practiced, now we practice.”’ 

“You didn’t practice in your own yard?” 

“We practiced.” 

“Well, then ——” 

“But we have never played in your yard 
before. We want a few minutes.” 

“Well, now,’’ Mr. Galanter said, “there 
isn’t much time. The rules are, each team 
practices in its own yard.” 

“We want five minutes,” the rabbi in- 
sisted. 

Mr. Galanter was no longer smiling. He 
always liked to go right into a game when we 
played in our own yard. It kept us from 
cooling off, he said. 

“Five minutes,” the rabbi said. “Tell your 
people to leave the field.” 

“‘How’s that?”” Mr. Galanter said. 

“We cannot practice with your people on 
the field. Tell them to leave the field.”’ 

“Well, now,’ Mr. Galanter said. The 
black-and-white mass of players behind the 
rabbi stood very still, waiting. ‘Well, all 
right. Five minutes. Just five minutes, now.” 

“Tell your people to leave the field,’”’ the 
rabbi said. 

Mr. Galanter looked a little deflated. 
“Everybody off!’ he shouted. “They want a 
five-minute warm-up. Hustle, hustle! Keep 
those arms going. Keep it hot. Toss some 
balls around behind home. Let’s go!’’ 

The black-and-white mass dissolved into 
fifteen individual players who came quickly 
onto the field. One of them, a tall boy with 
sand-colored hair, and long arms and legs 
that seemed all bones and angles, commenced 
hitting grounders and pop-ups. The fielders 
shouted encouragement to one another in 
Yiddish. They handled themselves awk- 
wardly, dropping easy grounders, fumbling 
fly balls, throwing wild. I looked over at the 
young rabbi. He was sitting on the bench 
near the wire screen, reading a book. 

Behind the wire screen was a wide area, 
and Mr. Galanter kept us busy there throw- 
ing balls around. Davey Cantor came past 
me, chasing a ball. 

“Some murderers!”’ I grinned at him. 

“You'll see,’ 
batting. Danny Saunders.”’ 

“Pardon my ignorance, but who is Danny 
Saunders ?”’ 

““Reb Saunders’ son,’”’ Davey Cantor said. 

My father, who had no love for Hasidic 
communities and their rabbinic overlords, 
had told me about Rabbi Isaac Saunders and 
the zeal with which he ruled his people. 

Danny Saunders was now at first base, 
and I noticed that he used his long arms and 
legs to good advantage, stretching and 
jumping to catch wild throws. 

Mr. Galanter went over to the young 
rabbi who was still sitting on the bench, 
reading. ‘““The five minutes are up,” Mr. 
Galanter said. 

The rabbi stared out at the field. 
“Enough!” he shouted in Yiddish. “It’s time 
to play!” Then he resumed his reading. 

Danny Saunders walked past me, wearing 
his first baseman’s glove. He was a good deal 
taller than I, and his face seemed to have 
been cut from stone. His chin, jaw and 
cheekbones were made up of jutting hard 
lines, his nose straight and pointed. His eyes 
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"he said. “Especially the one © 


were deep blue, and the sparse tufts of hair 
on his jawbones and upper lip, the flow of 
side curls along his ears were the color of 
sand. He moved in a loose-jointed way, all 
arms and legs, talking in Yiddish to one of 
his teammates. 

The umpire, a gym instructor from a 
nearby parochial school, called, ‘“Play ball!’ 


and we scampered onto the field. I took up ' 







my position at second base. Mr. Galanter 
stood alongside third base, shouting en- 
sweating a little and feeling very good. The 
umpire called for the ball, tossed it to the 
ball!’ We took our positions. 

r. Galanter shouted, “Goldberg, 
Mi shortstop, took two steps forward. 

“OK, fine,” Mr. Galanter said.“‘Keep 

A short, thin boy came up to the plate, 
holding the bat awkwardly. He swung wildly 
spun him completely around. The umpire 
called the strike in a loud voice. Sidney 

“If he studies Talmud like that, he’s 
dead,”’ Sidney said. 
shouted. ‘‘Malter, a little to your left!” 

The next pitch was too high, and the boy 
his hands. He let the next pitch go by, and 
the umpire called a third strike. The young 

“Two more just like that!’ I shouted to 
the pitcher. ‘“Two more, Schwartzie!’’ And I 

Danny Saunders went over to the boy who 
had just struck out and talked to him. An- 
swung wildly at the first two pitches, swung 
again at the third, and connected. Sidney 
and we threw it around. Two down. . 

The next batter was broad-shouldered and 
over the third baseman’s head. I scrambled 
to second and shouted for the ball. The left 
a little high, and I had my glove raised when 
the batter smashed into me like a truck. The 
yard’s asphalt paving. The batter passed me, 
running toward third, holding his skullcap 
our first baseman, retrieved the ball and 
whipped it home, and the batter stood at 
team exploded into wild cheers. 

Sidney Goldberg helped me get to my feet. 
standing in his way!” 

“Wow!” I said, taking deep breaths. I had 

Mr. Galanter came storming onto the 
field to complain to the umpire. ‘What kind 
are you going to rule that?” 

“Safe at third,” the umpire said. “Your 

Mr. Galanter looked ready to argue, 
thought better of it, then stared at me. “‘Are 

“I’m OK,” I said, taking another deep 
breath. 


couragement at us. It was warm, and I was 
pitcher, and shouted, “‘Here we go! Play 
move in!’ Sidney Goldberg, our 
that infield solid!’ 
at the first pitch, and the force of the swing 
Goldberg looked over at me and grinned. 
“Keep that infield solid!’ Mr. ae 
chopped at it, lost his bat and fell forward on 
rabbi looked up from his book. 
thought to myself, Some murderers! 
other short, thin boy went to the plate. He 
Goldberg caught the ball, tossed it to me, 
built like a bear. He batted the second pitch 
fielder threw it to me, the ball was coming in 
ball went over my head, and I fell onto the 
to his head with one hand. Abe Goodstein, 
third, a wide grin on his face. The yeshiva 
“That momzer!” he said. “You weren’t 
scraped the palm of my right hand. 
of play was that ?”’ he asked heatedly. “How 
boy was in the runner’s way.” 
you all right, Malter ?” 
“Play ball!’ the umpire shouted. 


The yeshiva team quieted down. The 3 


young rabbi was looking up from his book, 


- was standing on my base. His white: 












































smiling faintly. A tall, ‘thin player 
to the plate, swung his bat a few tim 
crouched into a waiting stance, | 
Danny Saunders. ; 
“Move back! Move back!” Mr. G; 
was shouting to the infielders. 
The first pitch was wild, and 
team burst into loud laughter. 
“Take it easy, Schwartzie!” I sh 
“Two out, only one more to go!” 
His second pitch was a foot over I 
Saunders’ head, and the yeshiva 
howled with laughter. The next pitch | 
Schwartzie’s hand in a long, slow li 
before it was halfway to the plate I 
Saunders would try for it. The sound 
bat against the ball was like a gunsh - 
wild moment I lost sight of the ball. 
saw Schwartzie dive to the ground, 
was the ball coming through the plac e wh 
his head had been, and I tried for it, 
was moving too fast. The center fel 
caught it on a bounce, and threw to Sid 
Goldberg, but by that time Danny Saunc 
was standing beside me on seco} id 
while the runner on third had scored, an 
yeshiva team was screaming with joy 
Mr. Galanter called for time and wall 
to the pitcher’s box to talk to Schw a 
Sidney Goldberg and I joined them. 
“That ball could’ ve killed me!” Schw, 
was saying. He wiped sweat from his fa 
“Did you see that ball?” a 
“T saw it,” Mr. Galanter said g 
“That was too fast to stop, Mr. Galante 
I said in Schwartzie’s defense. ia 
“T heard about that Danny Saunder 
Sidney Goldberg said. ‘He alvai h 
the pitcher.” 
“You could’ve told me,’ » Schy art 
mented. ‘‘That ball could’ve killed m 
“You want to go on pitching?” 
Galanter asked. A thin sheen of Swed al 
ered his forehead. 
“Sure, Mr. Galanter,” Schwar zi 
“ip? m OR. ” 
“OK, soldier,”” Mr. Galanter said. “ 
keep our side of this war fighting. 
nodded, and started off the field. 
“No kidding,’ ”” Schwartzie said. “Tha 
aimed right for my head!” 
“Oh, come on, Schwartzie,”’ I said.“ 
giving it to them on a silver plat 
they won’t hit it like that.’ 
‘“‘Who’s giving it to them on a silver 
ter?” Schwartzie lamented. “That 4 
great pitch.” 


he umpire came over to us. “You 
j foes to chat here all afte 


He was a man in his late fortit 

he looked impatient. 
“No, sir,” I said politely, and Sidn 

I ran back to our places. Danny 


was pasted to his back with sweat. 
“That was a nice shot,” I said. * 
ways hit it like that to the pitcher? . 
He smiled faintly. ““You’re Reuven M 
ter,’ he said. He had a low, nasal vo ” i 
“That’s right,” I said, wondering W 
he had heard my name. ie 
“Your father is David Malter, t e ' 
who writes articles on the Talmud?” ; 
ne o, 
“I told my team we're going to ki My y 
apikorsim this afternoon.’’ He said tg 
without expression. 
I walked away from him and took uf o 
position near the baseline. Schwartzie 
going into his windup. The batter § 
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and he let it go by. Then he hit a 
ader to the first baseman, who dropped 
and recovered it in time to see Danny 
ders crossing the plate. The yeshiva 
yers were all trying to get to Danny 
aders and shake his hand. Their rabbi 
ed broadly, looked down at his book, and 
med reading. 
sidney Goldberg came over to me. ‘‘What 
Saunders tell you?” he asked. 
He said they were going to kill us 
korsim this afternoon.” 
e stared at me. “Those are nice people, 
se yeshiva people,” he said, and walked 
wly back to his position. 
he next batter hit a long fly ball. The 
it fielder caught it on the run. 
Hooray for us,” Sidney said as we headed 
the field. ‘““Where did they learn to hit 
. that ?” 
‘Who knows?” I said. 
We were standing near the wire screen, 
ning a tight circle around Mr. Galanter. 
‘Only two runs,” Mr. Galanter said, 
ashing his right fist into his left hand. 
ow we give them our heavy artillery. Now 
barrage them!’ His skullcap seemed 
ted to his head with sweat. “OK! Fire 
Ly 1"? 
idney Goldberg walked to the plate, 
rying a bat. The rabbi was still sitting on 
bench, reading. I started to walk around 
ind him to see what book it was when 
vey Cantor came over, his eyes gloomy. 
T told you they could hit,’’ Davey said. 
jey’re murderers.”’ I watched Sidney 
dberg let a strike go by. Then he hit a 
, low grounder and raced to first. The 
went right through the legs of the short- 
) and into center field. 
Hold it at first!” Mr. Galanter screamed. 
alter, coach him at first!’ I ran up the 
e line. 
They can hit, but they can’t field,” Sid- 
‘said, as I came to a stop alongside him. 
Davey Cantor says they’re murderers,” 
id. 
gloom-and-doom Davey,” Sidney 


Janny Saunders was standing away from 
base, making a point of ignoring us both. 
jur next batter hit a high fly to the second 
eman, who caught it, dropped it, re- 
ved it, and made a wild attempt at tag- 
z Sidney as he raced past. 

Safe all around!” the umpire called, and 
team burst out with shouts of joy. Mr. 
— was smiling. The rabbi continued 
ing. 

Keep your eyes open, Sidney !’’ I shouted. 
1 to the batter who had reached first: ‘‘If 
a grounder, run like hell.’ 

If they keep fielding like that we’ll be 
2 till tomorrow,” he said. 

he next batter hit a hard grounder to the 
her, who fumbled it for a moment, then 
sw to first. Danny Saunders had to 
tch for it. 

Out !’’ the umpire called. ‘‘Safe on second 
| third!” 

S I ran up to the plate to bat, I laughed 
he pitcher’s stupidity. He should have 
Iwn to third. Now we had Sidney Gold- 
g on third, and a man on second. I hit a 
under to the shortstop. Instead of throw- 
it to home plate, he threw to first, wildly. 
in Danny Saunders stretched, and 
oped the ball. But I beat the throw, and 
peice called, “Safe all around! One run 


in!” Everyone on our team was patting Sid- 
ney Goldberg on the back. Mr. Galanter 
smiled broadly. 

“Hello again,”’ I said to Danny Saunders, 
who was standing near me, guarding his 
base. He looked at me without expression. 

Schwartzie was standing at the plate, 
Swinging his bat. 

“Watch it!’ I shouted to the runner on 
third. He looked too eager to head for home. 
“It’s only one out!” 

Schwartzie took two balls and a strike. On 
the fourth pitch he began to pivot, and the 
runner on third started for home. He was 
halfway down the base line when Schwartzie 
sent a line drive straight to the third base- 
man, who caught the ball more with his 
stomach than his glove, managed somehow 
to hold on to it, and stood there, looking 
astonished. Our player who had been head- 
ing home turned sharply and started a 
panicky race back to third. 

“Step on the base!’ Danny Saunders 
screamed: in Yiddish across the field. The 
third baseman obeyed, and we were through. 

The yeshiva team howled its happiness 
and raced off the field. Mr. Galanter went 
back up the third-base line, his face grim. 
The rabbi was looking up from his book and 
smiling. 

I took up my position near second base. It 


was hot, and I was sweating beneath my- 


clothes. I felt the earpieces of my glasses cut- 
ting into the skin over my ears. Schwartzie 
was going into a windup. I crouched down, 
waiting, remembering Danny Saunders’ 
promise to his team that they would kill us 
apikorsim. Originally the word had meant a 
Jew educated in Judaism who denied basic 
tenets of his faith. To people like Reb 
Saunders, it also meant any educated Jew 
who might be reading, say, Darwin, and who 
was not wearing side curls. I was an 
apikoros to Danny Saunders, despite my be- 
lief in God and Torah, because I did not 
have side curls and was attending a paro- 
chial school where too many English subjects 
were offered, where Jewish subjects were 
taught in Hebrew instead of Yiddish. Both 
were unheard-of sins, the English subjects 
because they took time away from the study 
of Torah, Hebrew because it was the Holy 
Tongue, its use in ordinary classroom dis- 
course a desecration of God’s name. I had 
never really known this kind of Jew before. 
My father had told me he didn’t mind their 
beliefs; what annoyed him was their fanatic 
sense of righteousness, their absolute cer- 
tainty that every other Jew was wrong, 
totally wrong, a sinner, a hypocrite, an 
apikoros, and doomed to burn in hell. 

Standing on the field and watching a 
yeshiva boy swing at a high ball, I felt sud- 
denly angry. Somehow the yeshiva team had 
translated a baseball game into a conflict 
between what they regarded as their right- 
eousness and our sinfulness. My anger began 
to focus upon Danny Saunders; I hated him. 

Schwartzie let five of their men come to 
the- plate that half inning, and one of them 
scored. The yeshiva catcher shouted at us in 
Yiddish, “Burn in hell, you apikorsim!”’ and 
by the third out all of us knew that this was 
not just another ball game. 

Mr. Galanter was sweating heavily. All he 
said was, ‘‘We fight it careful from now on. 
No more mistakes.” 

We proceeded to play a slow, cautious 
game, bunting when we had to, sacrificing to 
move runners forward, obeying Mr. Ga- 


lanter’s instructions. No matter where the 
runners were on the bases, the yeshiva team 
always threw to Danny Saunders at first. He 
was the only infielder who could be relied 


upon to stop their wild throws. We scored - 


only one run that inning, and we walked 
onto the field for the first half of the third 
inning with a sense of doom. 
boy they called ‘‘Dov’” Shlomowitz 
came up to the plate. He stood there 
like a bear, the bat looking like a 
matchstick in his beefy hands. 
Schwartzie pitched, and Shlomowitz sliced 
one over the head of the third baseman for a 
single. The yeshiva team howled, and again 
one of them called out in Yiddish, “Burn, 
you aptkorsim!” 

Sidney Goldberg and I looked at each 
other without saying a word. I took off my 
glasses and rubbed the tops of my ears. For 
a moment I felt a sense of unreality, as if all 
the future years of my life would depend 
upon the outcome of this one ball game. 

Mr. Galanter was shouting at us to move 
back. Danny Saunders walked up to the 
plate, swinging a bat. The yeshiva team was 
shouting at him in Yiddish to kill us apzkor- 
sim. Schwartzie turned around to check the 
field. Mr. Galanter was alongside third base, 
watching. 

The first pitch was low, and Danny 
Saunders ignored it. The second one started 
to come in shoulder-high, and before it 
reached the plate, I was running to stand on 
second base. My glove was going up as the 
bat cracked, and I saw the ball whizzing past 
Schwartzie’s head, moving fast. I saw “‘Dov”’ 
Shlomowitz heading toward me, and Danny 
Saunders racing to first, and I heard the 
yeshiva team shouting and Sidney Goldberg 
screaming, and I jumped, pushing upward 
with all the strength in my legs and stretch- 
ing my glove hand till I thought it would 
pull out of my shoulder. 
























































an impact that numbed my hand. I 

was knocked off balance, and came 

down hard on my left hip and elbow. 
‘“Dov’’ Shlomowitz whirled and started back 
to first. I got into a sitting position and 
threw the ball awkwardly to Sidney Gold- 
berg, who whipped it to first. The umpire 
screamed “Out!’’ and Sidney ran over to 
help me to my feet, a look of disbelief and 
joy on his face. Mr. Galanter shouted, 
‘Time!’ and came racing onto the field. 
Schwartzie was standing in the pitcher’s 
box with his mouth open. Danny Saunders 
stood on the base line near first, where he 
had stopped after I caught the ball, staring 
at me, his face frozen to stone. The yeshiva 
team was silent. 

“That was a great catch, Reuven!’ Sid- 
ney Goldberg said, thumping my back. 
“Sensational ”’ 

Our team had suddenly come back to life. 
The infielders were throwing the ball around 
and talking up the game. 

Mr. Galanter came over. ““You 
all right, Malter? Let me see that 
elbow.’’ I showed him the scraped 
elbow. The skin hadn’t broken. 
“That was a good play,” he said, 
beaming. “‘How’s the hand ?”’ 

I took off my glove, and Mr. 
Galanter poked at the wrist and 
fingers. “‘Does that hurt?” 

“No,” I lied. 

“OK,” hesaid, patting my back. 
“We'll put you in for a Purple 
Heart on that one, Malter.’’ 

“TI can’t get over that catch,” 
Sidney Goldberg said. 

‘“*You threw it real good to first,”’ 
I told him. 

_ Two more yeshiva players got 

to bat that inning. The first one 
hit a single, and the second one 
sent a high fly to short, which Sid- 
ney Goldberg caught without hay- 
ing to move a step. We scored two 
runs that inning and one run the 
next, and by the top half of the 
fifth inning we were leading, five 
to three. Mr. Galanter was walk- 
ing back and forth, sweating, smil- 
ing, grinning, wiping his head 
nervously; the rabbi was no longer 
reading; the yeshiva team was 
silent as death. 

Schwartzie pleaded exhaustion, 
and since this was the final in- 
ning—school schedules only per- 
mitted us time for five-inning 
games—Mr. Galanter told me to 
pitch. Davey Cantor took my place at sec- 
ond. My left hand was still sore, and the 
wrist hurt whenever I caught a ball, but the 
right hand was fine. The pitches went in fast 
and dropped into the curve just when I 
wanted them to. Dov Shlomowitz swung 
three times, and hit nothing but air. Then 
Danny Saunders came up to the plate. 

The members of the yeshiva team were 
very quiet. The rabbi was sitting on the 
bench, his book closed. Mr. Galanter was 
shouting at everyone to move back. Danny 
Saunders fixed himself into position and 
looked out at me. 

Here’s a present from an apikoros, I 
thought, and let go the ball. It went in fast 
and straight, and I saw Danny Saunders’ 
left foot move out and his body begin to 
pivot. He swung just as the ball slid into its 


T: ball hit the pocket of my glove with 
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glasses, 


curve, and the bat cut through empty air, 
twisting him around and sending him off 
balance. His black skullcap fell off, and he 
bent quickly to retrieve it. He stood there 
for a moment, staring at me. The rabbi had 
begun to chew his lip. 

I lost control of the next pitch, and it was 
wide. On the third pitch, I went into a long, 
elaborate windup and sent him a slow, curv- 
ing blooper, the kind a batter always tries 
for and misses. He ignored it, and the umpire 
called it a ball. 

My left wrist began to throb as I caught 
the throw from the catcher. I was hot and 
sweaty, and the earpieces of my glasses were 
cutting into the flesh above my ears. Danny 


- Saunders stood very still at the plate, wait- 


ing. OK, I thought, hating him bitterly, 
here’s another present. 

The ball went to the plate fast and 
straight, and dropped just below his swing. 
He checked himself, and took two or three 
staggering steps forward. 

The catcher threw the ball back, and I 


Earlocks hung 
alongside Danny’s ENE 
seulptured faee. i) LA ( 





winced at the pain in my wrist. I turned 
around for a moment to look out at the field, 
and let the pain subside. When I turned 
back, Danny Saunders was holding his bat 
in his left hand, his lips parted in a crazy 
grin. The umpire yelled, ‘“‘Play ball!” 

I wanted to finish it quickly, so I pitched 
another fast ball. I saw Danny go into a 
crouch, and in the next instant I realized 
that he had anticipated the curve and was 
swinging low. I was still off balance from the 
pitch, but I managed to bring my glove 
hand up in front of my face just as he hit the 
ball. I saw it coming at me, but there was 
nothing I could do. It hit the edge of my 
glove, smashed into the left lens of my 
glanced off my forehead, and 
knocked me down. I scrambled around 
wildly for the ball, but by the time I got my 










































hand on it Danny Saunders was safe Sr 

I heard Mr. Galanter call time, and eye 
one on the field ran over to me. “My R 
lay shattered on the asphalt paving 
sharp pain in my left eye, my wrist thre 
and I could feel the bump coming up on 
forehead. we 

Mr. Galanter put his face close te 
“Are you all right, boy?” he aske 
looked at my forehead. ‘‘Somebod 
handkerchief with cold water!’ he 
Sidney Goldberg said something, 
couldn’t make out his words. Mr. 
put his arm around my shoulders, 
me off the field and sat me down - 
bench next to the rabbi. Without my glas: 
everything beyond ten feet was blurre 
wondered about the pain in my le! 
Mr. Galanter was putting a wet handk 
chief on my head. ee 

“You feel dizzy, boy?” " 

I shook my head. “I’m all “aha ”T sai 
and wondered why talking hurt my head, 
‘“‘You sit quiet now,” Mr. Galanter sai 
“You begin to feel dizzy, rou 
me know right away.’ : 

He went away. I sat on 
bench and heard shouts i in 
dish. The pain in my eye 1 
intense I could feel it in the b be 
of my spine. I sat on the benet 
long time, while we lost th 
eight to seven, long enor 
hear the yeshiva team sho 
joy, long enough to begin er 
at the pain in my eye. 

Mr. Galanter came over 
end of the game, took one 
me, and ran out of the yard 
a cab. We rode to the Br 
Memorial Hospital, a few 
away, and walked into the 
gency ward. I was begi 
feel dizzy and nauseated. 
in my left eye ran along the | 
side of my body to my groin. TI 
nurse at the desk asked us t 
down and pressed a button 
someone. 

“How’re you doing?” 
lanter asked me. i 

“My eye hurts. I feel dizzy.” 

“You'll be OK,” Mr. G 
said. ‘“You get a Purple H 
today’s work, trooper.” 
looked frightened. x 

“T’m sorry to be putting ou t 
so much trouble.” 


“I’m also sorry we lost. th 
a tough team.” 
“That Saunders boy,”’ Mr. Galanters 
“the one who hit you. You know anyth 
about him ? cag 
“No, sir.’ 
“T never saw a boy hit a ball like hat A 
“Mr. Galanter, my eye really hurts.” 
“We'll be going in in a minute, boy. 10 
on. Would your father be home now?” — 
“Yes, sir.’ ye 
“‘What’s your phone number?” 
A nurse came out the door and nodded 
us. Mr. Galanter helped me get to my 
We followed the nurse into an examinatt 
room. It had white walls, and a metal ta 
with a white sheet over a pad. Mr. Galant 
helped me onto the table. A young docto 
came in, wearing a white gown. “Stoppet 
ball with your eye, I hear,” he said, smu 
at me. “Let’s have a look at it.” 






















, and gasped with the pain. He 
the eye through an instrument 
t attached to it, and spoke to Mr. 
“Was he wearing glasses?” 


“Can you see the light?” he 
ttle blurred,” I told him. 


T’ll go call your father,’ Mr. 
id. 


asses ?”’ I said. 
ju won’t be able to wear glasses for a 
pen,” the doctor told me. “We’ ll have 


5 


Ss. 
Joes that hurt?’ he asked, moving my 
a side to side. 


“itl ” I said. “My left wrist hurts, 


vel, you really put in a full day. Who 


0 bad. ‘Now look, you lie as quiet as 
can and try not to ‘blink your eyes. I'll 
at back.” 
yas frightened. What was causing the 
in my eye? Some of the glass from the 
must have scratched it, I thought. I 
myself hating Danny Saunders again 
the other side-curl wearers on his 
iteam. My father was probably at his 
writing. The phone call would frighten 
T couldn’ t keep back my tears. 
e young doctor returned, another doc- 
him. He looked at my eye with the 
ament. “Is Snydman around?” he 
1. “He'd better have a look at this,” 
“A lie still now, son,” the first doctor 
“A nurse will be here i in a minute.” 
-went out. A nurse came in, smiling. 
won't hurt a bit,’’ she said, and put 
Pops into my left eye. “Now keep it 
and put this bit of’ cotton over it. 
’s a good boy.” 
ree men came into the room, the two 
rs and a short, middle-aged man witha 
ing mustache. 
his is Dr. Snydman, son,” the first 
or said. “He wants to have a look at 
eye.” 
tr. Snydman smiled. “I hear you had 
| quite a ball game, young man.”’ I liked 
him immediately. He took the cotton 
_ off my eye and looked through the in- 
nent for a long time. Then he turned 
r. Galanter. 
re you the boy’s father?” 
called his father,” Mr. Galanter said. 
S coming over right away.” 
Ve'll need his signature,’ Dr. Snydman 
He turned to the other two doctors. “I 
_ think so,” he said. “I think it’s right 
le edge. I’ll have to have a better look 
upstairs.’’ He smiled at me. The doctors 
out. 
Vhat’s upstairs?” I asked Mr. Galanter. 
he eye ward, I guess. They have all the 
astruments up there.”’ 
vo orderlies came into the room, wheel- 
, Stretcher table. When they lifted me 





off the examination table, the pain rammed 
through my head and sent flashes of red and 
white colors into my eyes. I cried out. They 
put me down carefully on the stretcher 
table and wheeled me out of the room. Mr. 
Galanter followed. 

The elevator took a long time going up. I 
lay on the stretcher table, staring up out of 
my right eye at the fluorescent ceiling light. 
It looked blurred, and I saw it change color, 
going from white to red to black to white. 
Then the light was bad all over and everyone 
crowded around me. Someone was wiping 
my forehead, and the light was suddenly gone. 


white uniform said, ‘“‘Well, now, how 

are we doing, young man?” and for a 

long moment I didn’t know what was 
happening. Then I remembered every- 
thing—and I couldn’t say a word. 

“Well, now, let’s see,” the nurse said. 
“Move your head just a little, and tell me 
how it feels.”” I moved my head from side to 
side on the pillow. 

“Tt feels fine,” I said. 

“That’s good. Are you hungry ?” 

“Yes, ma’am. Is my father here?”’ 

““He’ll be in shortly. You lie still now and 
rest. They’ll be bringing supper in soon.” 
She went away. 

I lay still, looking with one eye at sunlight 
coming in through tall windows. I moved 
my head to the left, carefully, so as not to 
disturb the thick bandage that covered my 
left eye. There was a man sitting up in bed, 
playing a game of solitaire on his blanket. 
He looked to be in his middle thirties, and 
he had broad shoulders and a lean face with 
a dark stubble of beard. He wore a black 
patch over his right eye. His nose was flat, 
and he had a scar beneath his lower lip. 

“Hello, there,” he said, smiling. “How’s 
the old punching bag?” 

I didn’t understand what he meant. 

“The old noggin. The head.” 

“Oh. It feels good.” 

“Lucky boy. A clop in the head is a rough 
business. I got clopped in the head once, and 
it took me a month to get off my back.’’ He 
looked down at the rows of cards on the 
blanket. “I hit the canvas so hard I rattled 
my toenails. That was some clop.”” He drew 
another card and inspected it. 

I looked at the black patch on his right 
eye. After a few minutes I realized he had 
forgotten about me, and I turned my head 
to the right. A boy of ten or eleven was ly- 
ing in a bed with his hands flat under his 
head, his eyes open, staring at the ceiling, 
not noticing me looking at him. He had 
light-blond hair and a beautiful face. The 
people beyond the beds immediately to my 
right and left were blurs. I couldn’t make 
out the rest of the room, except to see that 
it had two long rows of beds and a wide 
middle aisle—clearly a hospital ward. 

I moved my wrist slowly. It still hurt. 
Danny Saunders was probably bragging 
about the ball game to his friends. That 
miserable Hasid! I hated him. 

An orderly came up the aisle, pushing a 
metal table piled high with food trays. The 
man on my left scooped up his cards. 

‘Time for the old feed bag,”’ he said, smil- 
ing at me. “‘What’s the menu, Doc?” 

The orderly grinned. “Be right with you, 
Killer.’’ He was still three beds away. 

The boy in the bed to my right blinked. 
The orderly stopped at the foot of his bed 


| opened my right eye. A nurse in a 


and took a tray from the table. “How you 
doing, Billy?’’ 

The boy’s eyes sought out the direction 
from which the voice had come. “‘Fine,’’ he 
said softly. He began to sit up in bed. I saw 
he was blind. 

“It’s chicken, Billy,” the orderly said. 
“Peas and carrots, potatoes, vegetable soup, 
and applesauce.” 

“Chicken!” the man to my left said. 
“Who can do ten rounds on chicken?” 

“You all set, Billy?” the orderly asked. 

“I’m fine,’”’ the boy said. He fumbled 
about for the silverware, found the knife and 
fork, and commenced eating. 

A nurse came up the aisle and stopped at 
my bed. “Hello, young man. Are we ‘still 
hungry ?”’ 

“Yes, ma’am.”’ 

‘“‘That’s good. Your father said to tell you 
this is a kosher hospital, and you are to eat 
everything.’’ She went to a night table and 
opened a drawer. “‘He asked that we give 
you this.’’ She was holding a small, black 
skullcap in her hand. 

“Thank you, ma’am.”’ I took the skullcap 
and put it on. 

“Mrs. Carpenter,’ the man to my left 
said, “how come chicken again?” 

The nurse looked at him sternly. “Mr. 
Savo, please behave yourself.”’ 

“Yes, ma'am,” he said, feigning fright. 

“Mr. Savo, you are a poor example to 
your young neighbors.” 

She turned quickly and went away. 

“Tough as a ring post,’’ Mr. Savo said, 
grinning at me. “‘But a great heart.’ The 
orderly put the food tray on his bed, and he 
began eating ravenously. He winked his 
good eye at me. “Good food. Not enough 
zip, but that’s the kosher bit for you.” 

“Mr. Savo, sir?” 

“Yeah, kid?” 

“What day is today?” 

He took the chicken bone out of his 
mouth. “It’s Monday.” 

“Monday, June fifth ?”’ 

“That’s right, kid.” 

“T slept a long time,”’ I said. 

“You were out like a light, boy.” 

I decided it would be polite to introduce 
myself. ‘My name is Reuven Malter.”’ 

“Good to meet you, Bobby boy.” He 
dropped the chicken bone onto the tray. 
“You always eat with a hat on?” 

aves; sir’ 

“What’s that, part of your religion or 
something ?”’ 

“Yes, sir.” 

“Important thing, religion. Wouldn’t 
mind some of it in the ring. Tony Savo’s my 
name.” 

“‘Are you a prizefighter ?” 

“That’s right, Bobby boy. Could’ve been 
on top if that guy hadn’t clopped me the 
way he did.” 

“Are you feeling better now?” I heard the 
blind boy ask me. He was facing in my direc- 
tion, his pale blue eyes wide open. 

“T’m a lot better,’”’ I told him. ““My head 
doesn’t hurt.’ 

“We were all very worried about you.” 

I didn’t know what to say to that. 

“My name’s Billy,” the blind boy said. 

“How are you, Billy? I’m Robert Malter.”’ 

“‘Robert’s a grown-up name, isn’t it? How 
old are you?” 

“Fifteen.” 

“That’s grown up.” 

‘Why don’t you call me Bobby,” I told 
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-said he performed a miracle.” 





Billy. “I’m not really all that grown up.” 

“Bobby is a nice name.” He had a beau- 
tiful face, a gentle face. His eyes stared at 
me vacantly. ‘‘What kind of hair do you 
have, Bobby? Can you tell me what you 
look like?” 

“Sure. I have black hair and brown eyes, 
and a face like a million others. I’m about 
five foot six, and I’ve got a bump on my 
head and a bandaged left eye.” 

e laughed with sudden delight. ““You 

really are a nice person,’ he said. 

“You’re nice like Mr. Savo. He 

promised me a three-rounder after 
my operation.” 

“‘That’s great,” I said. 

“Tt’s a new kind of operation,” Billy said, 
turning his face in my direction. ‘“My father 
explained it to me. They found out how to 
do it in the war. It’ll be wonderful doing a 
three-rounder with you, Mr. Savo.” 

“Sure, Billy. Sure.’’ He was sitting up in 
his bed, holding his deck of cards. 

“Tt’ll be wonderful to be able to see 
again,”’ Billy said to me. “I had an accident 
in the car once. My father was driving. It 
was a long time ago. It wasn’t my father’s 
fault, though.” 

He lay back on his pillow, his eyes open. 
Beyond his bed I saw a man hurrying up 
the aisle, and when he came into focus I 
saw it was my father. He was carrying a 
package wrapped in newspapers. He had on 
his dark-gray double-breasted suit and his 
gray hat. He looked thin and worn, and his 
face was pale. His eyes seemed red behind 
his steel-rimmed spectacles, as though he 
hadn’t slept in a long time. 

“The hospital telephoned,” he said. ‘‘They 
told me you were awake.”’ He sat on the 
edge of the bed and put the package down. 
“You slept almost a full day,”’ he said, try- 
ing tosmile. ‘“‘Howare you feeling, Reuven?” 

“T feel fine now,’ I said. 

“They told me you had a slight concus- 
sion. Your head doesn’t hurt ?” 

“No.’’ 

He seemed very tense, and I wondered 
why he was still worried. 

“The nurse didn’t say anything about my 
eye,” I said. “Is it all right ?”’ 

He looked at me queerly. ‘‘Of course it’s 
all right. Dr. Snydman operated on it, and 
he is a very big man.” 

“He operated on my eye?” It had never 
occurred to me that I had been through an 
operation. ‘“What was wrong?” 

My father caught the fear in my voice. 
“You will be all right now,” he said. ‘“‘There 
was a piece of glass in your eye, on the edge 
of the pupil. Dr. Snydman took it out, They 
But some- 
how my father did not look as though a 
miracle had been performed. 

“Is the eye all right now?” I asked him. 

“Of course it is all right. Why should it 
not be all right ?” 

“Tt’s not all right,”’ I said. ‘‘Abba, please 
tell me what’s the matter.” 

He began to cough, a deep, rasping cough 
that shook his frail body. ‘‘Reuven, Reu- 
ven,” he said, shaking his head, “I have 
never been good at hiding things from you, 
have I? I always wanted a bright boy for a 
son. And you are bright. I will tell you what 
they told me about the eye. The eye is all 
right. In a few days they will remove the 
bandages and you will come home.” 

“In only a few days?” 

rekes,”” 
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“So why are you so worried?” I asked. 
“‘That’s wonderful!’ 

“Reuven, the eye has to heal.” 

A man walked up the aisle and came 
alongside Billy’s bed. He had light-blond 
hair, and from his face I could tell that he 
was Billy’s father. He kissed the boy on the 
forehead. They talked quietly. 

My father said, ‘“The eye has a tiny cut 
on the edge of the pupil, and the cut has to 
heal.” 

“The scar tissue,” I said slowly. ‘““The 
scar tissue can grow over the pupil.” And I 
felt myself go sick with fear. 

My father’s eyes were moist behind the 
steel-rimmed spectacles. “Dr. Snydman in- 
formed me he had a case like yours last 
year, and the eye healed. He is optimistic.” 

“But he’s not sure.” 

“No,” my father said. “He is not sure.” 

I looked at Billy and saw him talking with 
his father, quietly and seriously. The father 
was caressing the boy’s cheek. 

“Reb Saunders called me twice today,” 
my father said. 

“Reb Saunders?” 

“He wanted to know how you were. His 
son is very sorry over what happened.”’ 

“T’ll bet,” I said bitterly. 

My father began to speak, but his words 
broke into a rasping cough. He put a hand- 
kerchief to his mouth and coughed into it. 

“T caught a cold,” he apologized. “There 
was a draft in the classroom yesterday. In 
June yet. Only your father catches colds in 
June.” 

“You’re not taking care of yourself, 
Abba.” 

“T am worried about my ballplayer.’’ He 
smiled at me. “I worry all the time you will 
get hit by a taxi or a trolley car, and you go 
and get hit by a ball.” 

“I hate that Danny Saunders for this. 
He’s making you sick.” 

“Danny Saunders is making me sick? 
How is he making me sick?” 

“He hit me deliberately, Abba. Now 
you're getting sick worrying about me.” 

My father looked at me in amazement. 
“He hit you deliberately?” 

“You should see how he hits. He almost 
killed Schwartzie. He said his team would 
kill us aptkorsim.” 

“Apikorsim?”’ 

“They turned the game into a war.” 

“I don’t understand. On the telephone 
Reb Saunders said his son was sorry.” 

“Sorry! He’s sorry he didn’t kill me al- 
together !’’ 

My father gazed at me intently. “I do 
not like you to talk that way,” he said 
sternly. ‘“That is a terrible thing to say.” 

“It seemed to be deliberate.” 

“Things are always what they seem to be, 
Reuven? Since when ?”’ 

I was silent. 

“T don’t want to hear you say that again 
about Reb Saunders’ son. Now, I’ve brought 
you this.’ He undid the newspapers and 
brought out a portable radio. “It’s expected 
the Allies will take Rome any day now. You 
should not forget there’s a world outside.” 

“T’ll have to do my schoolwork, Abba. 
I’ll have to keep up with my classes.” 

“No schoolwork, no books, no news- 
papers. They told me you are not allowed 
to read for two weeks. So I brought the 
radio.” He put it on the night table. “I 
talked with your teachers. If you can’t pre- 
pare in time for your examinations, they 










































will give them to you orivehee th 
June. So you don’t have to worry.” 
“T can’t read for two weeks?” 
“We will ask Dr. Snydman whe 
leave the hospital. But no reading ne 
“Yes, Abba.” 
“Now I have to go,” my father ai ; 
put on his hat, coughed, and stood 1 
seemed pale and thin. “I have to 
examinations, and I must finish y 
article. The journal gave me a deadli 
“Please take care of yourself, Abba. 
get sick.” jee 
“T will take care of myself. You vill @: 
He blinked. ‘‘You are not a baby anymé 
I hope ——’” His eyes begin to mist a 
lips trembled for a moment. % 
Billy’s father said something to Bill ly, @ 
he laughed. My father glanced at t em ] 
looked back at me. I saw from his facet 
he knew Billy was blind. 12 
“T brought you your tefillin and pre 
book,” he said quietly. “If they tell you; 
all right, you should pray with your tefil) 
But only if they tell you it is all right¢ 
will not be harmful to your head or y 
eye.” He stopped for a moment to le , 
throat. “It is a bad cold, but I 
right. If you cannot pray with your t 
pray anyway. Now I have to go.” He 
me on the forehead. I saw his eyes 
“My ballplayer,’”’ he said, trying to | 
“Take care of yourself and rest. I will 
back to see you tomorrow.” He turne 
walked quickly away up the aisle, small z 
thin, but walking with a straight, § 
step as always. | 
I thought about my eyes. I hadi lw 
taken them for granted, like the rest of 
body. I thought of Billy and Tony Savo,t 
ing to imagine what my life might be lil 
had only one good eye. I had never thou 
of what it might be like to be blind. I felt 
wild terror again, and tried to a 


shout, and a noise that sounded 1 lik 
cheer, woke me. There was a 
movement in the ward, 
voices, and a radio blaring. 
penter came up the aisle, telling p 
stop all the shouting, this was not M 
Square Garden. Billy was sitting up 
bed, his face a little frightened. 
was not in sight. 

The radio announcer was saying 
thing about a British airborne di 
seizing bridgeheads, and American aii 
divisions stopping enemy troops frottt ¢ 
ing into the Cotentin Peninsula. I did 
recognize any of the names, and I wond 
why everyone was so excited. There was\ 
news all the time, but no one got this exci 
unless something very special was happ 
ing. Mr. Savo came up to my bed, his 
thin face with the black eyepatch 
him look like a pirate. 

“Is it the invasion of Europe, Mr. 
I asked eagerly. 

Sits D-Day, Bobby boy. We're clo 
them good.”’ He spotted the portable 
my father had brought me. “Hey, Bob 
boy, is that your radio?” 

ubhat’s right, ” T said. “I forgot alla 
its being here.”’ | 

Billy turned toward my voice. “Do. ’ 
have a radio here, Bobby? My uncle! 
pilot. Can you turn it on?” 

Mr. Savo turned on the radio and f 
the station with the same announcer 
was coming over the radio down the 















awer of the night table and 
to put on the tefillin. The head 
| rubbed against the bump, and 
. | opened the prayer book. Then I 
ed that I wasn’t allowed to read, 
losed the book and prayed whatever I 
ibered by heart, trying not to listen to 
dio announcer. I prayed for the safety 
e soldiers fighting on the beaches. 
finished praying, I took off the 
gad put them and the prayer book 


vu re a real religious kid, there, Bobby 
Mr. Savo said. “You going to be a 
or something?” 

might,” I said. ‘““My father wants me 
ea mathematician, though. At school I 
all A’s i in ma 

But you want to be a rabbi.” 

oo I think so. I’m not sure.’ 





é ep rest of that morning I did nothing 
listen to the radio and talk about the 
with Billy and Mr. Savo. Billy kept 
ng me his uncle was the pilot of a big 
ie that dropped bombs. The announcer 
talking about supply problems involved 
n invasion when I saw Mr. Galanter 
ig up the aisle, carrying a copy of The 
rk Times. 
a?” up to say hello, soldier. How are 
1 
ie a a lot better, Mr. Galanter.” I was 
d that he had come to see me. “My 
doesn’t hurt at all, and the wrist is a lot 
ol than it was.” 
hat’s good news, trooper. Great news. 
, 1s some day, isn’t it? One of the great- 
lays in history.” 
Yes, sir. I’ve been listening to the radio. 
Id Billy here that they were using the 
bombing planes an awful lot. His uncle 
bomber pilot.” 
ir. Galanter looked at Billy, and saw 
he was blind. 
Jow are you, young feller?” he said, his 
e suddenly subdued. 
My uncle flies a big plane that drops 
bs,” Billy said. 
“wish your uncle all the luck in the 
d,” Mr. Galanter said quietly. 
Thank you, sir,” Billy said. 
fr. Galanter turned to me. ‘““They did 
e a job getting that piece of glass out of 
‘eye, trooper.” He was trying to sound 
rful. “How soon will you be out?” 
My father said in a few days.” I won- 
d if he knew about the scar tissue and 
’t want to talk about it. 
Well, I got to go teach a class, trooper. 
e care of yourself.” 
Yes, sir. Thank you for coming to see 
’ I watched him walk slowly up the aisle. 
think I’ll sleep a little now,” Billy said. 
uld you turn off the radio?” 
Sure, Billy.” 
lay back, and after a few minutes fell 
p. I dreamed about my left eye and felt 
itened. I thought I could see sunlight 
ugh the closed lid of my right eye, and I 
med about waking up in the hospital 
erday afternoon and the nurse moving 
surtain away. Now something was block- 
the sunlight. I opened my good eye and 
someone standing alongside my bed. It 
Danny Saunders. He was wearing a 
; Suit, a white shirt open at the collar, 
a dark skullcap. I could see the earlocks 
sing down alongside his sculptured face. 








the tefillin and prayer book out of 


“Hello,” he said softly. 
“T’m sorry if I woke you. 
The nurse told me it was 
all right to wait here.” 

He was the last per- 
son in the world I had 
expected to visit me. 

“Before you tell me 
how much you hate me,” 
he said, “‘let me tell you 
that I’m sorry about 
what happened.” 

“T don’t hate you,” I 
managed to say. It was 
time for me to say some- 
thing, even if it was a lie. 

He smiled sadly. ‘Can 
I sit down? I’ve been 
standing here waiting for 
you to wake up.” 

I sort of nodded, and 
he sat down on the edge 
of the bed. I thought he 
looked a little like the 
pictures of Abraham 
Lincoln before he grew the beard—except 
for the small tufts of sand-colored hair on 
his chin and cheeks, and the side curls. 

“What do they say about the scar tissue?” 
he asked. He was ill at ease. 

“How did you find out about that?” 

“T called your father last night. He told 
me.” 

“They don’t know yet. I might be blind 
in that eye. How does it feel to know you’ve 
made someone blind in one eye?” I was feel- 
ing the anger coming back. 

His sculptured face was expressionless. 
“You want me to say I’m miserable? OK, 
I’m miserable.” 

“That’s all? Only miserable? How do you 
sleep nights?” 

He looked down at his hands. “I didn’t 
come here to fight with you,” he said. “If 
you want to do nothing but fight, I’m going 
to go home.”’ 

“You can go to hell, and take your whole 
snooty bunch of Hasidim along with you!” 

His silence made me all the angrier. Fi- 
nally I said, “I thought you said you were 
going home!” 

“I came to talk to you.” 

“Well, I don’t want to listen. Why don’t 
you go home? Go home and be sorry over 
my eye!” 

He stood up. “J am sorry,” he said. 

“T’ll just bet you are,’ I said. 

He turned and walked slowly up the aisle. 
I lay back on the pillow, trembling a little, 
and frightened over my own anger and hate. 

“He a friend of yours?’”’ Mr. Savo asked. 
He was lying with his head-on his pillow. 

“No,” I said. ‘“He’s the one who hit me in 
the eye with the ball.” 

Mr. Savo’s face brightened. “‘No kidding? 
The clopper himself. Well, well!’ 

My father came in a few minutes after 
supper, looking pale and worn. When I told 
him about Danny Saunders, he was angry. 

“You did a foolish thing, Reuven,’ he 
told me sternly. ““You remember what the 
Talmud says. If a person comes to apologize 
for having hurt you, you must listen and 
forgive him.” 

“T couldn’t help it, Abba.”’ 

“You hate him so much you could say 
those things to him?” 

“I’m sorry,” I said, feeling miserable. 

His eyes were sad. “I did not intend to 
scold you,”’ he said. ‘“‘What I tried to tell 





you, Reuven, is that when a person comes 
to talk to you, you should be patient and 
listen. Especially if he has hurt you in any 
way. Now, we will not talk any more tonight 
about Reb Saunders’ son. This is an impor- 
tant day in the history of the world. It is the 
beginning of the end for Hitler and his 
madmen.” 

We talked for a while about the invasion. 
Finally my father left, and I lay back, feel- 
ing depressed and angry with myself over 
what I had said to Danny Saunders. 

Billy’s father had come to see him again, 
and they were talking quietly. He was a 
fine-looking person; I noticed he had a long, 
white scar on his forehead. 

“Billy tells me you’ve been very nice to 
him,’ he said. 
I sort of nodded my head on the pillow, 

and tried to smile. 

“T appreciate that very much,” he said. 
“Billy wonders if you would call us when he 
gets out of the hospital. After his operation, 
when he can see again, he would like to see 
what you look like.” 

“Sure, Pll give you a call,’ I said. 

he next morning Mrs. Carpenter told 
me I could get out of bed and walk 
around a bit. I asked how long I 
would be in the hospital, and she said 
Dr. Snydman would have to decide that. 
““He’ll see you Friday morning,” she added. 

After breakfast I went into the hall, looked 
out a window, and saw people on the street. 
I stared out the window a long time. I was 
beginning to feel annoyed that I couldn’t 
read. In the afternoon I listened to soap 
operas— Life Can Be Beautiful, Stella Dallas, 
Ma Perkins. 

“Do you want to hear any more of this?” 
I asked Billy. He didn’t answer, and I saw 
he was sleeping. 

“Turn it off, kid,’ Mr. Savo said. 
much of that junk can a guy take?” 

I turned off the radio and lay back. 

“Well, well,’’ Mr. Savo said. ‘‘Look who’s 
here. Your real religious clopper.”’ 

Danny Saunders came up the aisle and 
stood alongside my bed. ‘‘Are you going to 
get angry at me again?” he asked. 

“INO, Li Said: 

“Can I sit down?” 

Yess? 

He sat down on the edge of the bed. 


“How 













































































“I’m sorry about yesterday,” I said. I was 
surprised at how happy I was to see him. 

“J didn’tso much mind you being angry,” 
he said. “What I thought was rotten was the 
way you wouldn’t let me talk.” 

“T'm really sorry.”’ 

“I came up to talk to you now. Do you 
want to listen?” 

“Sure.”’ 

“T’ve been thinking about that ball game. 
I've thought about it a lot, but I still don’t 
understand why I wanted to kill you.” 

I stared at him. 

“It’s really bothering me.” 

“Well, I should hope so,’’ I said. 

“Don’t be so cute, Malter. I’m not being 
melodramatic. I really wanted to kill you.” 

“Well, it was a pretty hot ball game,” I 
said. “I didn’t exactly love you myself there 
for a while.”’ 

“J don’t think you even know what I’m 
talking about,”’ he said. 

“Now, wait a minute —— 

“No, listen. Do you remember that sec- 
ond cutve you threw me?” 

*Sure.”’ 

“Do you remember I stood in front of the 
plate afterward and looked at you?” 

“Sure.” I remembered the crazy grin 
vividly. 

“Well, that’s when I wanted to open your 
head with my bat.” 

“That was some ball game,’’ I said, a little 
awed by what he was telling me. 

“It had nothing to do with the ball game,” 
he said. ‘At least I don’t think it did. But 
you really had me going, Malter. I can’t 
figure it out. Anyway, I feel better telling 
you about it.” 

“Please stop calling me Malter,”’ I said. 

“What do you want me to call you?” 

“Call me Reuven,” I said. ““Malter sounds 
as if you’re a schoolteacher.” 

“OK,” he said. ‘“Then youcall me Danny.”’ 

“Fine,’”’ I said. 

“Tt was the wildest feeling,” he said. “I’ve 
never felt that way before.’’ 

uddenly I had the impression that 
everything around me was out of focus. 
There was Danny Saunders, talking 
about wanting to kill me because I had 
pitched him some curve balls. He didn’t 
sound like a Hasid. I was fascinated just 
listening to the way perfect English came 
out of his mouth. The few times I had ever 
talked with a Hasid, he had spoken only 
Yiddish. And here was Danny Saunders 
talking English, and what he was saying 
a the way he was saying it didn’t seem to 
t in. 

“You’re a pretty rough ballplayer,” he 
said, smiling a little. 

“You're pretty rough yourself. Where did 
you learn to hit a ball like that?” 

“T practiced,”’ he said. ‘““You don’t know 
how many hours I spent learning how to 
field and hit a ball.”’ 

“Where do you get the time? I thought 
you people always studied Talmud.” 

He grinned. “If I study my quota of Tal- 
mud every day, my father doesn’t care what 
I do the rest of the time.”’ 

“What’s your quota?” 

“Two blatt.” 

“Two blatt?” That was four pages of 
Talmud a day. If I did one page a day, I was 
delighted. ‘Don’t you have any English 
work at all?’ 

“Not too much, not at our yeshiva.” 

“Everybody at your yeshiva has to do 


” 


two blatt of Talmud a day and his English?” 

“Not everybody. Only me. My father 
wants it that way.” 

“How do you do it? That’s a fantastic 
amount of work.” 

“I’m lucky.”’ He grinned at me. “I'll show 
you how. What Talmud are you studying 
now?” 

“*Kiddushin,” 1 said. 

“What page are you on?” 

I told him. 

“T studied that two years ago. Is this what 
it reads like?” He recited about a third of 
the page word for word, including the com- 
mentaries and the Maimonidean legal deci- 
sions of the Talmudic disputations. He did 
it coldly, mechanically. 

I gaped at him. ‘‘Say, that’s pretty good,” 
I managed to say. 

“T have a photographic mind. My father 
says it’s a gift from God. I look at a page of 
Talmud, and I remember it by heart. I 
understand it, too.” 

“‘Are you going to be a rabbi?” 

“Sure. I’m going to take my father’s 
place some day.” 

“IT may become a rabbi. Not a Hasidic- 
type, though.” 

He looked at me in surprise. “What do 
you want to become a rabbi for ?”’ 

“Why not?” 

“There are so many other things you 
could be.” 

“But you're going to become a rabbi.” 

“T have no choice,” he said. “It’s an 
inherited position.” 

“You mean you wouldn’t become a rabbi 
if you had a choice?”’ 

“T don’t think so.” 

“What would you be?” 

“T don’t know. Probably a psychologist.”’ 

“Ts that like Freud and psychoanalysis 
and things like that ?”’ 

“Yes,”’ he said. 

I didn’t know much about psychoanalysts, 
but Danny Saunders, in his Hasidic clothes, 
didn’t look like the type at all. I had always 
pictured analysts as sophisticated people 
with short, pointed beards, monocles and 
German accents. 

“What would you be if you didn’t become 
a rabbi?’ Danny Saunders asked. 


_ oneot my eyes. 
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“A mathematician,” I said. “That's ‘ 
my father wants me to be.” 
“And teach in a university?” 
“Yes. But I sort of feel I could be m mc 
useful to people as a rabbi. I could t 
them, and help them when they’re in tr 
ble. I think I would get a lot of picasa eC 
of that.” 
“I don’t think I would. Anyway, I'm m1 
ing to be a rabbi. Say, where did you I 
to pitch like that?” 
“T practiced, too.” I grinned at hi 
“How about your hitting? Do you alw, 
hit like that, straight to the pitcher - 
“T can’t hit any other way. It’s got son 
thing to do with the way I hold the ba 
“You almost killed me.” a 
“You were supposed to duck,” he saic 
“T had no chance to duck.” a 
“Yes, you did, but you didn’t wan t 
duck any ball that I hit. You had to try a 
stop it.” “ ) 
| remembered that fraction of a second 


aa 
ee. 
“4 


when I had brought my glove up 
front of my face. I could have jur Pp 
aside, but I hadn’t. wanted Dan n 
Saunders to make me look like Schwar 
“Well, you stopped it,’’ Danny Saunde 
said. “No hard feelings any more?” a 
‘No hard feelings,” I said. “I just hope 
the eye heals all right.” i x 
| hope so, too,”’ he said even 
lieve me.’ 7 
“Say, who was that rabbi on the bench 
Is he a coach or something ?”’ - 
Danny Saunders laughed. ‘“‘He’s one 
the teachers in the yeshiva. My father senc 
him along to make sure we don’t mix t 
much with the apzkorsim.” 
“That apikorsim thing!” 
“l’m sorry, it’s the only way we co 
have a team. I sort of convinced my fath 
we had a duty to beat you apikorsim at W 
you were best at.” ‘ 
“Suppose you'd lost ?” 
“T don’t like to think about that. 
don’t know my father.”’ 
“Your father must be quite a man.” 
“Yes, He doesn’t write, like your fat th r 
but he reads a lot. He says that words d 
tort what a person really feels in his hea 
He doesn’t like to talk too much, eithe er 
except when we’re studyi 
Talmud together. But ot th 
erwise he doesn’t say mut . 
He told me once he wist 
everyone could talk | 
silence.” 
“Talk in silence?” 
“I don’t understand 1 
either,” Danny said, shru 
ging. He began to play < 
sentmindedly with one 
his earlocks. We were quit 
for a long time. F inally h 
stood up. “It? s getting late 
I’d better go.” “F 
“Thanks for coming tos se 
me,”’ I said. 
“Tl see you again to 
morrow.’ 
“Sure.” 
Soon after he left my fa 
ther came in, looking wors 
than he had the day before 
His eyes were red, his fac * 
ashen. He coughed a gre 
deal, and kept telling me! 
was his cold. He told met 


had (continued on page 6 ! 
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Come into Ivory’s young world... 
your complexion can look 
younger for it. 





Come into a world where complexions look young 
... and where soap is 99“4/190% pure. No fancy 
perfumes, creams or extra ingredients in Ivory. 

All you need for young looking skin is pure, mild 
Ivory care. No wonder more doctors recommend 
Ivory than any extra-ingredient soap. And now, 
Ivory’s new wrapper keeps Ivory fresher and better 
than ever. 994/100 % pure”. . . it floats 


Even the 
wrapper is 
looking 
younger ! 

















THE CHOSEN continued 


talked to Dr. Snydman. “‘He will look at 
your eye Friday morning, and you can 
probably come home Friday afternoon.”’ 

“That's wonderful!”’ I said. 

“You won’t be able to read for about 
He will know by then about 
the scar tissue.” 

“Tt’ll be good to be home. At least I 
won’t have to spend a Shabbat here.” 

“We'll have a nice Shabbat together,” 
my father said. ‘‘We will sit and drink 
tea and talk.’’ He took off his spectacles 
and wiped his eyes. 

“T didn’t tell you yet, Abba. Danny 
Saunders came to see me today.” 

My father did not seem surprised. 
“Ah,” he said. “And?” 

“He’s a very nice person. I like him. 

“So? All of a sudden you like him.” 
He was smiling. ‘‘What did he say?” 

When I told him that Danny had 
wanted to kill me, his eyes went wide, 
but he didn’t interrupt. I told him about 
Danny Saunders’ photographic mind, 
and he nodded. “‘He’s going to come visit 
me again tomorrow, Abba.” 

““Ah.”’ My father was silent for a mo- 
ment. ‘‘Reuven, listen to me. The Tal- 
mud says that a person should do two 
things for himself. One is to acquire a 
teacher. Do you remember the other?” 

“Choose a friend,”’ I said. 

“Yes. You know what a friend is, 
Reuven? A Greek philosopher said that 
two people who are true friends are like 
two bodies with one soul. Reuven, if you 
can, make Danny Saunders your friend.” 

“T like him a lot, Abba.” 

“No. Listen to me. I am not talking 
only about liking him. I am telling you 
to make him your friend and to let him 
make you his friend. I think Jae 
stopped and broke into another cough. 
“Make him your friend,” he said. 

“Even though he’s a Hasid?”’ 

“Make him your friend,’ my father 
repeated. “‘We will see.” He looked over 
at Billy, who was asleep. ‘‘How is your 
little neighbor?” 

“There’s a new kind of operation 
they’1l be doing on his eyes. He was in an 
auto accident, and his mother was killed.” 


ten days. 
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My father sighed and stood up. He 
bent and kissed me on the forehead. “I 
will be back to see you tomorrow. Are 
you able to use your tefillin?”’ 

“Yes. I can’t read. I pray by heart.” 

“T did not think of that. My ball- 
player! I will see you again tomorrow, 
Reuven.” 

“Yes, Abba.’ I watched him walk 
quickly up the aisle. 

“That your father, kid?” Mr. Savo 
asked. He was playing his game of ¢ ade 
“Very dignified. What’s he do?” 

“He teac ae u 


“Yeah? Well, that’s real nice, kid. 
W hat’s he teac a 
‘Talmud,’ I said. ‘‘Jewish law.” 
“No kidding? He in a Jewish school?” 
oy ’ IT said. ‘‘A high school.’’ 
Mr. vi 1 at a card he had 
just pulled deck. ““‘Damn,” he 
utterec i the ecard into a row 
tl ylar looked kind of 
the ue 
Sa ni 
1? Wel ike 


me, his fac lark 


veard, and the ac 
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one out to clop you doesn’t want you to 
duck, kid. I know.” 

“Tt wasn’t really like that, Mr. Savo.” 

“Sure, kid. But listen, watch out for 
those religious fanatics.’’ He looked at a 
ecard in his hands, threw it down, and lay 
back on his pillow. ‘‘Long day,” he said, 
“like waiting for a big fight.’’ He closed 
his left eye. 


iL woke during the night and heard 
movement. The curtain had been drawn 
around Mr. Savo’s bed. Isat up. A nurse 
came from somewhere. “You go right 
back to sleep, young man, you hear?” 
She seemed angry. I lay back, and in a 
little while I was asleep. In the morning 
the curtain was still drawn around Mr. 
Savo’s bed. Mrs. Carpenter came up the 
aisle, carrying a tray covered with in- 
struments and bandages. I asked her 
what was wrong with Mr. Savo. 

“He'll be all right, young man. You 
just go about your own business.” 

She disappeared behind the curtain. I 
heard moans. I got out of my bed and 
went to the bathroom. When I came 
back, the bed curtain was still drawn, 
and Billy was awake. 

“Ts that you, Bobby?” he asked. 

“Sure,” I said. 

“Ts something wrong with Mr. Savo?”’ 

“They’ve got the curtain around his 
bed. I think we ought to talk a little 
quieter, Billy. So we don’t bother him.” 

“That’s right,” Billy said, lowering 
his voice. 

I got my tefillin from the night table 
and sat on my bed and prayed for a long 
time. Mostly, I prayed for Mr. Savo. 

I was eating breakfast when I saw Dr. 
Snydman hurrying up the aisle with 
Mrs. Carpenter. He went behind Mr. 
Savo’s curtain. Mrs. Carpenter followed. 
They were there quite a while. 

All that day the curtain remained in 
place. Every few minutes a nurse would 
go behind it, stay for a while, then come 
out. By suppertime I was feeling so 
frightened and miserable that I could 
hardly eat. Then Danny came up the 
aisle, wearing the dark suit, the dark 
skullcap and the white shirt open at the 
collar. My face must have mirrored my 
happiness at seeing him because he 
broke into a warm smile. 

“Tt’s good to see you,” 
are you?” 

“How are you? You're the one in the 
hospital.” 

“T want to get out and go home. Say, 
it’s really good to see you, you old 
sonofagun!”’ 

He stood at the foot of the bed, re- 
laxed, his hands in his trouser pockets. 
“When do you go home?” he asked. 

I told him. Then I remembered Mr. 
Savo lying in his bed behind the curtain. 
“Listen,” I said, motioning with my 
head at the curtain. ‘‘Let’s talk outside 
in the hall.” 

I put on my bathrobe, and we walked 
out to a bench in the hallway. Nurses, 
doctors, patients, and visitors went in 
and out of the wards. It was still light 
outside. Danny stared out the window. 

“Look at all those people. Like ants. 
Sometimes I get the feeling that’s all we 
are—ants. I told that to my father once.”’ 

“What did he say?” 

“He didn’t say anything. I told you, 

» never talks to me except when we 
a few days later, while we 
he said that Jews had a 


I said. ‘“‘How 


udy. But 
vere studying, 
mission in life.” 
‘What mission is that?” 
I’m not sure I know 
what God wants, though.’ (continued) 


“To obey God. 
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So you think patterned carpet 
won't go with patterned upholstery: 


Actually, nothing brings a pattern 
to life like another pattern. Mix 
some excitement. It’s surprisingly 
easy. All you need are a few simple 
rules—and Alexander Smith prac- 
tically wrote the book. 


One pattern goes first. 

Start with one terrific pattern, like 
an Alexander Smith Designer Gal- 
lery carpet, as your basis to work 
from. 


Keep a consistent color scheme. 
Pick up one or two colors from 
your “basic” pattern, as your key 
to everything else. 


For instance, our Mediterranean 
room is built around warm browns 
—brown in the sofa, copper tones 
in the carpet and dining room fab- 
rics. The chair repeats the olive 
from the carpet. 


Never match patterns. 

Generally, you’ll want to avoid 
florals with florals, or geometrics 
with geometrics. 


With this floral sofa, we’ve used 
a tile-patterned Designer Gallery 
carpet by Alexander Smith called 
Cordoba Grille—at about $11.95 a 
square yard. 


Sofa by Stratford -- Chest-on-chest by Basic-Witz. 


Think again. 


Use just one large scale pattern. 
If your basic pattern is large, like 
our sofa print, choose your carpet 
pattern on a more restrained scale. 
One shout is enough. 


Don’t use more than 2 definite 
patterns. 

But you can use stripes, or textures 
—such as tweed or brocade in 


addition. y = 






Our living 
room shows 


two actual ? 
patterns—the sofa nd the carpet 


—plus a brocade chair. 

Trust the rule of eye. 

Group together swatches of every 
pattern. 

Your eye will tell you how well 
they work together. 





Acrilan® makes pattern even more 
practical. 

Every beautiful Designer Gallery 
carpet is densely woven of Acrilan 
acrylic pile to give it the easy 
cleanability, extraordinary 
durability and vi- 

brant coloration 
patterned carpets 
never had before. 


Starting point: your 
Alexander Smith dealer. 
He’ll show you the most 
vibrant, varied collection 
of patterned carpets on the 
market. Patterns to go with 
whatever style of furniture 
you already have, or to set a 
whole new decorating mood. 


Take a look at your dealer’s copy 
of the Alexander Smith guide to 
decorating, “How to make a room 
happen with patterned carpet.” 
It’s loaded with practical advice, 
all types of room settings to show 
how easy and rewarding pattern 
can be. See list on facing page. 
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3. The Bpacieio thescack! clock. 


What a choice the Westclox family of fine 
clocks gives your family. Take alarm clocks. 

Bell alarms. Buzzer alarms. Flashing light 
alarms. Alarms you stop with a tap on top. 
His-and-hers models. Even alarm clocks 
that allow you some extra sleep. They come 
in Keywounds. Electrics. And Electronic 
No-Cords. Your pick of types and styles 
from A to Z-z-z-z. 


1. The “‘wake-in-a-flash” clock. 


jig Ben's 
amily name 
Nestclox. 


et some other family-members you'll like: 


Westclox makes more styles of clocks 
than anyone else. Beginning with famous 
Big Ben” there are more than 240 differ- 
ent models, from a suggested retail price of 
$24.95 all the way down to a mere $2.98. 

You have a better time of it when you 
get or give a Westclox. 


Clocks shown: The “wake-in-a-flash’” Moon- 
beam Nite-Lite—$12.95*. The “‘one-finger-on- 


2. The “ene-finger-on-top”’ clock. 


; 4, The “his-and-hers”’ clock. 








top” Magic Touch Drowse Dialite—$7.98*. 
The “back-to-the-sack” Musical Drowse wakes 
you twice—$8.98*. The “his-and-hers” Twin- 
Face Alarm, two separate mechanisms— 
OSes 


*SUGGESTED RETAIL PRICE 


WESTCLOX 


GENERAL TIME 


Progress in the World of Time 


WESTCLOX DIVISION 









Only he doesn’t really marry her. They 


THE CHOSEN continued “You read books about evolution and 
things like that?” 
*That’s a funny ing ou to say “T read anything good that I can get my 
“Isn’t it? I’ve never sa al hands on. I’m reading Hemingway now. 
before.”’ He seemed to b a strange You’ve heard of Hemingway.”’ 
brooding mood. ‘‘Have 1 D: “Sure. [read some of his short stories.”’ 
win or Huxley?” “T finished A Farewell to Arms last week. 
“T’ve read a little of Darwi I said He’s a great writer. It’s about the First 


“T read in the library so my { 


know. He’s very strict about wha 
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World War. There’s this American in the 
Italian Army. He marries an English nurse. 


run away to Switzerland, and she dies in 
childbirth.” 

“T didn’t read it.” 

“T just get so tired of studying only Tal- 
mud all the time. I know the stuff cold, and 
it gets a little boring after a while. So I read 
whatever the librarian says is worthwhile. I 
met a man in the library, and he keeps sug- 
gesting books for me to read. That librarian 


keeps staring at 
ably wondering 1 
like me is dow 
those books.” 


the son of Reb 
“T’m all mix 
you,” I said, “ 
a Hasid, but y 
most as if you 
in God. Are you 
become a rabbi 
father’s place?” 
“Yes,” he sai 
“How can you 
don’t believe in 
“T never saidI 
in God.” 

“You don’t 
Hasid, though,” 
“What do I 

“Like a—an a 

He looked ou 
and we sat in 
time. Finally he 
to take my fat 
have no choice. 
ited position. I'll 
somehow. Once I 
people won’t car 
I'll be sort of like 

“How can yo 
life doing what y 

“Tt’s like a 
people expect 
their rabbi. M 
been their rabbi 
ations now. I ea 
out on them. I’ 
trapped. I'll 
though—someho 
didn’t sound as 
he could. 












































bees were onl 
utes of sunligh 
found myself wi 
my father hadn’ 
see me. “It’s fu 
said. “I have to b 
don’t want to 
don’t have to be 
do want to be on 
world.” He turn 
the window and 
with his earlock 
kind of mathem 
interested in?” 

“I’m _ really i 
logic. A 
Some people cal 
logic.” 

“T never even 
he confessed. 

“Tt’s new. Al 
with Russell oi 
and a book they) 
Principia Mathen 

“I’m very bag 
matics. What's i 
Mathematical log 

“Well, they try 
of mathematics | 
logical principles 
that mathemati 
based on logic. It! 
plicated stuff. Bu 

“You have a @ 
in your high scho 

“No. I read 4 
too. Not seven or 
week, though, li 
said. ‘Only three 

He laughed, i 
feet. His eyes 
“Symbolic logie!] 
























Ps, , 
4 want to be a rabbi? 
it? I mean, how can 
rithmetic from logic?” 

y father,” I said, and got 
y feet. 

er felt any surprise at see- 
Danny, his face didn’t show 
; Danny’s expression change 
y to astonishment. 

” my father said. “I was 
wouldn’t let me in.” His 
aspy. “There was a faculty 
yw are you, Reuven?” 
Abba. I want you to meet 
iders. ... This is my father, 


-? Danny began. 


a long moment of silence. 
aid, “I see you play ball as 
ead books, Danny. I hope 
as violent with a book as 
1 a ball.” 

turn to be astonished. “You 
97? 

7,” my father said, smiling. 
1 no idea,” Danny stam- 


v could you?” my father 
ver told you my name.” 

me all the time?” 
he librarian.”’ 

realized it was my father 
een suggesting books for 
d. My father was the man 
een meeting in the library! 

never told me!” I said 
u never told me you were 
y books to read!” 
think it was for me to tell,” 
id. “‘A boy comes into the 
bs to the third floor, the 
ld journals, looks carefully 
3 a table behind a bookcase 
t no one can see him, and 
read. Some days I am there, 
s over to me, apologizes for 
me in my work and asks 
ecommend a book. He does 
, and I do not know him. I 
is interested in literature or 
he tells me he is interested 
that is worthwhile. I sug- 
and two hours later he re- 
s me, and tells me he has 
ing it, is there anything else 
nend. 
onished, and we sit for a 
cuss the book, and I see he 
read it and understood it,” 
norized it. So I give him 
‘to read, one that is a little 
ficult, and the same thing 
lishes it completely, returns 
e sit and discuss it. Once I 
lame, but I see he becomes 
, and I go to another topic 
n I ask the librarian, and I 
verything because I have 
1 of Reb Saunders’ son. 
y interested in psychology, 
0 lrecommend more books. 
ost two months that I have 
such recommendations. Do 
ink, Reuven, I should have 
was for Danny to tell if he 
ne.”’ 
s looking down at the floor. 
ateful to you, Mr. Malter,’’ 
everything.” 
nothing to be grateful for, 
’ father told him. ‘You 
books, and I made recom- 
If you continue to come to 
will show you how to use a 


” Danny said. “Of course 


“T am happy to hear that,” my father 
told him. 

“TI—I think I'd better go now,’ Danny 
said. “TI hope the examination goes all 
right tomorrow, Reuven. I’ll come over 
to your house Saturday afternoon. 
Maybe we can go out for a walk.” 

“T’d like that,” I said. 

“T’ll see you on Saturday then. Good- 
bye, Mr. Malter.”’ 

“Good-bye, Danny.” 

He went slowly up the hall. My father 
coughed into his handkerchief. “I am 
very tired,” he said. “I had to rush to 
get here. Faculty meetings always take 
too long. I must sit down.” 

We sat on the bench near the window. 
It was almost dark outside, and I could 
barely make out the people on the side- 
walk below. 

“So,” my father said, “how are you 
feeling?” 

“Tm all right, Abba. A little bored.” 

“Tomorrow you will come home. Dr. 
Snydman will examine you at ten o’clock, 
and I will come to pick you up at one.” 

“Abba, I just can’t get over your 
knowing Danny for so long. I can’t get 
over his being the son of Reb Saunders.” 

“Danny cannot get over it, either,” 
my father said. 

We sat for a while in silence. Billy’s 
father came out of the ward, walking 
slowly and heavily. 

My father got to his feet. ““Reuven, I 
must go home and go to bed. I am very 
tired. I was up almost all last night fin- 
ishing the article. .. . Too much. Come 
with me to the elevator.” © 

We walked up the hall. 

“We will talk over the Shabbat table,” 
my father said. He had almost no voice 
left. “‘It has been some day for you.”’ 

“Yes, Abba.” 

The elevator came, and the doors 
opened. There were people inside. My 
father went in, turned, and faced me. 
“My two ballplayers,” he said. The 
doors closed on his smile. 

When I got to my bed, I saw that the 
curtain was still around Mr. Savo’s bed. 
And there was a curtain around Billy’s 
bed, too. 

I went up to the glass-enclosed section 
where two nurses were sitting, and 
asked what had happened to Billy. 

“He’s asleep,’’ one of the nurses said. 

“Ts he all right?” 

“Of course. He is getting a good night’s 
sleep. You should be in bed yourself, 
young man.” 


De windows were bright with sun- 
light. I remembered it was Friday, and 
sat up quickly. Someone said, “‘Good to 
see you again, Bobby boy. How’ve you 
been?” and there was Mr. Savo, lying on 
his pillow, the curtains no longer drawn 
around his bed. His long, stubbled face 
looked pale, and he wore a thick bandage 
over his right eye in place of the black 
patch. He winked his good eye. 

“Tt’s wonderful to see you again, Mr. 
Savo!”’ 

“Yeah, kid. Been quite a trip. Gave 
the Doc a real scare.” 

“You had Billy and me worried, Mr. 
Savo.”’ I turned to look at Billy. The 
curtains had been pulled back from his 
bed. Billy was gone. 

“Took him out about two hours ago, 
kid. Good little kid. Lots of guts.” 

I stared at Billy’s empty bed. 

“I got to take it real easy, kid. Can’t 
do much talking.’’ He closed his eye. 

When I prayed that morning it was all 
for Billy, every word. I didn’t eat much 
breakfast. Soon it was ten (continued) 
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THE CHOSEN continued 


clock, and Mrs. Carpenter came to 
set me. The examination room was down 


the hall, a few doors from the elevator. 
D: 1ydman was there, waiting for 
me. Mrs. Carpenter motioned me onto 


the examination table, and Dr. Snydman 
began to take the bandage off. 

“Now, son, listen to me,” 
“Your eye has been closed inside the 
bandage all the time. When the last 
bandage comes off, you may open it. 
We'll dim the light in here, so it won’t 
hurt you.” 

I was sweating. ‘‘Yes, sir,” I said. 

Mrs. Carpenter turned off some of the 
lights, and I felt the bandage come off 
the eye. I felt it before I knew it, because 
suddenly the eye was cold from the air. 

“Now, open your eye slowly until you 
become accustomed to the light,’ Dr. 
Snydman said. 

I did as he told me, and in a little 
while I could keep the eye open without 
difficulty. I could see with both eyes. 

“We can have the lights now, nurse,” 
Dr. Snydman said. 

I blinked as the new lights came on. 

“Now we'll have a look,” Dr. Snyd- 
man said. He bent down and peered at 
the eye through an instrument. After a 
while, he told me to close the eye. He 
pressed a finger down on the lid. 

“Does that hurt?” 

“No sSina- 

“TLet’s have you on that chair now,” 
he said. 

T sat on the chair, and he looked at the 
eye through the instrument. Finally he 
swung the instrument back and gave me 
a tired smile. “‘Your father tells me you 
know about the sear tissue.”’ 

SOVieSsSilea- 

“Well, I think you’re going to be all 
right. I’m not absolutely certain, you 
understand, so I want to see you again 
in my office. But I think you'll be fine.” 

I was so happy I began to ery. 

“You're a very lucky young man. Go 
home, and for heaven’s sake keep your 
head away from baseballs.”’ 

“Yes, sir. Thank you very much.” 

“You’re quite welcome.”’ 

Outside in the hall, Mrs. Carpenter 
said, “‘We’ll call your father right away. 
You’re lucky, you know. Dr. Snydman 
is a great surgeon.” 

“T’m very grateful to him,” I said. 
“Ma’am?”’ 

Sev eCS a4 

“Ts Billy’s operation over yet?” 

“Why, yes, of course. It was Dr. 
Snydman who operated ”’ 

“Ts he all right?” 

“We hope for the best, young man. 
We always hope for the best. Come. We 
must get you ready to leave.” 

Mr. Savo was waiting for me. ‘““How’d 
it go, boy?” he asked. 

“Dr. Snydman says he thinks I'll be 
fine. ’'m going home.” 


he said. 


Mr. Savo grinned. ‘‘That’s the way to 
do it, boy! Can’t make a career of lying 
around ji spitals.” 

“Are you going home soon, Mr. 
Savo?” 

“Sure, kid. Maybe in a couple of 
days or so.” 

An orderly brought my clothes, and I 
began to dres k very nervous, and 
my knees fe After a while I 
stood there wearing the same clothes I 
had worn on Sund: for the ball game. 
It had been some we I sat on my bed, 
talking with Mz ind couldn’t eat 
any lunch. Finally my father came up 
the aisle. 


’ 


“So,” he said, “the ballplayer is 
ready to come home.” 

“Did you hear what Dr. Snydman 
said, Abba?” 

“The nurse told me on the telephone. 
Thank God!” 

“Can we go home now, Abba?” 

“Of course. We'll go home and have a 
wonderful Shabbat.” 

I looked at Mr. Savo, who was sitting 
up, grinning at us. “It was wonderful 
meeting you, Mr. Savo.” 

“Likewise, kid. Keep the old beanbag 
away from those baseballs.” 

“T hope your eye gets better soon.” 

“The eye’s out, kid. They had to take 
it out. It was some clop. Didn’t want the 
little blind kid to know, so kept it 
quiet.” 

“T’m sorry to hear that, Mr. Savo.”’ 

“Sure, kid. Sure. Lousy racket, box- 
ing. Glad to be out of it.” 

“Good-bye, Mr. Savo.” 

“Good-bye, kid. Good luck.”’ 

We took a cab, and on the way home 
my father handed me my other pair of 
glasses with a warning not to read until 
Dr. Snydman told me I could. I put the 
glasses on. The world jumped into focus, 
and everything looked suddenly bright 
and fresh and clean, as it does on an 
early morning with the sun on the trees. 

We lived on the first floor of a three- 
story brownstone house that stood on a 
quiet street. The brownstone row houses 
lined both sides of the street, and long, 
wide, stone stairways led from the side- 
walks to the frosted-glass double doors 
of the entrances. Tall sycamores stood 
in front of the houses and their leaves 
threw cool shadows onto the paved 
ground. 3 

We climbed up the wide stone stair- 
case and came through the vestibule 
into the long dark hallway. I could smell 
the chicken soup immediately, and I had 
taken only two or three steps when 
Manya, our Russian housekeeper, came 
running out of the kitchen in her long 
apron, and scooped me into her huge 
arms as though I were a leaf. She planted 
a wet kiss on my forehead, then held me 
at arm’s length and began to babble in 
Ukrainian. I couldn’t understand what 
she was saying, but I could see she was 
biting her lips to keep from crying. 

“Are you hungry, Reuven?’ my 
father asked me. 

“T’m starved,”’ I said. 

“There is lunch on the table. We will 
eat together. Then you can rest while I 
finish typing my article.” 


ee turned out to be a massive af- 
fair, with a thick soup, fresh rye bread, 
onion rolls, bagels, cream cheese, scram- 
bled eggs, smoked salmon, and chocolate 
pudding. My father and I ate without 
talking, while Manya hovered over us, 
and afterward my father went into his 
study, and I walked slowly through the 
apartment. I had lived in it all my life, 
but I never really saw it until I went 
through it that Friday afternoon. 

I came out of the kitchen and walked 
slowly along the hall, past the telephone 
stand and the pictures of Herzl, Bialik 
and Chaim Weizmann, and into my bed- 
room. It was a long, narrow room, witha 
bed against its right wall, a bookcase 
along its left wall, and a desk and chair 
set a bit away from the wall facing the 
door. A window looked out onto the back- 
yard. The room had been cleaned, the 
bed carefully made and covered with its 
green-and-brown spread, and on the 
desk were my school books in a neat 
pile. Someone had brought them home 


for me after the ball game, and there 
they were, on the desk, as though I had 
never been away. I went over to the 
window and stared out at the alleyway. 
I could see a cat lying in the shade of our 
wall, and beyond was the grass of our 
back lawn and the ailanthus tree with 
the sun on its leaves. I turned, sat down 
on the window seat, and stared at The 
New York Times war maps I had put on 
the wall over my bed. Over the maps 
was the large picture of Franklin Delano 
Roosevelt I had cut out of a Sunday 
magazine section. 

At the head of the bed was the door 
that led to my father’s study. The door 
was closed, and I could hear my father 
working at his typewriter inside. There 
was no way to get to the living room ex- 
cept through the study; I opened the 
door, stepped inside the study and 
closed the door quietly. 


M, father’s study had no windows. 
The wall alongside the door was lined 
with floor-to-ceiling bookcases. Along 
the opposite wall were curtained French 
doors bounded by two large Ionie col- 
umns. What was left of that wall was 
also covered with bookcases, as was the 
wall adjoining it to the right. My fa- 
ther’s desk was a good deal larger than 
mine, with dark, polished wood, deep 
drawers and a green, leather-bordered 
blotter that covered almost its entire 
top. It was strewn with papers now, and 
my father was working intently over his 
old typewriter. Because it had no win- 
dows, the study was the darkest room in 
the apartment, and my father always 
worked with the desk lamp turned on. 
He sat there now, wearing his small, 
black skulleap and pecking at the type- 
writer with his index fingers, a thin, frail 
man in his fifties, with gray hair, gaunt 
cheeks, and spectacles. He glanced up 
for a moment, frowned, then went back 
to his work. I went quietly through the 
study, and through the French doors 
into the living room. Sunlight poured 
through the three wide windows, and a 
warm breeze came into the room, lifting 
the lace window curtains. 

I turned, finally, and went back 
through the apartment onto our back 
porch. Somehow everything had changed. 
I had spent five days in a hospital, and 
the world around seemed sharpened now 
and pulsing with life. I sat on a chaise 
longue, thinking of the ball game. Was it 
only last Sunday that it happened, only 
five days ago? What a week this had been! 
The Allies storming into Normandy and 
Danny Saunders breaking into my life 
here in Brooklyn. Debris on Omaha 
Beach and broken glasses on the paving 
of a yeshiva yard. My war almost cost 
me an eye, I thought, but it turned out 
all right. Now I felt I had crossed into 
another world, that little pieces of my 
old self had been left behind on the black 
asphalt paving of the school yard along- 
side the shattered lens of my glasses. 

Choose a friend, the Talmud says. 
Well, I had chosen. We’re friends now, 
Danny Saunders, I thought. I didn’t 
have any friends in the way that Greek 
philosopher my father spoke of: two 
bodies with one soul. I didn’t have that 
kind of friend. But Danny and I would 
have the years together to make that 
happen. I wanted it to happen. 

I sat on the chaise and listened to the 
shouts of the children on the streets, and 
the sounds of my father’s typewriter, re- 
membering that tomorrow Danny would 
be over to see me. I sat very still and 
thought a long time about Danny. END 
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FOUR CASES IN THE 
NEW MORALITY 


continued from page 105 
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in too deeply? 5 
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Different again is the con 
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words, gauged merely by 
joy and fulfillment, or the] 
inequality, no notable proble 
itself. Furthermore, it © 
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NEW MORALITY continued 


of an inward and spiritual grace. If this 


characterization is appropriate, then we 
can say that, like other sacraments, the 
outward, visible aspect of intercourse is 


of the inward, spiritual 
“means of grace.” That 
, it is a cause as well as an effect. 
and increase the tie 


both a symbol 
reality and also a 
is to say 
It can strengthen 
between them. 

Exponents of the recreational view of 
sex tend to allow for this dimension. 





Love, they say, makes things better. But 
still, they contend that, love or no love, 
sex is better than no sex. 

A meal—a great feast on a family or 
holiday occasion—can be charged with 
high significance. On the other hand, one 
sometimes is forced to “‘grab a bite,” 
without the ceremony and the elevating 
atmosphere of a festive celebration. Usu- 
ally, the argument-by-analogy goes, it is 
better to eat than not to eat. 

The comparison is not entirely fair, as 
eating is essential to sustain life, while 
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sex is not. Yet, as the analogy suggests, 
the act of sexual intercourse can serve as 
an end in itself and also as the carrier of 
a personal relationship to one or another 
level of depth and commitment. 

Not even Code ethicists today would 
want to deny that sex can be (and should 
be) recreation, indeed fun. The precise 
issues are these: 

1. Is it right to be enjoying this fun 
without the existence of an inward and 
spiritual relationship? 

2. If not, what degree of significance 
need this spiritual relationship attain? 
More specifically, can this level of signif- 
icance be attained outside marriage? 

For light on the first question (Is rec- 
reation enough?), abstract reasoning is 
probably useless. In a text on ethics writ- 
ten 11 years ago the author resorted to 
the following logic: 

Sexual intercourse is sacramental in 
nature; ergo, it is sacrilegious when there 
is not the requisite inward and spiritual 
union, namely, marriage. 

There are two difficulties, however. 
Even granting that sex can only be 
viewed as sacramental, this does not 
necessarily require the conclusion that 
the only qualifying and spiritual union 
would be marriage. Further, simply to 
affirm that sex is sacramental is to beg 
the question which the existence of the 
recreational view of sex raises. 

For the consistent situation ethicist, 
the only light available is that which 
may come from the data of experience, 
personal or vicarious. The following 
would be among the considerations: 

a. Does a pattern of casualness tend 
to blunt sex as an instrument for express- 
ing “the real thing’? Or does frequent 
sex with a variety of partners extend 
one’s sexual responsiveness and _ alive- 
ness to ‘‘sexual signals’’—with a favor- 
able effect on its use as an instrument 
for expressing “‘the real thing’’? 

b. In our culture, casual sex more often 
than not calls for secrecy and a certain 
amount of scheming. Does a pattern of 
such arrangements tend to develop a 
habit of deceit in other areas of life? Or 
can it be assumed that persons can “‘spe- 
cialize’”’ in their deception—being open 
in other respects? 

c. Speaking of furtiveness, is it not 
likely that the spice which it adds to the 
mix, enhancing the salaciousness of the 
occasions, can exaggerate the real im- 
portance of the meetings? 

d. The experience of many marriage 
counselors shows that most couples who 


“Offhand, I’d say you got married too young.” 
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lent sector,”’ an exception fr ont 
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one could disagree that a sense 
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do something which will 
both parties burdened? If one 
credit such guilt feelings, | 
counter by asking, ‘““‘Wou 
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freedom in myself and in 
by mutually reasoning it 
out our arrived-at concl: 
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An easy answer is marriage. | 
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scion of a marriage 


not guarantee a significant 
spiritual relationship. Mar- 
who rarely engage in sex or 
lly separated or who are liv- 
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“servicing” kind of sexual 
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HOW TO RAISE QUINTS 


continued from page 103 


one whose brood includes five explosively 
active three-year-olds, an equally ram- 
bunctious two-year-old, and five other 
youngsters who, despite the fact that 
they are always referred to as “the 
older children,” are still very young: 
Denise, 6; Evelyn, 8; Julie, 9; Charlotte, 
10; and Danny, 11. 

Mary Ann is determined that “the 
older children” not be upstaged by the 
spotlight of public attention that in- 
evitably falls on America’s only quin- 
tuplets. When a South Dakota con- 
gressman sent congratulations to the 
quints last fall on their third birthday, 
informing the Fischers that the occasion 
had been properly noted in the Con- 
gressional Record along with a tribute 
to the parents of ‘‘this fine family,” 
Mary Ann promptly dispatched a letter 
of thanks, which also pointed out that 
he had overlooked the rest 6f her family, 
without whom it would never have been 
possible to bring up the quints in a 
normal family situation. 

“They never get enough credit,” says 
Mary Ann with some irritation. ““They’ve 
had to give up so much—all the time 
that I used to be able to spend with 
them doing things like going roller skat- 
ing with them at the rink—Saturday 
afternoons and Sunday, they always 
want to go, and I have to tell them we 
can’t because I can’t leave the babies, 
and if Andy went, he’d break his neck. 
They’re real disappointed. They com- 
plain sometimes, sure, but they’re still 
real good about it. They’re also a big 
help to me; they’ll take the babies out- 
side on weekends and help me with 
the dressing and feeding. They’ve been 
wonderful right from the very begin- 
ning, and I know it hasn’t been so easy 
for them.” 

Mary Ann does go out of her way to 
give as much attention as possible to 
her older children, but the big bulk of 
her time and energy, not surprisingly, 
goes to “‘the babies.’’ She always refers 
to them this way, avoiding the word 
“quintuplets,” but to de-emphasize their 
uniqueness and, at the same time, to 
include two-year-old Cindy in the group, 
of which she is an integral part. 

“Cindy was the best thing that ever 
happened to us,”’ says Mary Ann. “‘Sud- 
denly, after all the excitement that had 
been going on for a year, all the atten- 
tion shifted to Cindy, the new baby, 
whom we'd really expected to be our 
new baby boy.” 


The babies are leaping forward in 
their development (Cindy is able to 
match the quints in almost every skill), 
growing wilder and more independent 
each day. Jimmy, especially, has clearly 
waked up to the fact that he is adrift in 
a sea of females, and is constantly trying 
to escape to the peace and quiet of his 
tricycle, or following workmen around 
the farm. The girls have also discovered 
the pleasures of independent adven- 
tures, and disappear at every oppor- 
tunity. Outdoors they move at a speed 
that creates the optical illusion that 
they are all there. “But every time I 
turn around someone is missing,’ says 
Mary Ann, who has learned to sprint 
after them like a track star. 

Indoors the quints have overcome al- 
most every barrier that once kept them 
in one place at one time. In another 
family, this might be considered just 
another stage of development; in the 
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Fischer household, however, it has 
opened up a whole new avenue to do- 
mestic pandemonium. 

There are plenty of undeniably exas- 
perating moments when the mother of 
this brood forthrightly blows her cool, 
but basically Mary Ann—as everybody, 
including the milkman and housekeeper, 
calls her—is an amiable, down-to-earth 
woman who is going about the business 
of raising her 11 children with the same 
common sense she would have applied 
even if five of them hadn’t suddenly 


catapulted into the headlines in Sep- 
tember, 1963. She has yet to dip into 
Dr. Gesell or even, for that matter, to 
consult Dr. Spock. 

“Someone gave me a copy of Dr. 
Spock’s book when the babies were 
born,” recalls Mary Ann, “but I never 
read it; I don’t even know where it is 
now.” Then, rather reluctantly, she asks, 
“But what could he really tell me? 
There’s never been anything like this 
before in this country; there’s been no 


precedent.”’ (continued) 

















THE QUINTS continued 


On 1g the ages and precise num- 


y Ann Fischer’s family, most 


wom nvariably gasp in the next 
brea “Surely, she must have a lot of 
he] Mary Ann has a 19-year-old local 

named Linda Bickler, and would 
really prefer to have no one at all if she 


thought it was even remotely possible to 
manage by herself and survive 

“Neither Andy nor I grew up in 
houses with any help,” 
she explains, ‘‘and that’s 
how we prefer it, we're | 
more comfortable that 
way; it really took some 


1 


getting used to, having 


someone els in the 
house.”’ 
Mary Ann performs 


the bulk of the kitchen 
chores and the cooking 
(she loves to cook), also 
does the mammoth fam- 
ily laundry, which churns 
incessantly in three large 
automatic washers. For 
awhile she hada cleaning 
woman occasionally, but 
now she and Linda do all 
the cleaning themselves, 
even though Mary Ann 
sometimes ends up vacu- 
uming at eleven at night 
because there was no 
other time all day. 


Mary Ann’s day gen- 


erally begins before dawn 
and, in a sense, never to- 
tally ends. “I don’t 
think I’ve had a night’s 
sleep—I mean, you 
know, sleeping right 
through—since, well, 
frankly I can’t even re- 
member when the last 
time was,” she reports, 
without any note of com- 
plaint in her voice. 
“Sometimes I get up 
maybe fifteen or twenty 
times a night—with 
eleven children, you 
know, there can be an 
awful lot of drinks of wa- 
ter in one night—and 








there’s never a night 
when I don’t get up at 
all. 72 


That particular day 
had gotten under way 
earlier than usual, at 
4 A.M., when two of the 
quints abandoned their 
cribs, padded the short 
distance down the car- 
peted hall to their par- 
ents’ room and gleefully 
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whole different story. I’ve had to face 
the fact that there’s just one of me, and 
there’s nothing I can do about that.” 
Mary Ann got up at her usual time, 
around 6 A.M., to discover that her oldest 
child, Danny, 11, and her eight-year-old 
daughter, Evvie, had both come down 
with the mumps during the night. ‘‘I’d 
been expecting it, of course,”’ she stated 
matter-of-factly, ‘‘because Charlotte 
and Julie just got done with them a few 
weeks ago. I’m not worried about the 


youll ever 
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who delivered the quints, and who has 
now gone to Minneapolis for further 
study to specialize in ophthalmology). 

As the rest of the family arose, the 
household took on a Marx Brothers 
flavor, with children dashing in and out 
of bathrooms (efficiently equipped with 
double sinks), scrambling for clothes and 
notebooks, rushing up and down the 
front and back stairs. Simultaneously, 
several babies, naked or partially dressed, 
stampeded up and down the upstairs 











joined them in their 
queen-sized bed. 
“We get most or all of them every 


morning,” says Mary Ann, “‘but usually 

it’s a little later, closer to six. And just 

lately we’ started getting them at 

ight, too. L tht, when Andy and 

I went ups around eleven we found 

ip in our bed. 
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babies catching them, though; somehow 
I don’t think they will.” (Unfortunately, 
her optimism was misplaced, so that 
she had eight children down with mumps 
at the same time). 

Without bothering to call the doctor, 
Mary Ann settled both children in the 
same room with a TV set, applied com- 
to bring down the swelling and 

up juices from the kitchen. “I 
only call the doctor when there’s a 
real fever,” she says. ‘‘Mumps are just 
The family has no pediatri- 
clan—miainstay of most mothers’ lives— 


presses 


brought 


mumps.’ 


but goes, instead, to a general practi- 


tioner in town (a partner of the G.P. 


hall, as their mother and her helper took 
them one by one to the bathroom (Mary 
Ann postponed toilet training until the 
quints were three on the theory that it 
would be easier on everyone), and at- 
tempted to get them dressed. 
Breakfast is what Mary Ann describes 
as a “pitch in or go without” kind of 
meal. Andy and the other children make 
their own, and the babies are fed in a 
row of six high chairs lined up against 
one wall of the dinette. Now that the 
quints are three, even getting them 
seated in their high chairs is a workout. 
As Mary Ann lifts one in, two others 
climb out and crawl under the table; 
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with delight. 
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never occurred to us to set the house far- 
ther back. If we’d only known then what 
we know now. 

“It makes me mad—I can’t help but 
wonder how any normal person would 
feel to have other people stopping and 
staring at them. It makes me real mad.” 

Mary Ann is well aware that as the 
quints get older it will get increasingly 
difficult to shield them from the outside 


world, and she worries that they might be 
treated as special when they’re old enough 
to go to school. But all this is still in the 
future, and her days at present are so 
action-packed that there is little time to 
brood about anything at all. 

At noon, Andy and Sy, the hired man, 
come in from the farm (where they have 
more than 120 Hereford cattle) to have a 
hearty meal of meat, potatoes, gravy, 


dumplings, cornbread, salad, vegetables 
Mary Ann has grown in her garden, and 
dilled pickles she has put up. Linda, if she’s 
there, joins the family at the table while 
the babies feed themselves in their high 
chairs, calling out every other minute for 
more meat, more applesauce, more milk. 
Mary Ann is constantly up and down until 
she finally herds the babies upstairs for 
their naps, and returns (continued) 
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“When Christopher’s big brother, Jef- 
frey, was born two years ago, I took the 
advice of my mother and sister and 
started him on Evenflo,’ reports proud 
mother, Mrs. Barbara Arre of Farming- 
dale, L.I. ““Feedings are so easy. Never 
any fussing or fretting. I just wouldn't 
use anything else.” 

Only Evenflo has the exclusive Twin 
Air Valve Sure Seal Nipple that elimi- 
nates excess air swallowing, makes for- 
mula flove smoothly and prevents both 
leakage and nipple pullout. 

Evenflo is easier to nurse and handier 
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THE QUINTS continued 


to finish eating in the first peace she 
has experienced since 4 A.M. 

Her only relaxation each day comes 
after lunch, when Andy, Sy and Mary 
Ann adjourn to the adjacent family room 
to watch the day’s episode of As The 
World Turns, a TV soap opera Mary 
Ann has been watching for so many years 
that she is intimately familiar with the 
traumas of all the characters. Her narra- 
tive was interrupted at this point by a 
small voice in the next room. It was 
Cathy, sitting under the dining-room 
table calling “Hi.” 

Mary Ann jumped out of her chair, 
dashed out of the room, spanked Cathy 
and marched her back upstairs. Cathy 
made two more appearances before she 
finally gave up and took her nap. 
“They’ve all been trying this, lately,” 
said Mary Ann, returning to the pro- 
gram. ‘‘Cathy’s the latest one, and, boy, 
she doesn’t give up easily. Now, what 
happened while I was upstairs?” But, 
already she was yawning. 

“T can’t help it,” she said. ‘It’s just 
that I hardly ever sit down all day, and 
when I do, I just feel like I’d like to go 
to sleep.” 

Sleep, however, was still a long time 
away. After the babies woke up from 
their nap, Mary Ann again had to dress 
them for the ride to pick up the older 
children at school. She then took care 
of several errands in town—pajamas for 
Danny, a toy for Evvie, ete.—after 
which the older children begged her to 
take them to the park, a rolling wooded 
area on the outskirts of town with a 
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small zoo and numerous swings, slides 
and seesaws. 

“But you know I’ll never -get the 
babies back in the car,” appealed Mary 
Ann. 

“Oh, yes, yes!” they cried. ‘‘We’ll each 
take care of one.”’ Predictably, when the 
time came to leave, it was Mary Ann 
who had to race at breakneck speed in 
every direction to collect everyone. 

That evening, as the rest of the family 
dined on spaghetti and cornbread, Mary 
Ann got dressed in a navy-blue skirt 
and mustard-colored blouse with BurR- 
NETTE AGENCY—REAL ESTATE AND 
INSURANCE emblazoned across the back. 
It was Tuesday night, her bowling night 
at Super Bowl, her one time away from 
the family all week. She is captain of her 
team and president of the Octette 
League, and it is a night she really looks 
forward to. 

That night her team was competing 
against the Terrace Park Dairy team. 
They ultimately lost, but Mary Ann 
was not even slightly perturbed. “TI 
learned a long time ago that there’s no 
point in getting mad’ that’s not being a 
good sport.”’ And if there’s anything that 
Mary Ann Fischer is, it’s that. 

After the match, she joined several of 
her friends for a sausage pizza, and it 
was almost midnight when she headed 
back to the farm. ; 

As I got out of the car, I couldn’t help 
it. ““Mary Ann,” I said, ‘“‘you’re amaz- 
ing.” END 


MIA FARROW 


I just couldn’t stand being anonymous. 
I didn’t want to be just ‘one of the 
Farrows,’ third from the top and fifth 
from the bottom.” 

Today, Mia no longer talks that 
boldly. She says very little, in fact, 
without measuring her words, almost 
painfully aware that she is now Mrs. 
Frank Sinatra. Yet when she does speak 
out, she shows a delicious. sense of 
humor. Recently she confided to a friend 
that Playboy magazine was seeking her 
for its almost-nude center-fold photo- 
graph. ‘‘They think I have the perfect 
figure,’ Mia said, ‘‘20-20-20.”’ Mia is 
extremely thin. She stands five feet five 
but weighs only 96 pounds, a source of 
concern to Sinatra, who has borne his 
share of jokes about his own scrawny 
physique. In her latest movie, A Dandy 
in Aspic, Mia plays several dancing 
scenes with Laurence Harvey. “‘We’re 
both so skinny,” she says, ‘‘that when 
we dance together it really hurts.” 


Most of her friends know that Mia 
does not want to give up her acting ca- 
reer. On the other hand, Sinatra once 
said that he would never again marry a 
career woman, especially an actress. 
But when he became deeply involved 
with Mia, he conceded, ‘‘I love Mia and 
I must be fair. She has talent.” Sinatra 
might be happier if Mia became a full- 
time wife instead of making movies. 
And friends say she would give up her 
career tomorrow if he wanted her to. 
But the fact that he tolerates her am- 
bition indicates that he is working to 
make sure the marriage is a happy one. 
“Tf she wants to be a star, she can be,”’ 
says Anthony Mann, her current di- 
rector. ““But it would be nice to know 
if her husband will let her get to the top.” 

For her part, Mia tries hard to dove- 
tail her career with her responsibilities 
as a wife. While making A Dandy in 
Aspic on location in London, she hopped 
a transatlantic jet all the way to Miami 
just to be with Sinatra for a weekend. 
Once when she was suffering from food 
poisoning during a trip to Paris and had 
been given a sedative by a doctor at the 
George V hotel, Sinatra refused to be- 
lieveshe was unavailable and threatened 
to buy the hotel. 

What does Nancy think of her daddy’s 
third wife? ‘‘Mia was born old, like me,” 
she says. “‘She gets along with older 
people more easily than she does with 
those her own age. I’ve seen her carry 
on a three-hour conversation with 
Daddy’s friend, Harry Kurnitz, the 
writer. Not many men can hold a sophis- 
ticated man’s attention that long. But 
Mia and I have fun together. I asked her 
afew days ago what relation her brothers 
are to me. We figured out they must be 
step-uncles. And I guess her mother is 
now my step-grandmother, if there is 
such a thing.”’ 

Sinatra himself calls Mia his ‘‘22-year- 
old wife with the 45-year-old mind.” 

Sinatra is a sensitive man, and he is 
keenly aware of the disparity in ages. 
When he entertains at nightclubs, Mia 
invariably attends both his early and 
late show. Sinatra directs good-natured 
jokes at his wife during the act—but 
resents it when other entertainers do so. 
The only exception is his best friend, 
Dean Martin, who cracks: “I drink 
Scotch that’s older than Mia.” 

' Some of Mia’s detractors claim that 
she deliberately creates headlines, then 
feigns surprise at the attention she 


continued from page 86- 































































attracts. They cite a 
famous cruise with Si 
petuous decision to cut 
cally, that skullcap-short 
on, and now the Mia Be 
high fashion. 4 

“IT watch with a se nse 
almost awe as this girl a 
most everything she’s’ 
says producer Paul Mo 
created a mystique abou 
clever? Is this instinet 
truth? Is this assumed? 
slightest clue.” a 

But Maureen O’Su 
the mystique. She thi 
secret of her daughter’s j 
peal to men of all ages, 
instinctive desire to pre 
explains with a laugh. “TI 

As a reporter, I am 1 
press my opinions. But it 
to have strong opinior 
Farrow and Frank Sinat 
been married for 10 mo 
or isn’t a long time, deper 
happy the marriage is, ai 
mention them to my own a 
I’m usually asked the sar 

What does he see in her 

What is she really like? | 

Is the marriage working! 

Will it last? : 

The answers are as co 
the man and woman invol 
me express my opinion. | 

Sinatra sees qualities in 
difficult to find in other y 
world: self-possession, hun 
disposition, and no di 
with him professional 
realize that she loves him 
without qualifications. 
loyalty, her devotion, hi 
view of everyone around he 
matches his own vigor. + | 

Mia is neither sexy non 
ally beautiful. But she i 
young woman. Her voiee,| 
soft, and the bony struct 1 
are fascinating. She has ° | 
comprehending another's 
a compulsion to dig beneai 
ficial. And, somehow, she ¢ 
a twinkling from a lighthe 
a compassionate woman. | 


| 
) 


|| 
| 


I have seen Hollywooe 
happy and unhappy, and 
is a happy one. Sinatra ar 
well suited temperam 
tionally. Their frien 
mark, perhaps with sur} 
marriage is progressing 1 
seen together, they seen 
be in each other’s company 
Any marriage is a gam 
there is a good chance t 
In a few years, Mia will 
biggest stars in motion 
doubtedly, her career has h 
be helped by the influence} 
the man she married. But} 
on her way before she met) 
she married him not to 20 
faster but because she love! 
Mia Farrow Sinatra 3 
most wonderful life any 22) 
ever had. She is marrie 
complex, gifted man whi 1 
fascinates her. She has | 
clothes, jewelry, servants, 
and interests; private Jet) 
helicopters whisk her 170) 
place, and her movie @ 
blossoming. She is everyt 
wanted to be. What Wi 
possibly want more? 


CORN-CRISPED CHICKEN 
Turn on oven and set at 350 (moderate). 
Dip 1 cut-up Chicken (2%, to 3 Ibs.) into /2 cup PET 
Evaporated Milk. 
Roll in a mixture of 1 cup Corn Flake Crumbs, 
12 teasp. Salt and % teasp. Pepper. 
Place in a shallow baking pan lined with aluminum 
foil. Bake 1 hour, or until drumstick is tender when 
pierced with a fork. 
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Feed him Friskies. 
the dog food with no sugar added 


Some dog foods add as much as 20% sugar (sucrose) asa 
preservative. Ours? Never. 
Meaty Friskies has no added sugar...needs no preservative. 


What has Friskies got? Simply all the vitamins, minerals, and 
protein a dog is known to need. In fact, 20% more protein in 
acan than in two patties of the leading sugar-preserved dog food. 





To help keep your dog in shape, give him the exercise he 
needs and the complete nutrition he deserves. 


Feed him Friskies. Okay, Slim? 


from (rnation R 
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Is there room at the top for businesswomen? Are t} 
men? Yes, insists this famous woman executive, but ¢i 
harder and not settle for being No. 2. 


MEN DO SO HAVE A PLACE IN BU 


Unlike the missionaries who went to 
the South Seas to do good and ended up 
doing well, women in business have 
done good, but they have not done well 
for themselves. They don’t hold the top 
jobs. They don’t draw the biggest money. 

I’m not a feminist. I’m not for females 
any more than I am for cows and against 
horses. I’ve never claimed that women 
should take over the advertising busi- 
ness. Men do so have a place in adver- 
tising—a place, but not the whole hog. 
There’s dire and dark discrimination 
against letting the female copywriter 
stand in the highest advertising places 
of this world. This is not a Fitz-Gibbon 
theory—it’s a proved fact. Just check 
the top brass in the largest advertising 
agencies and you'll see that men are 
firmly in command. As, of course, they 
are in banking, publishing, law, medi- 
cine—everything. 


die anti-female pill is a hard one to 
swallow; but there’s no need to be bitter 
about it. For a woman it’s a bit of a 
struggle all the way, but once you’ve 
proved what you can do, you'll be ac- 
cepted—royally—you’ll be a star in 
your own right, with star acclaim and 
star billing and star pay. I found this 
out when I went to a department store 
that shall remain nameless but begins 
with G and ends with L. As I walked 
into the top advertising job—at Gim- 
bels, that was—some merchandising 
men walked out. ““A woman—God for- 
bid !!’ 

Why at this point—two-thirds of the 
way through the 20th century—are 
women still working for peanuts? What’s 
holding them back? Are they mentally 
inferior? Do men conspire to keep them 
down? Do women dread the lonely iso- 
lation of a really lofty position? Do 
they think it’s too hard ’way up there? 
Does their subconscious tell them that 
a lady’s name should appear in print 
only three times—when she’s born, when 
she marries, and when she dies? Are 
women content to bask in the boss’s 
reflected glory Just as they have been 
content to bask in their husband’s re- 
flected glory for thousands of years? Is 
it true that women don’t want to work 
for a woman boss? 

The answer to most of these questions 
is a good, loud NO. A miss is as good as 
a male. Women are equal to men in all 
native qualifications of intelligence, 
imagination, originality, industrious- 
ness, and what have you. I said equal— 
not identical. : 

Woodchucks think woodchuck 
thoughts. Whippoorwills think whip- 
poorwill thoughts. Women think woman 
thoughts. Which is just the way 
Nature, in her compensatory planning, 
wants it. But there isn’t a shred of evi- 
dence to prove that this woman- 
thinking isn’t every bit as good for big 
business as man-thinking. 

Could it be that women are afraid of 
the top? Could it be that women have 
actually fallen for that hoary hoax per- 
petuated over the years by presidents 
and chairmen of the board that it’s 
harder at the top? 

It’s easier at the top. Despite what 
the men say, the higher up, the lighter 
the load. Take a department store, for 


Copyright © 1967 by Bernice Fitz-Gibbon. From ‘‘Macy’s, 
Gimbels and Me."' to be published by Simon and Schuster, Inc. 


































































By BERNICE F 


instance. The head of st, | 
time than a salesgirl. Ar | 
has a better time than aj) 
A buyer better than an asl 
An assistant merchand 
ter than a buyer. A m 
ager better than an ass 
dise manager. A vice 
than a merchandise mg 
dent better than a vice 
chairman of the board 
president. The higher y 
more fun, the more mo 
vacation, the less worry 

Once upon a time wo 
from the physical set-1 
What woman would ws 
when the boss’s office 
by cigar smoke and spi: 
gray lair ain’t what it 
sun has set on the day o 
topped desk, the bod 
stool, the green celluloid 
the concept of the office 
drudges are herded to eke 
lihood in an atmosphere ai 
that of a Renaissance cry; 

Much of this is because 
in the half century or so 
been working, accomplis 
tion in the office. And dee 
are merely a manifes 
century of women’s in 
business world. Women’s 
of the office goes much fa 
ting a rose in a Baccarat 
robin’s-egg-blue filing cak 


Ayes an old ches! 
don’t like to work foray 
not true. Decades ago. 
ican dream was to ma 
young woman, unfort 
have to earn a living, wor 
want to work for somes 
marry. So she would take | 
shirtwaisted self into the ¢ 
moils of the coal dealer’s 
because he was an eligible 

Today’s girl still wants m 
not necessarily to the bos 
wants, first and forem 
arena. She doesn’t 
home. It’s lonely. In an 
omy, home was not lo 
and that is the basic eal 
domestic servant has just 
ished from the scene. The 
wants people—lots of pe 
sexes. The office is now the 
arena of the community 
have made it so. 

The working girl wants 
derie and chitchat and tov 
big, gay, busy office. She 
out for a soda or a cigareé 
girls. She wants to shoot 
with the boys at the coffe 
wants to bat an eyelash at 
count executive at the watt) 

She likes working for @ 
because she is aware, CO 
consciously, that this sociol 
tion that has taken placei 
the work of women who J 
can’t abide stuffiness of 
pompousness. 

And today’s girl wants t 
She’s on pleasure and profi 
the accent on pleasure. The 
ter than the movies. At the 

















ta 3 





LEE PET 


2 y 


1tebiites 


‘ 


LEELEE? 





as 
ee 
Wa 
Pe aa 
Pace 
se 
ry 
wt 
at 
a 

i 
eat 
sia 


£e5et £44493 
CPR EREL RE REESE EE? 


EVECELELT 4 ELE 


RERRAET 


TE eLELTE REL? 


PRURLELESELED CO) 


cee Es 


CEFPELDELE RE: 


SPTLELELL LET LE 








‘hree new shades 


Ss 


u thought most paper towel 


Ss 


Oo 
& 
© 
— 
0 
= 


a 
O 
o 
es 

Oo 
~~ 
DN 
0 
S 

at 

AS 
3 

pA 


re in fora 


9 


hree lush trop 


pastel? Then you 
ul surprise —new Zee towel 


in t 
dose from 


n 


> Gold. 


irates 
They’ll put more color 


Coral, and P 


lan 


- 


: 
; 





life 


in your 




















ER ANN ERR ETE EES RTE COVERS SCY AEE LHF eee eS 





es 


Which pomiee fee 


PLACE IN BUSINESS continued 


y look at another life. In the office 
live another life. And not only 
the woman boss infused the old bar- 


n treadmill with warmth, she has 


yrought in classlessness. Women are 


much more democratic than men—much 
less snobbish. 


The office is in the control of the desk 


set—the women—and this is good. Of- 
fices, with their present female-engen- 
dered informality, turn out more work 


Bae 


per head than they ever did. I can’t 
prove it, but I’ll bet that Bob Cratchit, 
nose to the grindstone in monastic 
misery, couldn’t begin to match the 
efficiency of one girl today. 

If it is women who have changed the 
complexion and the sinew and the mar- 


row of the office—which it is—why 
aren’t there more women heads of 
things—like Elsie Murphy, who used to 


be head of Stroock Woolens, or Cath- 
erine O’Brien, chairman of the board of 
Stanley Home Products? Or Dorothy 





the avocado or the egg? 


yr this delightful salad, it doesn't really 


}as ti ey get 
+: 


erature until 


ure to yield 


matter, 


together. Let your avocado ripen at 

it yields to gentle pressure. 
mum of goodness, teamed 

>d pecans, and French dressing 


3 More 


|, Costa Mesa, California 





Shaver, who ran Lord & Taylor for so 
many years? Why aren’t there more 
women bosses scattered all the way up 
and down the office superstructure? 

I have wondered myself for years. 
Now I know. But I must admit that it 
was a man who tipped me off. (And 
that certainly means something or other. ) 
It was Don Gibbs, well-known writer 
and sharp observer of the contemporary 
scene, who laid bare the nub of the mat- 
ter. Said Don, ‘‘Women have not caught 
on to the fact that big business is in- 
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CALIFORNIA AVOCADO ADVISORY BOARD | 


fatuated with figures 
realize that the commo 
all talk is figures and 
with them. Until the 
lingo, they can’t eye 
brass—and if you can 
brass, you can’t get far 
Mr. Gibbs is right, 
would have gone muc 
long ago learned to ]j 
can remember ’way b 
when this whole figur 
trickle in from Harvard 
the Wharton School ¢ 
Pace Institute. I was 
and all executives were 
tend the monthly a 
where economists an 
rangued us for an ho 
and bulk-line costs, 
decimal point drop, 
spellbound. I, along wi 
girls, had an automati 
ear for figures, and spe 
ing up copy slants and 
Like the Duchess in 
land, I just couldn’t 
might be president of 
now if I had minded 
and modes and medi 
aggregate indices ’wa 
whole thing was buildi 
Yes, being figure-min 
I heard that Mildred C 
dazzle president of Bo} 
always been a wizard 2 
as a wizard at fashion. 
And I hear that ther 
dred Finger of Bergdo 
Phi Beta Kappa math 















































Most American me 
C.P.A.’s (men who are 
vice presidents or C, 
who thinks that the rea 
ball is watching a gro 
ball to first base befor 
man arrives there is nai 

Think of any fanati 
(male) that you know, 
batting averages of ev 
favorite club. He talks ¢ 
and earned-run average 
record for the most 
game by a pitcher or? 
game by a shortstop. 
games won in one season 
on one club, both weai 
does he really know ba 
he talks figures so gl 
thinks he’s a baseball e 

American men like ni 
breakfast, lunch and dis 
statistic. 

To prove that what 
about is gospel truth, Ii 
take the ‘‘club car test.) 
club car of any good tra 
listen. The group you ar 
upon may include an 
president, a garment-hi 
turer, a hair-dryer sales 
tergent vice president, 
killer chairman of the b¢ 
how diversified the group 
many esoteric and pecy 
selves businesses are T 
talk’s all the same. Hvet 
understands everybody 
ally thinks like everybod 
get the impression that 
doesn’t make any differ 
ness you're in, because 
business. 

Nepotism comesfromt 
ing nephew, and not mea} 
can’t companies be han 
father to daughter? Ifa 
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| “Put on a variety show | 
2 at your next party, says 
Gypsy Rose Lee. 


Treat your guests to a full 
choice of Heublein Cocktails. 
They’re full-strength, 

with all the liquor in 

the real liquor bottle. 

14 kinds to please every taste. 


Heublein Cocktails: 














14 kinds, better than 
most people make. 

14 kinds: Extra Dry Martini © Margarita Vodka Sour 

11-to-1 Gin Martini Vodka Martini Stinger Side Car 

11-to-1 Vodka Martini © Manhattan Daiquiri Gimlet 

Scotch Mist Old Fashioned Whiskey Sour 50-75 proof 


Served on leading airlines and railroads. Heublein, Inc., Hartford, Conn. 
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beans 
are better 


Morton House is the only 
baked bean in tomato sauce; 
all others are boiled. 


Morton House beans are better because — 
#» They are baked not boiled ® in a rich, thick tomato 
sauce ® with real hickory-smoked bacon, not salt pork. 


Morton House Oven-Baked Beans are 


the best you’ve ever eaten 
or double your money back. 


° pnt ok PERFORMANCE Off 


Dy — Housekeeping’ 


GUARANTEES * 
“ene, on rerun 10% 


If you don't agree, we'll refund double the price you paid. Send us 
the label from the can, your name, address and tell us how much 
you paid and why Morton House wasn’t the best baked bean you've 
ever tasted. Mail to Morton House Kitchens, Nebraska City, Nebraska. 





Send label for 25* coupon 


Morton House Kitchens, Nebraska City, Nebraska 


9] from a can of Morton House oven-baked beans 
upon worth 25¢ for the purchase of my next can. 
hout this offer form or by clubs or organizations will 
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PLACE IN BUSINESS continued 


man has three bright daughters and one 
dullson, theson gets the company. I think 
that if the daughters knew Dun & Brad- 
street as well as they know the frug and 
the watusi, if they thought in terms of 
millions instead of cotillions, they’d 
have a few more businesses in their own 
names—provided, of course, they bent 
the old man’s ear with figures, figures, 
figures. 

The number of women on boards of 
directors is scandalously low—too low 
for the good of the country’s corpora- 
tions. Perhaps it’s the high cost of 
plumbing that keeps corporations from 
adding females to their boards. The 
problem of two johns, you know. 

Spout figures, sweet maid, and let who 
will be clever. A few figures dropped in 
the right place will do a girl as much 
good as 10 years of hard work. The less 
she makes herself understood, the more 
effective. Who'll dare call her bluff when 
she’s holding forth on contingent lia- 
bility, marginal utility, multiple regres- 
sion, or the confidence interval of the 
conditional mean? 

The situation’s not going to change, 
girls, so if you can’t lick ’em, join ’em. 
Don’t let the men keep score at the 
bridge table, grab that pad. Don’t play 
for a tenth of a cent a point. That’s too 
easy to figure out. Play for an eleventh 
of a cent and you'll end up with a lot of 
lovely decimals to rattle off, as in “If 
we make this slam, I'll be 87.38 cents 
ahead.” 

In business, it isn’t what you know, 
it’s how you say it. If she wants a title 
on the door and a Bigelow on the floor, 
the woman should: 

1. Be presented with an abacus at 
six, a slide rule at 10, and a subscription 
to Fortune, the Harvard Business Review 
and The Wall Street Journal at sweet 16. 

2. Take a night course in economics, 
not to give her insight into the Malthu- 
sian Law but to give her terms such as 
Gossen’s law of satiety to sling around 
authoritatively. 

3. Bone up on the basic percentages 
of business. For instance, pick up the 
annual reports of some big corporations 
and memorize a few figures. They'll 
make a devastating impression when 
quoted casually and with timing; “T 


“Sorry I can’t ask you in, Calvin. Mommy just cleaned 
and you know 


the house, 
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don’t know, P. J., I think 
costs are pretty low at. 
General Motors, you know 
27 percent nick for sala: se 

4. Learn immediately ¢ 
the phrase ‘‘standard dey 
ditional probability distr 
will put you ahead of m 
conditional probability ¢ 
partment. 

5. Never underestimate 
weighty memorandum. } 
about the quantity of p 
across their desks, but #] 
utive pose. If your name 
Johnson, sign yourself, 
son.” Don’t ask why. 

Of course, women’s lack 
fancy figuring is not the onl 
have not gotten to the ti top 
ing—a field they are emi 
for. President Mary Bunt, 
cliffe said that women have) 
ter in their career climbing | 
are not, like boys, brought } 
of expectation. Boys expe | 
thing when they grow up. | 
talk to little boys, they sa 
you going to be when you 
Boys grasp the idea early t 
supposed to be something, 
cur to any of them to say 
to be a daddy and have lo 
But adults expect a littleg 
just wants to be a momn 
children. Little girls grow 
of unexpectation—they ju 
ting married and begettii 

That’s not enough. Ne 
these times of lightened } 
lengthened lives there is 
for a female to do somethit 
obligation to use a good 

Well, the girls had bette 
Because it looks as if 
women are headed for de 
ing outside the home—w) 
want to or not. The expert 
these things say that a mam 
can expect to work 25 yeé 
unmarried woman can é | 
for 40 years. Those are the } 
than one woman out of ul | 
work outside the home. And 
likely to be that one womal 
for 25 to 40 years is inevit 
as well relax and enjoy it. 
sure way to enjoy it is 
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‘HERE’S NOTHING LIKE GOOD Bsa tT ee os 
HALF & HALF IN YOUR COFFEE. 


it’s good fresh powdered sodium silico-aluminate, corn syrup solids, vegetable fats, ce SCS ar 












A jar of powdered coffee creamer can be And Gera s a big deal with us. See 
a handy thing to have around. Sometimes Like everything else we make, Foremost 
we even wish that we had thought of it first. Half. & Half always comes to you fastidi- 
But there’s no use crying over spilled ously fresh. We go to great Ta to be 
sodium sijlico-aluminate. We’re selling “sure of it. ; 
more of our good, fresh Half & Half than _, SUMMA eU ek right Ce 
_ever. People still seem to think that there our coffee breaks. — ‘ 
isn’t anything like the real, fresh thing. . Fastidiously Fresh - 
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Being really feminine has a lot to do with love. And new DEMURE 
liquid douche is about as feminine as you can get. There’s no longer 
any need for a woman to resort to old-fashioned home remedies or 
medicinal-smeliing powders that are bothersome to dissolve. DEMURE 
lets you enjoy complete confidence about yourself—plus the most 
delicate kind of everywhere freshness. Makes you feel very special. 
Very you. Very much the woman your husband deserves. 

DEMURE’s unique formula deodorizes, cleanses, freshens—safely 
and thoroughly—but prettily too. Its convenient liquid form, fresh 


a 
Picante 
CLEANSING 


ocean color and light mint fragrance make DEMURE as pleasant to Prerr 
use as your favorite cologne. Be lovely. Discover DEMURE Douche 








The Iron Curtain 
isn’t soundproof. 


Will you help the truth get 
through? Whatever you can give 
will mean a great deal toa great 
many people behind the Iron 


And so the truth is broadcast, 
through the air, where it can’t 
be stopped by walls and guards, 
up to 18 hours a day to millions 


of people in the closed countries Curtain. 
behind the Iron Curtain. Send your contribution to: 

. Sp. 
Radio Free Europe, Box 1965, MI. Vernon, N. Y. {24 


Published as a public service in cooperation with The Advertising Council 





PLACE IN BUSINESS continued 


to get prepared for a job that is fun and 
pays well. 

When the top men in advertising have 
been asked what they thought of women 
being in advertising, they always say 
such lovely things as: ‘‘Women are 
wonderful... much smarter than men. 
We men hold them down, because we 
aren’t bright enough to compete fairly 
with them.” 

Curiously enough, several ad-women 
I interviewed agreed with the men that 
the women were smarter. Both men and 
women were impressed by “‘women’s in- 
tuition.” 

Then I interviewed me. I disagree 
with the men and the women. Women 
aren’t brighter than men. No sex—but 
no sex—is superior to any other sex. 
And all that talk about intuition is 
malarkey. I have found that that sixth 
sense is generally claimed by females 
who show little indication of possessing 
the other five. 

I think that women copywriters ap- 
pear brighter than men because more of 
them come out of a retailing background. 
In a retail advertising department the 
gestation-creation period is very short. 
If one has to write an ad on a teddy bear 
or an étagére or a wash-’n’-wear shirt, one 
looks at the thing, thinks about it, writes 
it up, gets a layout made, gets the type 
marked, sends it to the paper, and 72 
hours later it’s a finished product out 
on the street. 

And I do not agree with store heads 
who often feel that only females should 
write store ads. I usually had more males 
than females in copy. You may be think- 
ing “‘you wouldn’t have a man writing 
fashions.” I would. And did. Writing is 
writing. 

If you can write a good ad about one 
thing, you can write a good ad about 
anything. That’s why it’s silly for an 
employer to go looking for a copywriter 
with rug experience or one with food ex- 
perience. If you can write pickles, you 
can write petticoats. 


O; course men have a place in adver- 
tising. But they ought to give the girls 
a fairer shake. After all, advertising is 
selling things. And it’s the girls who are 
thing-minded. Girls ought to be able to 
earn top money so they can buy all these 
things. 

Men aren’t really thing-minded. They 
don’t need as much money as girls 
do. Girls yearn for things. Men want to 
be important. Men hanker after pres- 
tige, recognition, power. Back in 1779 
Alexander Hamilton said, “I wish to 
exalt my station.’’ That’s good. Let the 
men be exalted. 

Since men work to be important, to 
be powerful, and impressive, and suc- 
cessful, and women work for gain rather 
than for glory—here would be a fair 
division of the spoils. 

Let men be the presidents and chair- 
men of the boards. 

Reward the women with greater 
amounts of money. 

That will result in less money for the 
men and more money for the women, 
who, having a passion for possessing, 
will go out and spend the money for 
more things. 

The sales of all these extra things will 
redound to the glory of the men, who 
at the same time will be well rewarded 
by the increased volume of their busi- 
nesses and the increased importance 
of themselves. END 
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easily read numerz 
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Quaint as a coun- 
try schoolhouse, 
this friendly 

clock of maple 

with fruitwood 

finish combines 
charm with an § 
easy-to-read face, & 
and it is compact § 
in size, too—11% | 
inches high by 7% if 
(General Electric.) 
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CREAM OF 
iM SOUP 


art a meal is 
us Cream of 
Soup. Only 
t popular of 
dishes have, 
3, earned the 
l’s Famous.”’ 
special flavor 
, only fresh 
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Why aren’t your feet 
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margarine. Stir in 2 tablespoons flour and 


14-34 teaspoon salt. Cook 30 seconds 
until bubbly. Add 1 cup hot mushroom 
mixture. Stir thoroughly to blend. Pour 
into large saucepan with 1 cup light 
cream. Beat well. Bring to boil, stir- 
ring constantly. If desired, top each 


serving with a little unsweetened whip- 
ped cream. Makes 6 servings. 








We invented it because too many attractive women have unattractive feet. 


THE PAUL BUNYAN MEAL 

For That Man in your shopping life, we 
recommend ‘‘The Paul Bunyan Meal’... . 
“the mythical hero of the 
noted for his wonderful deeds 


named for 
woods . 
tremen- 


of cleverness and for his 


dous appetite.’”’ Served on giant-size china 
(the 


across), 


dinner plate measures 14 inches 


the entrée is an arrangement of 
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| 
sexy feet. You ignore them. And you have company. 
. 3 : ; ; | 
of hair casually fall out of place won’t spend two minutes on 
their feet. Why? | 
: : } 
could do about unattractive feet was stare at them... i | 
hide them...forget them. | 

| 

\ 


there’s a product named, appropriately enough, Pretty Feet. 


| 

! 
Pretty Feet is a pleasant roll-off lotion. | 
Pour a little on your fingers every day of the | 
week and rub it into your feet. Then see the rough, 
dead skin roll right off. | 


wear open sandals... lovely feet that won’t hide in the sand 
at the beach...smooth feet that won’t run stockings. 
your feet as sexy as the rest of your body, send 25¢ in coin 
to cover postage and handling for a sample bottle of 
Pretty Feet. Write to Pretty Feet, Dept. L8, Die 
Chemway Corp., Fairfield Road, Wayne, New Jersey. i 


A silly question. 
You have a legitimate reason for not having 


Millions of women ignore their feet. 
Women who spend hours making a wisp 


Simply because up until now, all a woman 


Things have changed, thank goodness. Now 


Soon you'll have beautiful feet that can 


If you’re genuinely interested in making 








simple but superbly prepared foods, like: 


An individual French 
loaf, whipped 


14 |b. rare roast beef 
with natural juices 


14 |b. crisp French butter 
fried potatoes Bunyan-sized parsley 
A helping of red bouquet 


pepper relish on 
lettuce 


Arrange all on a large plate and serve 
with an enormous cup of black coffee. 
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The world’s 





Winning a General Electric 
range was exciting for all 
i the women. Some of them 
told me why: Lynna Dooley of Tulsa, 
Oklahoma, a junior winner (who made a 
Banana Splizza, a cake baked asa pizza), 
planned to give her prize range to her 
parents for their wedding anniversary; 
Beverly Atkinson of Des Moines, Iowa 
(who placed as a finalist with a Hawaiian 
Mincemeat Pie, with ham and pineapple 
instead of the traditional beef and apple), 








biggest kitchen 
® this year was 





set up in the Los Angeles 
ballroom of the new 
Century Plaza Hotel— 
the occasion was the an- 
nual Pillsbury Bake-Off. 
On the Sunday before 
the baking started, I 
watched 20 trained ser- 
vice men testing the 100 
General Electric ranges; 
they put spirit levels on 
oven racks to see if they 
were level and used ther- 
mometer devices to 
check oven heat con- 
trols. Before this, six 
electricians had worked 
round the clock connect- 
ing the ranges, using 17 
miles of cable and trans- 
formers large enough to 
light a small town. How 
do I know? I climbed 
into the equipment trail- 
ers parked outside the 
hotel! Yet, the 100 
ranges used but $3.75 
worth of electricity dur- 
ing the Bake-Off. All the 
contestants baked their 
recipe at least twice and 
some repeated it up to 
four times before they 
were satisfied with the 
result. Journal food edi- 
tor Poppy Cannon was 
one of the busy judges, 
cloistered away from the 
baking area, rating the 
products. 





First prize 
of $25,000 
for the 
Bake-Off went to Mrs. 
Maxine Bullock of To- 
peka, Kansas, for a buf- 
fet bread she made by 
mixing corn muffin mix 
with cream of vegetable 
soup. She told me that 
her three children liked 
the bread so much, they 
felt cheated when it 
wasn’t on the menu. Not 
everyone won a cash 
prize, of course, but all 





contestants were ‘‘winners’”’ in that all 
received a General Electric Americana 
range, a deluxe model just 30 inches 
wide, with two ovens (one at eye level 
above the « 


okir g top 


. An informal poll, 


made as the women mixed and beat and 


stirred their food, indicated that the 
n that cleans itself was the feature 
contestants prized ove all else. 
gulated heat, both in the oven and on 
ensi-Temp surface unit that can be 


yr any cooking speed, was impor- 


) Avocado-green was the fa- 
rl olor, with white and copper-tone 


next line among ranges selecte 








plans to be married in a year, will use her 
range as a part of her trousseau. Mrs. 
Judith Reynolds of Athens, Ohio, made 
a Pound Crumb Cake in the contest 
with pineapple cream pudding mix and 
graham cracker crumbs. Her new range 
came at a strategic time. Her husband 
had just accidentally bumped his car 
into the range Grandmother had given 
them—it had been stored in the garage. 
Judith entered the contest, won a replace- 
ment. “Oh, what a range!” she said. 


{_/ Now it’s double-decker oven 
, cooking with the new Pyrex 


% oven casserole. This Bake-n- 


Serve dish has a versatile lid, with a 
214-inch-high rim that can be used for 
cooking a separate food, while serving 
its normal function as a cover for the cas- 
serole below. Good ideas for the top: 
baked tomatoes, scalloped vegetables or 
stuffed peppers (but not a two-crust pie, 
for the bottom crust won’t brown). The 
top can also be used as a separate baking 
dish in its own right or serve as a trivet 
for the larger baker. There are 114- and 
21<-quart sizes, both in Brittany blue. 







: - ... flames in magical ways. ..in flambées...cocktails 
...and in the warmth of a snifter served after dinner...creating memorable moments! No wonder 
the world’s great restaurants pour Grand Marnier with pride...it has spirit! For delightful cocktail 
and gourmet recipes, write for our free recipe booklet. 

MADE WITH FINE COGNAC BRANDY / PRODUCT OF FRANCE / 80 PROOF / CARILLON IMPORTERS, LTD. DEPT. L7 N. Y. 19, N. Y. 


Did you know that if you 
(ayaa) soak zippers and dry them 
noo0 | PA flat before sewing into wash- 
able garments there is less chance of the 
garment puckering around the placket 
when washed? ... The newest trend in 
fabric window shades is to use textured 
materials that contrast with smooth 
woods, fabrics and other surfaces. Dec- 
orative, too, are shades made of the 
same fabrics used elsewhere in a room 
for upholstery or draperies. Order these 
custom made by your local window-shade 
shop or department store; or, for do-it- 
yourselfers, kits including shade rollers 
are available. ... Washable woolens are 
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available that can be was} 
in home laundry machiy 
treatment is effective for 
and knitted woolens. Woo 
to minimize the natura] 
woolens to felt and shrink 
fabrics are very special, 
that so identify them 
garments, yard goods or k 
It’s a far cry from the care’ 
of woolens we once knew 
machine-washing of new pr 
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Would youbeli 
is fun fur on t( 
bathroom seal 
Birge. It’s decorative to look: 
the toes’ touch when weighin} 
shower. .. . One way to jazz) 
if not her cooking, is to give 
new cookware. Columbian B 
instance, has pans with hi 
and paisley designs that just) 
courage a cook to try someill 
new flavor combinations. . - 
ized signatures can be distinet) 
ten in gold or silver or chalky 
new inks made by Carter. 








Great day for your car 
to be wearing its Rubbermaids. 


U let the floor of your car go out in 
without wearing anything on its 


out and buy it some Rubbermaid 

| cover up what your boots track in 
Oors. 

d mats are made of Vyluxe which 
(| weatherproofing for inside your 
le in Vyluxe you can see through 
ar has seen one too many winters, 


in Vyluxe you can’t see through. 

They also come in rubber for people who 
prefer rubber car mats. And besides, our 
name /s Rubbermaid. 

Rubbermaid is a familiar name around the 
house. And it will become a familiar name 
around a lot of attached and detached garages. 

You can get Rubbermaid car mats in the one- 
piece style, or the twin mats if you have 
bucket seats. 


You can buy them for sports cars and sedans 
and stationwagons. 

And it won’t matter what the weather’s doing 
outside. Because it won’t be doing it inside 
your Car. 


RUBBERMAID KEEPS CARS 
EIKE NT KEEPS HOUSE. 


eel lt Taal Tk 





© Rubbermaid Inc. 1967 









































She spent an hour bathing 
and dressing but 

one oversight 

stamped her “careless” 


How could she risk her marriage this way? Why do so 
many married women who are careful in other ways—risk an in- 
ternal odor that’s personally offensive? Sometimes, even husbands 
may be too embarrassed to say anything. The daintiest woman can 
offend this way — unless she faces the facts about internal odor. 


The truth is—unpleasant internal odor can persist for days. 
Bathing or ordinary douching can’t penetrate completely to the 
source of these offensive odors. But here’s a medically-approved 
douche powder that can! It’s called Femicare.® 


Gentle Femicare cleanses as no other kind of powder, no liquid, 
no household preparation such as vinegar can. Its unique non-acid 
formula penetrates more thoroughly...washes away odor-causing 
bacteria more completely than other douches. With Femicare, you 
get new-again cleanliness that lasts! 


Unlike other leading douches, gentle Femicare is non- 
irritating. That’s because Femicare’s unique formula is acid- 
free. Clinical tests show that Femicare’s gentle, pure white powder 
is not only far more effective, it is proven safe for delicate tissues. 
There’s no burning, no acid sting, no dryness, no itching—none of 
the irritations that acidy douches may 
cause. No wonder so many doctors 
recommend Femicare. And there’s no 
lingering medicinal odor...no vinegar 
smell. 


When it’s so pleasant, so safe to 
douche with Femicare—why risk offend- 
ing? For greatest protection against in- 
ternal odor—try new Femicare. Get 
new-again cleanliness that lasts! 


~- 
\ 
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\__# the modern douche for happily-married women 
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It’s in Your Mind 


By BARBARA SEAMAN 


Seeing Ourselves As Others See Us: 
Few of us are really certain how we look 
to others. Psychiatrists have discovered 
that it can be very helpful—to normal 
people and mental patients alike—to 
view themselves on films and videotapes. 
Of course, it is embarrassing at first, but 
after repeated exposure most people im- 
prove their poise and appearance. Even 
more important, they learn to commu- 
nicate better. They discover that their 
facial expressions, gestures and posture 
have not been conveying what they really 
intended. By correcting them, they 
make themselves more socially effective. 

Psychiatrists at Delaware State Hos- 
pital recently saw dramatic results when 
they treated a group of patients with 12 
sessions of “‘self-image experience’’ ther- 
apy. At the beginning, patients were 
horrified by their own videotapes. A typ- 
ical comment was, “Now I realize why 
people don’t like me.”” One woman, see- 
ing how much older she looked than her 
real age, refused to go on with the ses- 
sions. But most of the patients became 
remarkably more attractive and self- 
assured. 


A Dangerous Place for Husbands: Two 
sociologists, Julian Roebuck of the Uni- 
versity of Texas and S. Lee Spray of the 
University of Chicago, decided to find 
out what really goes on at cocktail 
lounges. One of them spent five hours a 
week for two years in a posh cocktail 
lounge, watching the action. Sociologists 
call this “participant observation.”’ To 
lend further authenticity to the re- 
search, two of the bartenders in the 
lounge were actually part-time grad- 
uate students in sociology, who also took 
notes. 

The researchers reached the sad con- 
clusion that ‘‘the major function of the 
cocktail lounge is the facilitation of cas- 
ual sexual affairs between high-status 
married men and young unattached 
women.” The median age of the male 
“regulars” was 39. Their incomes ranged 
from $8,500 a year to $75,000. The me- 
dian age of the female “regulars” was 24. 
Most of them were ‘‘sharp-looking”’ sec- 
retaries, clerks and students. There is a 
definite code of ‘‘proper behavior’ reg- 
ulating the way a man approaches a girl 
in a cocktail lounge. He is supposed to 
ask the waiter or the bartender if she 
would let him buy her a drink. He is not 
supposed to speak to her directly unless 
she accepts the drink. Men who violate 
this code are reprimanded by the bar- 
tender or waiter. 

Many of the girl “regulars’”’ get mar- 
ried in time—to men they have met else- 
where—and then stop frequenting the 
lounge. The men stay on and on. Most 
of them explain that they love their 
wives and families, but that ‘‘extenuat- 
ing circumstances’’—such as busy wives, 
“cold”? wives, family or business pres- 
sures— create a need for extracurricular 
activities in the cocktail lounge. Curi- 
ously, almost all the husbands studied 
attend church. Many are considered pil- 
lars of their community, and none are 
problem drinkers. 


A Safe Place for Single Women: Many 
people suspect that the main purpose of 
some dance-instruction studios is to 
“fleece lonely old ladies’’ or establish 
beachheads for gigolos and eall girls. 


However, Trans-Action, ag 
publication of Washingtor 
says that this is not quite 
fair. True, dance studios are 
to make money, and they 
better ones (those associat 
well-established national ¢hj 
strict rules against outside fj 
between staff members and st} 
teach dancing is an exhaustir 
most instructors take their 
ously. They are genuinely p 
they help students get more 
life. Some teachers have an aj 
sionary belief in how much | 
are doing. 





















































































A Dangerous Place for Tee 
should you make of these attr 
poolrooms that have sprung 
many suburban shopping ce 
they as respectable as they 
Polsky, a sociologist, who 
new book called Hustlers, 
Others, says that often they ¢ 
spectable, and that some hay 
become centers for narcotics 
tion. The new-look poolroo: 

tended to attract a family if 
cater to women as well as m¢ 
tunately, pool will never be 1 
woman’s game because, for 0 
“many shots require leaning | 
the table or even putting one}! 
the table, involving a display o 
most women find quite emba 
Poolrooms used to be a san 
“old-style sporting-type 
elors,” but, says Professor f 
heterosexual bachelor has 
appeared from the American la 
and if a man over 35 has n 
“there is a strong chance 
homosexual.’ Thus, with 
intentions, soft lights, swee' 
pastel pool tables, many new 
are being taken over by uns 
age types—chiefly school 
and the still less savory adul 
on them. 4 


Too Many, Too Fast: Child! 
cheaper by the dozen, but th 
necessarily healthier or happl 
eral, the opposite appears to} 
nearly true. Mary Waldrop ang 
Q. Bell of the National Ins 
Mental Health observed the be 
nursery-school children and fo 
those from ‘‘high-density” 
(many babies, closely space 
much more to their teachers 
more dependent. 

At first Waldrop and Bell 
that their behavior might be 
lack of maternal attention, but! 
think there may be inborn rea 
They observed newborn bab 
found that those from high-dens 
ilies were more lethargic. Per ha P 
who have had too many chi 
quickly deplete themselves P! 
and give their babies a less igc 
dowment to start with. 

Mary Waldrop concedes th 
are many exceptions, but she@ 
being well-to-do and having® 
not seem to change the pictul 
the high-density families sh 
were also high-income familié 
later-born youngsters showed & 
inite tendencies toward let 
dependency. 







On the 3rd day of 


Pond’s7-Day Hendy Plan | 
you may be founated to quit. 





Don’ 


‘abulous things happen on the 8th day 
of Ponds 7- Day | 
Beauty Plan! 


Slathering your face twice each night 
for a week with Ponds Cold Cream may 
not be your idea of fun and games. But 
| hang on! By the 8th day your skin is so 
much brighter and softer—really, a girl 
can get quite carried away. The most 


fabulous things happen when you try 
Pond’s 7-Day Beauty Plan. Fabulous! 
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KITCHEN MESSAGE CENTERS | 


The handiest family message center is at the center of h 
activity, in the kitchen, near a phone. By ELIZABETH ¢ 
‘ 
Left: Neat and handy, this n 
ra eZ | mmm" _| 4 center is made by gluing or 
ij ey 
H bulletin-board cork inside a 
cabinet door. Adda calenda 
keep dates straight, roll of 2 
machine paper for notes, ani 


. 


basket for pencils and tacks) 
FRANCE i 
AUSTRIA 


HOLLAND 


| 
Below: Sleek and useful, tt 
18-inch round black slate i 
hang and large enough for 
message. By Mort Marton 
























an 


aca 

cae 

ae 
areas 


) 
Left: Walnut that frames cork (for 
pin-ups) and blackboard (for jottin 
forms handy ledge at the bottom. 
may be hung either vertically 
or horizontally. Ready-made in 
12 x 23-inch size at 

Designed For Living, 131 East 
57th St., New York City. Or devise 
your own to fit a special place; 
picture molding makes it simple’ 


Seascape by Haugh 
Combination recipe 


Come to You on Heavy Canvas and note center 
Framed, Ready to Hang (useful above a 


A a Secs i hee j ateee desk) includes a 
EAN otter. ac painting originally by the artist. Comes to you mounted an 

20, now yours for $2.95 on special close- mat framed, ready to hang and_ beautify cookbook shelf and 
ae Now you ean afford the finest. Not your home. Large 14” x 17” size. Country recipe files, slots for 


reproductions but original framed oil of origin is indicated on the back. phone book and 
paintings you will be proud to hang in 


your home. Not only for their exquisite OFFER WILL NOT BE REPEATED appliance instruction 
full-color beauty but for their possible in- Because our supply is limited, orders will pamphlets. Can 
crease in value. The artists finally selected be filled on a first come, first served A j 

(after 2 years of searching) are from Hol- basis. Offer will not be repeated. You be built to fit space 
land, Franee and Austria. They are fine must be delighted or return on our amaz- available. Include a 
and unusually talented craftsmen ...men ing 12 month exchange privilege. 100% il sharpener 
who we think may achieve greatness. Each guaranteed. Each a $20 original value! pene! DE 
painting on extra heavy canvas is signed Please indicate choice of subject matter. and list of 


phone numbers. 







You can’t miss seeing? 
note when it’s held 
at eye level—even a 
by a clip with magn 
back. Magnets, suc 
stick to any steel 

appliance or cabinet. F 
Azuma, 666 Lexington 
New York City. 






















HANDS er c cAKE! | 
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| WORLD ART studio SLHJ | 
54 Church La. Westport, Conn. 06880 | 
| Please send my selections of Original oil painting @ 2.95 each on canvas ; ; 
i ag an ed enti rely free on full money back guarantee if | am not delighted. l dah ean 
j y choice of Dject matter is: 
| (Se) landscape : ( ) fruit Bree oe ( A) floral ( ) seascape l , Ree ee eee ae 
r or $2.95 or $5.5( [1] 4 for $10 rop door that makes handy 
' Please add 25¢ per painting for PP & Hdlg. | writing surface. Hangs on 
l enclose: $ —_= =seaieies wall at sitting or stand-up 
| VAME __ mar? : a a a | heights. By Caloric, in 
Grit ¥ re ee models that mount right 
| CITY te ee see ot ae | or left of wall phones. | 
| SAVE MORE! 8 Paintings Only $20 Postpaid Save $2 PP & Hdlg.) | r 
Extra paintings make ideal gifts! 
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Only 30 calories per level Tbsp. Total calories per serving: 47 
it’s Hampshire Sour Cream. Only And not an imitation. Real sour cream. As only Liven up diet Perfection Salad with 1 Tbsp. 
es of mayonnaise or salad oil. Knudsen can make it. The very best. Hampshire Sour Cream and seasoned salt. 


Total calories per serving: 5! Total calories per serving: 45 me Sora Keke Total calories per serving: 51 
spinach salad with 1 Tbsp. Hamp- Fill an artichoke with 2 Tbsp. Hampshire Sour Do wonders for beets and cucumbers with 
ream, marjoram, garlic salt. Cream, lemon juice, salt. One serves two. 1 Tbsp. Hampshire Sour Cream, horseradish. 


TES Pe oh 
ia i 


Total calories per serving: 95 Total calories per serving: 65 © 1967, Ki 


eam for diet fruit salad. Doubles Top hearts of lettuce with fresh mushrooms, Here’s luxury you can afford. Even on a diet. 
calories to only 15 per Tbsp.! lemon juice, green onion, 1 Tbsp. sour cream. The freshest way to dress a sala ry it. 
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Diago—but not such a 
s Diago.’’ He bowed from 
| clicked his heels, Euro- 
en I introduced him to my 
She was very impressed. 
other and the unmarried 
om I lived in our big, old 


er at a French restaurant. 
b chops—and the Con- 
is deep voice, teased me: 
Afterward we went to a 
at one of the hotels, then 
of the other hotels, stop- 
rle drink at each place, to 
ssman Powell what San 
ike at night. Once some- 
ed the subject of taxes, 
ned that income taxes were 
n on a modest salary like 
ongressman frowned and 
1. No, he said, taxes were 
all. There were so many 
jation needed— things like 
peed commerce and make 
ortable, good schools to 
start in life for everyone. 
ey had its faults; some of 
y was wasted; but, still, 
the best form of govern- 
snted; it was helping more 
le to lead better and bet- 
y citizen owed his govern- 
everyone had to pay his 


rious; he spoke so beauti- 
neingly. I was persuaded; 
e finished I would gladly 
e as much in taxes. 

hers had gone home, the 
e Governor’s Palace took 
place; we stayed there, 
Iking, until 4 A.M. For all 
e Congressman did not 
il, and he knew it. At one 
his pen from his pocket 
din, wrote a contract, full 
uage: “I, Miss Yvette 
hat for five years begin- 
ate I shall serve as danc- 
for one Adam Clayton 
aughing, I signed it. 


he was the soul of gal- 
had a marvelous evening; 
idea it would be so enjoy- 
ost grateful to me. I said, 
hat I, too, had had a mar- 
id then I walked through 
id presumably out of his 


, of course, my family 
y all about it. I said, ‘Oh, 
so interesting.” 

» had some stars in my 
they laughed at me. 

you only did it for your 
rrandmother said. 

| to show,”’ I said, ‘‘that 
untry can be pleasure.”’ 
s to show,’”’ my mother 
u should go out more 


ike the families of all un- 
women, was a little wor- 
I was 24, and I had had 
‘lends since a foolish mar- 
k place when I was a 
ended in divorce when I 
I went out very seldom. 
ay I liked it. I was never 
on a date just to prove 
1€ social swim. 

d not appeal to me; on 
with the Congressman I 





went to more places in a single evening 
than I had visited in several years. I was 
and am a homebody by nature. I was 
perfectly happy to hurry home from 
work, slip into an old pair of shorts and 
spend the evening with a magazine or a 
book or television. Besides, we Diagos 
are a big family. (Adam was to tease me 
later about my “one hundred and nine 
close relatives, never mind the ones that 
aren’t close.’’) 


AP months went by. Then a post- 
card arrived from the Bahamas. It in- 
quired about my whereabouts. It asked 
why I wasn’t writing. And it said that 
the sender missed me. It was signed, 
“Adam.” 

I was puzzled. I had to stop and 
think. Who was “Adam”? Why was he 
“missing me’’? Could it be the Con- 
gressman, making a joke like that con- 
tract on the napkin? 

Another card arrived after a time, and 
then another. This one asked again 
where I was keeping myself and urged 
me to write. It was signed, ‘Love, 
Adam.” 

That one raised a few eyebrows at 
my house. ‘Love, Adam.” I laughed. 
“That’s just his way. It doesn’t mean 
anything.”’ 

Next I got a wire announcing Adam’s 
arrival in San Juan for the following 
Friday. We went out that night, and I 
was surprised. He seemed genuinely hurt 
that I had not written to him. I said, “I 
didn’t have any idea that I would ever 
see you again.” 

“Of course you were going to see me 
again.” 

He came back again to Puerto Rico, 
and again. Then he began calling me, al- 
most every night about midnight. My 
grandmother, who likes to go to bed 
early and hates telephone bells, was up- 
set. 

I kept saying over the phone, ‘‘Please, 
Adam, don’t call at this hour.” 

He said, ‘Well, I was missing you. I 
had to call.” Next night the phone 
would ring again, and grandmother 
would shout her complaints from her 
bedroom. 

After a while he began talking about 
marriage. But I had read what every- 
body else has read. Adam Clayton Powell 
was a playboy, not to be taken seriously. 
I thought he was just playing a game, 
and I played accordingly. He was, with- 
out doubt, the most charming man I had 
ever known. I could easily have fallen in 
love with him if I had let myself. But 
love was out of the question. He was just 
a man to spend marvelous evenings 
with—great fun to dance with, even 
though he never did learn to dance very 
well, and fun to talk to, for at conversa- 
tion he was superb. 

One evening he arrived at our house 
while I was still dressing; I heard him 
talking to my family and listened. He 
spoke in English to my mother, and she 
translated into Spanish for my grand- 
mother. “‘I want you to know,”’ he said, 
“that I am deeply in love with Yvette. 
She’s the finest woman I’ve ever known, 
and I plan to make her my wife. Believe 
me, I’ll take good care of her; I’ll give 
her the devotion that she deserves. In 
fact, I like all of you; I admire the whole 
family; I hope you can accept me as one 
of you.” 

How like Adam to tell the family be- 
fore he knew what I would say! But 
he was right. When the time came, I 
said yes—and knew a kind of happi- 
ness I had never imagined. (continued) 
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Love of Christ! Love of humanity! 
Love of souls! That’s what a Cath- 
olic nun is made of. 

Only such a powerful motiva- 
tion, in fact, could prompt a young 
woman to choose such a life. For 
the life of a nun offers no prac- 
tical or material rewards commen- 
surate with the sacrifice she makes 
to be one. 

A nun turns her back on the 
pleasures, vanities and possessions 
most women want out of life. In- 
stead of having a family and home 
of her own, she lives in a com- 
munity with other nuns. Instead 
of trying “to keep up with the 
Joneses,” she dedicates herself to 
a lifetime of poverty, chastity and 
obedience. 

She makes these sacrifices... 
and devotes years to her education 
and training...so that she may 
be able to devote the fulness of 
her mind and heart and talents to 
the service of God. So that in the 
pursuit of her own holiness she 
will bring holiness to the souls 
she so humbly seeks to serve. 

The number of young women 
who feel a divine call to the life 
of a religious is relatively small 
compared with those who choose 
otherwise. Yet something like a 
million nuns of the world-wide 
Catholic Church serve Christ and 
humanity in religious, charity and 


education activities that bless the 
lives of everyone, everywhere. 

Catholic nuns, of course, are a 
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faiths almost everywhere. For 
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how and why a nun becomes a 
nun, and the education and train- 
ing that go into her preparation. 
Equally interesting is the story of 
how the individual talents of 
aspiring nuns are fitted into the 
work of the various sisterhoods, 
to provide a richly rewarding ca- 
reer for those who choose the 
religious career. 
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ing facts are related in a new 
pocket-size pamphlet “About 
Nuns,” which we will be happy 
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describes, among other things, 
how the spirit of Christian re- 
newal proclaimed by the recent 
Vatican Council touches upon the 
life and work of the religious 
women of Christ’s Church. 
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MY LIFE WITH ADAM continued 


> were problems, of course. In 
) Rico for generations people of all 
color have lived and worked 
side by side; there are no color barriers 
on our island. But some people always 
have prejudices. There were members of 
my family who were disturbed by the 
ight that I would marry a Negro; 
they kept asking me how I would feel if I 
had a baby and it was black. I told them 
that to me nothing could matter less. I 
was in love with Adam and would have 
loved him if he were in Technicolor. 

More serious—to many more mem- 
bers of my family and at times even to 
me—was Adam’s reputation as a play- 
boy. As the world knows, Adam had al- 
ready been married twice. At the mo- 
ment, indeed, he was still married to 
Hazel Scott, the pianist, although they 
were in the process of getting divorced. 
By the strict Catholic standards of many 
of my relatives, I was doing a bad thing 
even to have a casual date with a mar- 
ried man. There was much talk, indeed, 
as to whether I should ever marry at all. 
I was a divorcée and if I married again 
after my own long-ago divorce, I would 
have to leave the Church. 

Adam and I had many serious talks 
about these matters. He told me once 
that he was not really a Negro. Accord- 
ing to his official history, three of his 
grandparents were white; the fourth, the 
man from whom he gets the name Powell, 
was a Negro and a former slave. In 
truth, he told me, he was not related by 
blood to his grandfather Powell, and was 
the son of a white man; but he was 
legally adopted by Grandfather Powell 
and was reared as a Negro. “‘The world 
thinks I’m a Negro son of a Negro father 
and calls me a Negro, and that’s all right 
with me,” he said. “It’s just as if the 
newspapers printed a story and said that 
you had blue eyes. Would you write 
them an angry letter?” 

A little later he showed me a new au- 
tobiography he had written for the Con- 
gressional Directory. In previous editions 
of the directory, he was identified as a 
Negro; in this new version the word 
“Negro” was omitted. Adam said that 
he had made the change for my sake, al- 
though it really made no difference to 
me. I still do not know whether what 
Adam told me about his father was the 
truth or just another of his stories. 

On the matter of being a playboy, he 
once told me, ‘‘Yvette, you'll find that 
there are two Adam Clayton Powells. 
There’s the one that you read about in 
the papers, and then there’s the real one. 
I’m not a playboy at all. You'll find I’m 
very serious, I work hard, I go to bed 
early, I don’t run around. You'll see. 
We'll lead a very quiet life, because I’m 
as much of a homebody as you are.”’ 

We also talked seriously about my 
working in his office. He said that he 
badly needed someone who could speak 
Spanish. Many Puerto Ricans had 
moved into his district; he kept getting 
letters and telephone calls from Spanish- 


ades 


speaking people who needed his help. As 
it was, n¢ in his office could under- 
Stand the ¢ S nd he had to rely 
on the Library of Congress to handle his 
vanish correspondence. I would be a 
reat help to him. In his ions with 
s Puerto Rican constituer I would 
ZO right hand. Together we 
vould accomplish a lot for the Puerto 
Ricans who had moved t New York. 
I went to work in his offi 


was waiting for his di 


that being on the Congressional payroll 
is not the lark that some people think. 
All my previous jobs had been in the 
field of public relations, mostly meeting 
tourists and helping them find things 
they needed. I had been a meeter and 
greeter, not tied down to an office rou- 
tine. Working for Adam was completely 
different. 

My boss was Maxine Dargans, a 
woman in her thirties who had been 
Adam’s executive assistant for many 
years; I also lived in a spare bedroom of 
the apartment of Maxine and her hus- 
band, who had no children. Maxine was 
an efficiency expert who kept such care- 
ful records that she could tell you within 
two minutes where Adam had been at 
3 o’clock in the afternoon a year ago. 
She never left any unfinished business 
on her desk, no matter how late she had 
to stay, and she often took work home on 
evenings and weekends. She would never 
take no for an answer from anyone in the 
office. 

Sometimes Adam dropped by my desk 
in the afternoon to say, “I want you to 
leave early today and get your hair done. 
We're going out with some important 
people tonight.” 

But when I tried to go, Maxine said, 
“What do you mean you're leaving 
early? There’s work to be done.”’ She 
ran a tight ship, and I loved her for it. 
From everything I saw, I would have to 
say that the taxpayers get more than 
their money’s worth in Adam’s office. 


W. were married on the evening of 
December 15, 1960, in the big house 
where I had lived, by an eminent Puerto 
Rican judge who is an old friend of my 
family. Adam was splendid in a dark 
suit—the tallest man in the room and to 
me easily the handsomest. I wore beige, 
a simple little dress trimmed with lace. 
We had given the family only three days’ 
notice and asked them to keep the wed- 
ding as small as possible, but even so 
there were about 40 of the ‘109 close 
relatives.’’ We said our vows in Spanish, 
I very timidly, Adam in a voice that 
rang through the room, serious and self- 
assured. Afterward we had a cake and 
champagne; there were ribbons saying 
YVETTE AND ADAM for all the guests to 
wear, and orchids for me. Adam was a 
happy and affectionate bridegroom, 
chatting easily with all the guests, laugh- 
ing, enjoying the congratulations—yet 
promising each of my uncles in turn, 
solemnly, ‘“‘Don’t worry about Yvette. 
I'll take the best of care of her. She’ll 
have everything she wants, including 
my eternal devotion.’’ To the judge who 


married us he said, “‘You and I will be 
friends for life; I’ll always be grateful to 
you for this occasion.” 

We spent our honeymoon on the 
beach, at a little weekend cottage—just 
a shack, really—owned by one of my 
uncles. Adam was a solicitous and ro- 
mantic groom, I a tremendously happy 
bride. Surely no woman ever spent a 
more perfect honeymoon or felt more 
cherished and sure of the future than I. 
The only problem—I laugh now as I 
think of it—was a difference in eating 
habits. I was used to the Puerto Rican 
custom of three large meals a day. Adam, 
who has always had to watch his weight, 
had only half a grapefruit and a cup of 
black coffee for breakfast, a large lunch, 
and then nothing but some cheese and 
crackers or perhaps a little soup in the 
evening. Adam did most of the cooking 
on our honeymoon, partly because he en- 
joys it, partly because he wanted to be 
attentive and partly because I myself 
had never really learned to cook very 
well. If asked to describe in three words 
how I felt during the honeymoon, I 
would have to say ‘‘happy but hungry.” 

In Washington we lived in half of a 
duplex house a few blocks from the 
Capitol. The other half was rented by 
Adam to anold friend. Our half wasa tiny 
place, with a living room that could not 
even hold a sofa, just two chairs and two 
tables, one for each of us. The kitchen 
was so narrow that when one of us 
wanted to enter, the other one had to 
get out. The stairway was so low that 
Adam had to bend over, and on the sec- 
ond floor were two small bedrooms and a 
single bath. Still, it was a comfortable 
and intimate house—to me, a little para- 
dise for two. 

All of Adam’s denials of the old play- 
boy label seemed to be true. He had just 
become chairman of the House Com- 
mittee on Education and Labor and was 
working terribly hard; he usually stayed 
in his office after everyone else had gone 
home, to have an extra hour or two when 
he could work in quiet and privacy. He 
even spent extra time personally picking 
out new drapes and furnishings for the 
committee hearing room, which he said 
was so worn and neglected as to be an 
insult to the honor of the Government. 

At night we often talked about his job. 
He was wildly enthusiastic; he felt that 
at long last he had finally come into a 
position of power where he could accom- 
plish, within a few years, more gains for 
the Negroes and for other poor people 
than in all his previous lifetime. We 
usually watched the 11 o’clock news on 
TV just before going to bed; while 
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MY LIFE WITH ADAM continued 


mentioned to her that I had a headache 
and quickly added, “‘Don’t tell Adam. 
If he knew about it he’d call in a brain 
specialist.” 

We built a house on the beach in 
Puerto Rico and went there whenever 
we could. Adam liked the warm weather 
and the sun and a place where he could 
walk around barefoot. He always said 
that our beach was the most beautiful 
place in the world—the same thing he 
has recently been quoted as saying 
about Bimini. 

The trips to Puerto Rico were by no 
means just pleasure jaunts; we took our 
work with us, and Adam was in constant 
touch with his office, by mail and by 
phone. He claimed he could do more 
work at the beach house than in Wash- 
ington when the weather was cold. 

Some days, of course, we took a vaca- 
tion. Adam liked to begin that kind of 
day with a bottle of beer and a glass of 
Scotch mixed with milk, before having 
his breakfast. (Once I read a medical 
column in the paper that claimed drink- 
ing before breakfast was a sign of alco- 
holism. I said, “‘Adam, listen to this!’ 
and read it to him. But Adam is imper- 
turbable. He said, ‘‘All right, so I’m an 
alcoholic. Next?’’) After breakfast, on 
those days, he usually went fishing in a 
little boat he had brought down from the 
States—the Yvette. (I sometimes wonder 
if it was once named the Hazel.) 

On his leisure days Adam liked to do 
the cooking. When we cooked outdoors 
he was always in charge of barbecuing 
the steaks or roast pig, and indoors he 
made corned beef and cabbage and beef 
stroganoff. He was what I call a station- 
ary cook; he always stood in one spot 
and kept calling, “Yvette, get me a 
spoon... Bring the salt... I need some 
pepper.” He also had a way of saying, 
“Yvette, make the martinis. The food 
will be ready in seven and a half 
minutes.” 

That was foreign to my way of cook- 
ing, and I would ask, “What do you 
mean, seven and a half minutes?”’ 

“T mean that it won’t be ready in 
seven minutes and it will be cooked too 
much in eight minutes.” 

Sometimes he said, “‘Yvette, put one 
and one quarter teaspoons of olive oil in 
that pot.” 

Behind his back, I poured in a little 
from the bottle. 

“Are you sure you measured it?” 

“Of course, Adam.” 


It was in Puerto Rico, ten months 
after we were married, that I found I 
was pregnant. When I brought the news 
from the doctor’s office, Adam was be- 
side himself with joy. He ordered cham- 
pagne and called in all the neighbors; he 
was as excited as a young husband with 
his first child. From that moment on his 
pet name for me was Dona Madre— 
Mrs. Mother. 

The doctors thought I might lose the 
baby; I had to stay in bed. So Adam 
went back to Washington alone. He re- 


turned to visit me nearly every week, 


and when the baby was born, he rushed 
to Puerto Rico and was at my bedside 
when I woke from the anesthetic. The 
baby was a boy—by Puerto Rican cus- 
tom officially named Adam Clayton 
Powell Diago, known to us from the be- 
ginning as Adamcito, ‘Little Adam.” 
3ig Adam was a proud father to Little 
Adam. When we got back to the beach 


house, no neighbor could walk by with- 


out being summoned in to admire the 
baby. ; 

“Who do you think he looks like?” 
Adam demanded. 

“T think he looks like you, sefior.”’ 

But Adam was never satisfied; he kept 
pressing for reassurances and compli- 
ments. ‘‘I don’t think so,” he said coyly. 
“T think he looks more like Yvette.” And 
then he beamed while the neighbors in- 
sisted that the baby was without ques- 
tion the spitting image of the father. He 
liked to pick up Adamcito, and they 
made a picture—tiny baby nearly lost in 
his huge father’s long arms—that 
melted my heart. 

He was proud and, like all new fathers, 
he was helpless; he never dared hold a 
bottle or change a diaper. But he was 
always full of advice. ‘‘Be careful with 


the pin. Don’t pinch him. Hold up his. 


head.”’ Sometimes his voice boomed 
through the house: ‘‘Y vette, come quick. 
He’s crying. What can be wrong? Should 
I call the doctor?” One afternoon, get- 
ting up from a rocking chair, he hit his 
leg against the bassinet and knocked it 
over; it was only thanks to quick reflexes 
that he was able to catch Adamcito just 
before the baby would have hit the floor. 
Adam turned deathly pale; his hands 
were shaking; he had to take a pill and a 
quick shot of whiskey to calm his nerves 
before he could even speak. I thought, 
What a devoted father. What a beautiful 
life the three of us will have. 


ic days passed. Adamcito was two 
months old. I wanted to go back to 
Washington, back to work. ‘I don’t 
think so,’ Adam said. “I don’t think the 
pediatrician wants you and the baby to 
travel.” I checked with the pediatrician, 
and he said that of course we could 
travel. ‘I’m worried about the house,” 
Adam said. “It’s only three-fourths fin- 
ished. If you are not here to work with 
the builders, we’ll never get it done.” 

More days passed. The house was fin- 
ished. I said, ‘‘Adam, it’s time now for 
me to go back with you.” 

“T don’t know, Yvette. The house is 
so beautiful now; it needs your care. If 
you leave it, it will fall apart.” 

“But, Adam, we can come back often, 
just as before.” 








‘ 


“How can we travel with the baby, 
Yvette? It’s so easy this way. I’ve got 
clothes in the house in Washington and 
clothes here. I can jump on a plane any 
time, just with a briefcase. If we’re both 
in Washington, with the baby, we'll 
never manage to get back here.” 

Soon it was time for another labor 
conference in Geneva—a trip that I had 
always made with Adam. He said, 
“Yvette, I'd love to have you with me 
again, but this time I think I’d better go 
alone, as much as I hate it. We can’t 
travel with the baby that far without a 
maid, and a maid would be too ex- 
pensive.” 

I had never said no to Adam. In some 
ways I almost felt as if he were my fa- 
ther. He made all the decisions, and I 
liked it that way. I said, ‘‘Of course, 
Adam. This time you'd better go alone.”’ 

Adam was in Europe. An aunt called 
me on the phone and asked, “‘Y vette, did 
you see today’s paper?” 

“No, I can’t get the papers out here at 
the beach. Why?” 

She said, ‘Oh, nothing. There was 
just something in it I wanted to ask your 
opinion about, if you had read it. Some 
U.S. politics that I don’t understand. 
We'll talk about it next time I see you.” 
And then she changed the subject. 

That evening some uncles and cousins 
dropped by. How was I feeling? Was I 
all right? Did I need anything? I said, 
“Of course I’m all right. Why shouldn’t 
I be all right?” 

Next day I had a long-distance call 
from the New York Daily News. ‘“How 
do you feel about your husband, Mrs. 
Powell?” 

“What about him?” 

“Well, his trip, I mean.’”’ And he read 
me the story that had been in the papers. 
Adam was traveling in Europe with two 
women; they had been seen in night- 
clubs and out boating on a lake. 

So that was it. That was why my 
family was acting so strange. I said, 
“No comment’—and tried to stop 
thinking. 

I had a wire from Adam; he was cut- 
ting his trip short; I should meet him 
at the airport. He came off the airplane 
all smiles, swept me into his arms and 
kissed me. The newspaper people were 


“Chest cold?” 


acct i ct a i i 





























































a 
waiting for him, too; a pi 
embrace was in the next ed 
reporters he had no comme 
said he might talk if one o 
one only, came to the hous 
To me he said, ‘‘Y vette, let 
here. I’ve had a hard time ¢/ 
we've got some things to tal 

“All right, let’s go home ¢| 

He said, ‘‘Not just yet, 
nerves are all shot. Let’s 
drinks and a nice dinner aj 
gambling. We can talk tom 

At dinner he spoke a great 
waiter and to the people | 
tables, very little tome. At 
he played 21 while I play 


Na morning a reporter 
house. I answered the door, 
“Mrs. Powell, how do you f 
all this? Does it bother you? 1 
I said, ““Why should it bot) 

“Well, you’re a woman, are 

“Yes, I’m a woman. But 
bothered.” i | 

Adam rushed to join us an 
conversation short. “No ml 
ment,” he told the reporte | 
hell out of here.” 

When the reporter left, 
furious. I said, “Adam, what ¢ 

“You admitted it. The 
wrong; I’ve done absolutely 
wrong; I’m innocent. And he 
gone and told the press I’m gi 

After he calmed down, } 
Yes, he said, there had been 7 
from his office. He needed 
they were helping him. No, 
been out with either of them: 
That evening in the nightelu 
party, attended by most of 
States delegation. A lot of } 
there. It was just another 
newspapers singling out Adz 
and trying to brand him as 
“How could I greet youso afi 
at the airport,’ he asked, “if] 
with another woman?” : 

I believed him. The re 
in Puerto Rico was like anot 
moon. Poor Adam, I thoug 
being hounded by the papers. 


Poor Adam was also very 
too busy to get to our home 
Rico as often as before. On: 
expecting him the phone wo 
“Yvette, darling, please for 
just can’t make it today. 
Wednesday; I’ll make it th 
and if I don’t make it then, TT 
on Friday. . . . I’m so disappol) 
dear Dofia Madre.” = | 

When he was home he wi 
earnestly, ‘““Yvette, you 
how things have changed. Pm¢ 
tant now; I’m perhaps the mo 
tant man in the U.S. I have: 
responsibilities. Even the ¥ 
won't make a move witho 
Yvette my love, I’m so tired: 
could get away from it all and} 
here forever.’ But he stayed V1 

Before the newspaper stor 
his European trip, Corinne 4 
often called him at our hous 
nothing of it; he was alw 
calls from his office. Now, suat 
the rare occasions when he W 
he kept getting calls from some 
called herself Miss Schaefer. 7) 

Our phone was at the bar 
up one side of our kitchen—2 
we sometimes ate and som 
drinks. It rang one afternoomy) 
were sitting there having 
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Wear out 


instead of 
yourself. 





Let your fingers do the walking. 
Shop the Yellow Pages first. 





MY LIFE WITH ADAM continued 


a martini, and I picked it up. “Adam,” I 
said, “it’s for you. It’s Miss Schaefer.” 
He said, ‘‘God damn it, I told her not 
to call me here. Tell her I’m out fishing.”’ 

“T’ve already said you were here.”’ 

“Well, then fix me another martini, 
while I get rid of her.’’ And he picked 
up the phone and gave Miss Schaefer a 
tongue lashing for bothering him. Two 
hours later she called again. This time 
he went to the bedroom phone. 

When he came back, I said, ‘‘Who’s 
Miss Schaefer?”’ 

“Not Miss Schaefer. Mrs. Schaefer. 
She’s a very nice old lady, the wife of 
a fellow I go fishing with in Virginia. 
But she’s a terrible bore; she’s always 
annoying me. She keeps asking, when 
when am I going to visit them again?” 

Perhaps it is hard to understand, but 
again I believed him. I think I would 
have believed him if he had told me that 
Miss Schaefer was a man. 

As a matter of fact, he did once tell 
me that a Miss was a man. I was having 
trouble reaching him in Washington. 
When I called his office, I was always 
told he was away somewhere. When I 
called our house, the private number 
there had always just been changed. 
But this time, much to my amazement, 
my call to the house went through. A 
woman answered and said that Con- 
gressman Powell was out. I left a mes- 
sage: Would he please call me as soon 
as possible, for our son was sick? 

He did not call until two days later. 
“T just got your message,” he said. 
“How is Adamcito?” 

“He’s all right now. Why didn’t you 
call sooner? I left word two days ago.” 

“Oh, that was Teddy at the house. 
(Teddy was a friend of Adam’s.) And 
you know how Teddy is. He forgot.” 

“Teddy certainly sounded like a 
woman,” I said. 

“No, no. That was Teddy. How could 
Teddy sound like a woman? You better 
have your ears examined.”’ 


ie was always full of excuses. Once 
he came home sunburned nearly black. 
I was hardly surprised, for the news- 
papers had been saying he was in 
Bimini with his friend Miss Huff. 

“You've got a nice tan,” I said. 

“Tt?s the only thing that keeps me 
going when I have to work so hard. 
Every afternoon I get away from the 
office and spend two hours under the 
sun lamps in the gym.” 

Another time I saw that he had 
stopped wearing his wedding ring; his 
hand was deeply sunburned except for 
a pale circle where the ring had been. 
He must have seen me looking at the 
finger, for he said, ‘“‘Y vette, I nearly had 
a tragedy; I almost lost the ring. I’ve 
got so skinny, you see, working so hard. 
Well, I was taking a shower, and the 
ring slipped off. I didn’t even know it 
until afterward. Aren’t we lucky that 
it didn’t go down the drain? So now 
I’m having it being made smaller.”’ 

Once, after I had been unable to reach 
him for a long time, I sent him a cable 
addressed to the Honorable Congress- 
man Adam C. Powell, 2161 Rayburn 
House Office Building, Washington, 
D. C. It was nearly a week later before he 
called me. I said, “‘Adam, why didn’t 
you answer my cable?” 

“What wire? I didn’t get any cable.” 

“The cable I sent to your office.”’ 

“T never got it. I’ll check with the 
cable company and call you back.” 


Soon he was on the ; 
excuse. “Well, I found | 
pened. They delivered it 
another Congressman on 
Congressman has a fello 
him named Powell, and 
the wire was for him.” 

I said, ‘“‘Adam, here 
here’s another of your st( 
checked. The cable supe 
ington says the cable was 
hours after I sent it, and 
a girl in your office.” 

“That’s a lie. Yvette, 
lie. I'll have that supervis 
five minutes after I hang 


























































i the summer of 1964 
York. My mother was 
gery there, and I wanted 
Adam was going to be in 
but he arranged for me 
some friends and said he 
the minute he got back, 
Out of curiosity I we 
New York apartment. 4 
left nothing behind there. 
shelves were cluttered y 
hair spray, bobby pins 
bottles. Some of the b 
were full of women’s 
stockings, underthings. 
packed everything into s 
had them mailed to Pue 
thought was to show then 
ask how he could explain} 
when they arrived I wad 
and I burned them, nial 
the old oil drum we we 
incinerator. ) 
One day the papers sz 
was back in the States, 
I stayed close to the phor 
of my friends. Four days 
his call came. 
“Why didn’t you callso¢ 
“T couldn’t reach you. 
where you were.” 
“That’s funny,” I sai 
the one who arranged fi 
here.” 
“Well, I forgot. By the 
when are you going ba 
Rico?” 
“Not until I’ve seen y 
you?” 
“Tn Washington.” 
“Then I’m coming dow 
“Now, listen,’ he said 
back. I’m too busy.” 
“Adam,” I said, “this t 
T insist on seeing you.” 
“Well... well... Yvet 
any more. I’ve got a mee 
ple are already waiting. I 
in an hour. Wait right thi 
I waited. The hour wen 
a second hour. I tried to 
his office; they said he wé 
body knew when he a 
tried the house; the priva' 
been changed again. 
So I went ahead with? 
to Washington in the earl 
a Friday and called Ad 
voice at the other end sal 
“And of course you dd 
idea when he’s expected,” 
The voice said, surpr| 
right. How did you know! 
I called one of my 7 
the office and said, “Tell A 
airport. I’m going to Wé 
until he comes for me.” 
In a little while my frien 
“The Congressman is just 
fishing trip. He won't i 
Monday. He sends this me 





yme to Washing- 

wants you to go 

to Rico.” 

-eab and drove to 

he locks had been 
keys no longer 
checked into a 

ited for Monday 


y and Tuesday I 
,dam in vain. On 
aorning I took a 

the house and 
ne windows. The 
e had lived now 
etely unfamiliar. 
ier side there was 
face of Adam— 
o was his young 
- to the hotel and 
fice again. This 
ed to get hold of 
assistants. ‘‘Tell 
sman,’ I said, 
he’s in Washing- 
that I saw him at 
a half hour ago.” 


d discovered the 
ting through to 
3 on the phone in 
ten minutes. He 
ye terribly angry. 
Jl are you doing 
1? I told you not 
. What kind of 
r a wife to act?” 
rink I’m the one 
> mad.” 

juently silent. 
lave to see you. 
s to discuss.”’ 


ou when I see 


to discuss any- 
ington. Go back 
co. I'll see you 
ly.” 

d that before.”’ 
mean it. I’ll be 
iday. That’s a 
quit being silly 


k. He kept his 
Friday evening 
the airport. The 
unbelievable. 
shed down the 
<issed me, nearly 
ribs. “My dear 
id, “‘how good to 
Why don’t you 
oved? We’re to- 
let’s get a drink. 
t yourself. Tell 
mcito.”’ 
hardly sat down 
lounge when he 
_why don’t you 
phone and call 
? I haven’t seen 
ong time. Let’s 
unch tomorrow.” 
sral drinks and a 
er. Another hour 
ing to the house 
It was getting 
arrived, but I 
, now let’s sit 
1 my arm. “Not 
arling. You look 
heed your rest. 
been on the go 
3 morning, and 
) Many drinks.” 
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I said, ““Adam, you mean that after all 
this while, you still won’t talk to me?” 


6 months ago she only dreamed of a 
better way of life. Today she’s making 
it come true. So can you! 

You want to get out of drab routine. 
You want you and your family to share 
in the prosperity of America under the 
free enterprise system. 

But are you doing anything about it? 
Are you doing anything to improve 
your earning power? 

We at Stanley Home Products can 
show you how! 

The independent 
who demonstrate Stanley 
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Stanley Dealers 
“Quality- 
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plus” Products are examples of the 
Free Enterprise System at its best. 
There are over 25,000 men and women 
who are developing profitable busi- 
nesses of their own with our help. 
Some part-time, some full-time. 

Their business is arranging parties 
where people-meet-people. Where peo- 
ple get acquainted with the quality line 
of household cleaning and good groom- 
ing aids developed by Stanley over 35 
years. 

Famous Stanley Hostess Parties are 
held in the home, for a ‘‘hostess” and 


“Tomorrow, my beloved. We'll have a 
nice swim; we’ll Then we'll talk. 
There’s nothing we ean’t straighten out in 
a hurry, because we love each other.”’ 

The next day Adam had some neighbors 
in for a visit almost before we had finished 


relax. 


breakfast. Our luncheon guests came. At 
one o'clock a new group arrived. Ail day 


her invited friends and _ neighbors. 
Women like the product demonstra- 
tions and personal service of our Party 
Plan. 

Want to stop dreaming of better 
things, and start having them? Other 
Stanley Dealers will be glad to help you 
... happy to tell their experiences. 

Call your Stanley Dealer or the 
Stanley Home Products Office listed in 
the telephone white pages. Or write 
direct to Foster E. Goodrich, Pres., 
Stanley Home Products, Inc., P.O. 
Box 528, Westfield, Mass. 01085. 


cde © with the famous STANLEY HOSTESS PARTY PLAN 


long the house looked like a hotel, so many rare moments of silence around the house, 
people coming and going. At night he had I heard him making plane reservations back 
some friends over for dominoes. Usually we to Washington. 

played until 11 or 12. This time he insisted The next day was going to be his last in 


on playing until three o’clock in the morn- 
ing, pouring black coffee into us to keep us 
awake. 

And so his visit went—neighbors, lunches, 
dinners in town, some friends he had to 
take to a nightclub. One day, in one of the 


ourselves.” 


Puerto Rico. 
“Adam,” I said, 

talk? Never?” 
“T’ll tell you what. Tomorrow we won’t 

invite a soul. We’ll have the whole day for 


“when are we going to 


continued ) 
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MY LIFE WITH ADAM continued 


reakfast next day I took 
1 I got out of the bath- 


m, A had three men there, sit- 

ig to play dominoes. 

Or 1ext visit, several weeks later, 
I fi managed to pin him down. Our 


ors were unavailable. The phone 
of order; so he couldn’t call 


ou 


T 
2nds from town. He worked outside as 





e could, cutting the grass, clean- 
ing the car. Then he came in and said, 
“All right, what’s your problem, Dr. 


Anthony?” 


“T don’t know what my 

I was hoping you would tell me.’ 
Suddenly he was deadly serious. Yes, 
ittle involved. It 


i 


problem is. 


he had got himself a 





had nothing to do with love; it was just 
one of those things that sometimes hap- 
pen to a man. A case of a girl chasing 
after him, even knocking on his door at 
three o’clock in the morning. After all 
he was only a man, as frail as any other. 
But his real loves were me and our child. 
He loved us and would never leave us. 
He had done wrong, and he wanted me 
to forgive him. And if I would be patient 
for just a week longer, he would straighten 
everything out and start making ar- 
rangements to move Adamcito and me 
to Washington. 


Pies was more than two years ago. 
The arrangements, of course, have never 
been made. For a time, he was in Puerto 
Rico more often, always claiming he was 
making progress; he was taking care of 
the situation. Then the visits became 
less frequent, and at last they stopped 
altogether. All I know about Adam 
now—or even my status as an employee 
or is it ex-employee?) of his ofiice—is 
what I read in the papers or hear from 
his lawyers. I haven’t seen him or even 
talked to him on the phone in 19 months. 
In February, when I appeared before 
the congressional committee investigat- 
ing Adam, I was questioned about the 
fact that for six years I was on his pay- 
roll at a salary that eventually rose to 
$20,578 a year. I told the truth, although 
I did not want to hurt Adam. I testified 
that during those six years I had received 
only four salary checks, and that for the 
last year and a half I had done no official 
work for Adam. Didn’t I ever wonder 
what was happening to my pay? I as- 
sumed Adam was getting it, but he never 
wanted to talk to me about money. After 
we got married he said, “‘T’ll take care of 
all finances.’ For support, Adamcito 
and I have had to rely on whatever 
money he has chosen to deposit in my 
Washington— often 


only after prolonged pressure 


bank account 

rom my 

own attorneys. As I write these words, 

no money has been deposited sinc: 

first of last December 

old me, “I love you very 

much, Yvette, but you don’t fit into 
ure right now. I just don’t have 

time e bothered with a wife and 


lal) 


is, Yvette, that you just don’t like 
Negroes.” 

Since I had fallen in love with a Ne- 
gro, that seemed strange. 

“You didn’t grow up with them,” he 
went on. ““You don’t know their prob- 
lems. I need someone now who can 
understand all these things. Anyway, in 
the job I’ve got ahead, people might 
resent the fact that you’re white.”’ 

What worries me most is something 
he has told me through his lawyers: 
If we get divorced, he demands custody 
of Adamcito. I know that Adam seldom 
sees his first son, Adam Clayton Powell 
III, now 21. I doubt that he would see 
much of Adamcito. He might send our 
son to the best schools, as he often men- 
tioned, but I can’t believe that he would 
offer any personal attention. How can I 


give my child to a man who in recent. 


months and years has never even sent 
him a Christmas card or a birthday 
card? Yet Adam seems determined. 
One of his lawyers once told me, “‘He 
won’t even talk about this point; he 
wants the boy. He’s prepared to fight for 
him, and he’s sure he’ll win. He’s got the 
connections; he’s got the important 
friends.” 

Adamcito, who is now five, speaks of 
his father almost every day; he misses 
him terribly. He knows that an airplane 
took his father away, and every time he 
hears a plane he hopes it is bringing his 
father back. If nothing happens sooner, 
he says that when he grows up he will 
buy a plane and go to get his father. 

Last Christmas, when I put him to 
bed after a day on which he had been 
showered with presents by all our rela- 
tives, he said, ““Momma, Santa brought 
me so many toys, and I’m so unhappy.”’ 

I said, ‘‘Darling, you mean you're so 
happy.” 

““No, Momma, I’m unhappy. I wanted 
Santa to bring Daddy—and he didn’t.” 


leas August I made a final trip to 
Washington in an attempt to see Adam, 
taking Adamcito with me. I was hoping 
to see Adam and end all the indecision. 
I was also hoping that Adamcito could 
see his father. 

It was no use. When I left word at 
Adam’s office that I had checked into 
the hotel, he sent a certified letter to 
the manager, saying he refused to be 
responsible for my bills. After many 
phone calls back and forth, one of 
Adam’s assistants finally said that Adam 
would see me if I went to his office 
promptly at five o’clock that day, but 
he wanted to know how long the meet- 
ing would take. I said perhaps an hour, 
perhaps even just a half hour. The 
assistant said he would call me back. 

When he called, his message was: 
“The Chairman says an hour is abso- 

, out. He hasn’t got even a half 
hour to spare. But if you can do it in 
five or ten minutes, that’s fine.” 

I said, ‘‘Five minutes isn’t very long 
to decide a person’s future.” 

“That’s all the time he has. He hasn’t 
even got that much, but he’s making 
an exception because it’s you.” 

I gave up. “‘Then I'll just go back 

ome. But let him give the five minutes 

Adamcito.”’ 

There was a silence at the other end 

the phone, no doubt for a quick con- 
ference with Adam. Then the assistant 
said, “The Chairman says he’s very 
sorry, but he doesn’t have time to see 
the child.”’ 

Try to explain that to a young son. 
I tried—but I probably failed. END 


from what was once the servants’ dining room. Because of its relations 





























Great comeback for 
an old kitchen 


continued from page 113 


This attractive, fully equipped and perfectly organized laundry evolved 


the kitchen—near, but not a part of it—this small room was the logical { 
The laundry repeats the kitchen’s bold, contemporary color scheme: 
walls are covered with textured green burlap (treated for stain resistance 
backed with paper, it’s hung as any wall covering). Appliances are 
copper-colored and blend in nicely with the dark wood cabinets. Yellow 
plastic countertop matches the yellow cast-iron sink. For maximum com 
while working, an easy-to-clean, non-absorbent, grass-green olefin fiber 
carpet was put down. The latest model washer and dryer were installed 
have spectal cycles for durable-press fabrics. And, in addition to 

a new central light fixture, there is a fluorescent strip installed under a 
tunning directly above the appliances. This shelf, plus a special cabinet 
all the laundry supplies and equipment. Not shown here, but important 
a place where an ironing board can be set up without blocking traffic, a 
where clothes can be hung up as soon as they are removed from the dryer 


oy 





Points to keep in mind when remodeling an old kij 



















e Whether your plan is simply to replace old appliances 
ones and then add a fresh coat of paint, or to go in for 
modeling, never lose sight of the two primary objectives 
and attractiveness. No change is really worth making 
adds to either or both. 


¢ If you’re contemplating major remodeling, try out a 
sible arrangements on paper so that you can settle on 
uses the existing features of the old kitchen to best a 
Generally, structural changes are the most costly, so tf 
a plan that does not require tearing down, closing up or re 
ing walls, doorways or windows. Some old kitchens, hoy 
so broken up structurally that no good arrangement 1 
without making some of these major changes. 

¢ The biggest complaint made about most old kitchensi 
of work and storage space. In planning your remodeli 
sure there is work space beside each major appliance and) 
specifically planned, conveniently located storage. 

¢ Where possible, take advantage of existing plumbing 
tions, since modifying the plumbing system is apt tol 
cated and costly. 

e¢ Have experts in to check all existing utilities—watt 
wiring and plumbing. 

e Anticipate your future electrical needs by installi 
outlets. 

¢ Work out a color scheme in advance so that all @ 
work surfaces, cabinets, floors can be coordinated:! 

e Just for fun, snap a “before” picture to remind you? 
good job you’ve done. Shopping informal 
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the hair color you look best in. 
You'll say: 


that's 
me! 


col 


by TECNI 





or! 


That’s My Color! It’s new. Now you can pick the 
hair color that goes with you best and get it! You 
get the color that goes with your complexion, your 
eyes, your personality. 


Now you can go several shades lighter—darker if 
you choose. Change your hair color just enough. But 
there’s no bleached or dyed look. That’s My Color! 
brings out the blond lights or livens your own true 
shade. And it covers gray completely. Covers a mis- 
take you may have made with another hair coloring. 


It’s as easy as a quick shampoo. Everything you 
need is in the package. That’s My Color! brings soft 
color to your hair. Not harsh or brassy. And you'll 
say your hair feels better than it ever felt before. 


Find your prettiest you in the color you look best 
in. You'll say: ‘“That’s me! That’s My Color!” 
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Low Calorie 
Italian really lets 
go with sassy, 
slightly garlicky 
? flavor. Just enough 
to make salads snap 
to attention! And 
Wish-Bone’s so 
stingy with cal- 
ories you stay slim 
while you eat happy! 
Try Wish-Bone’s 
three other low 
calorie dressings, 
too: French-Style, 
Garlic French- 
Style and Russias 
—just for flavor! 


WISH-BONE 


LOW CALORIE 
ITALIAN 
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Créme Renversée with 
ats, page 137. 

e Bavarian, page 137-8. 
Brulé ée (Pots De Créme), page 137. 
Plombiéres, page 137. 

ne St. Honoré, page 137. 

on Jewel Pie, page 135. 

Why-Not Cupcakes, page 21. 
Island, page 136. 

I pane Fruits, page 13 

Japanese Rice C akes, page 124, 

Key Lime Pie, page 135. 





| Kiss-Me- Quicks, page 124. 





| Swordfish Diablo, page 128. 


RELISHES AND DRESSING 


Lemon Gelatin, page 128. 

Mother’s Day Cake, page 124. 

Orange Sherbet with Bourbon and 
Black Walnuts, page 124. 

Peach Cream Cheese Pie, page 135. 

Pineapple and Rhubarb Compote, 
page 128. 

Pots De Créme (Créme Brulée). page 137. 

Spanish Flan, page 137. 

Victoria Cake, page 124. 

MAIN ENTREES 

Bubble and Squeak, page 124. 

Canadian Eggs Benedict, page 122. 

Man-Style Meat and Potatoes, page 123. 

Mock Steak Ground Beef, page 132. 

Mushroom Burgers, page 132. 

Mushroom Casserole, Russian Style, 
page 132. 

Mushroom Souffié, page 132. 

Pinwheel Casserole, page 123. 

Rice Colonial, page 124. 

Skillet Luau, page 123. 

Weight Watcher’s Paella, page 128. 


MEAT 

Bacon, page 77. 

Beef Fillet Nicoise, page 135. 
Bourbon-Basted Ham, page 124. 
Broiled Lamb Chops, page 128. 

Calves’ Liver Alla Veneziana, page 128. 
French Boiled Beef, page 135. 

Rack of Lamb, page 135. 


NEW PRODUCTS AND 
BRAND INFORMATION 
See Shopping Center, page 142. 
POULTRY 
Arroz Con Pollo, page 16. 
Chicken Cooking Tips, page 139. 
Chicken Kiev, page 139. 
Chicken Marengo, page 140. 
Cog au Vin, page 140. 
Cornish Hens with Artichokes, page 140. 
Norwegian Chicken with Cucumbers, 
page 140. 
Parslied Chicken Loaf, page 134. 
Sharon Turkey Slices, page 124. 
SALADS 
A Delicious Salad, page 128 
Broiled Pineapple Slices, page 128. 
Jamboree Salad, page 124. 
Mushroom Slaw, page 122. 
Pickled Mushrooms and Artichokes, 
page 132. 
Raw Vegetable Salad, page 128. 
Tarama, page 134. 
Tulip Salad, page 124. 
SEAFOOD 
Lian’s Striped Bass Plaki, page 134. 
Seafood in Dill Pesto, page 134. 


— AND BEVERAGES 
ack Mushroom Soup, page 128. 
on Des C hampign ons, page 132. 
Mit Schlag, page 124 
p, page 128. 
p, page 124 
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nubarb Chutney, page 124. 
Pickles, page 134. 
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“What's Happening”’ 


continued from page 180 


audiences everywhere, and movie 
companies love the extravaganzas 
because they’re the key to big 
profits. So here comes Warner 
Brothers again: My Fair Lady is in 
the bank . . . Camelot is in the 
works . . . and now the Brothers 
have decided to go after that pot 
of gold at the end of Finian’s Rain- 
bow. That's the show that asks the 
all-time unanswered musical ques- 
tion: ‘‘How Are Things In Glocca 
Morra? Petula Clark (photo6), whom 
you may know best for her record 
of Downtown, has been signed to 
star with Fred Astaire. Some ob- 
servers disapproved her selection, 
but Lee Sabinson, who produced 
the original Finjan on Broadway in 
1947 (you remember 1947?) thinks 
it’s brilliant casting. Me, too. 


Elizabeth Taylor and Richard 
Burton hurl themselves through 
slam-bang performances in the 
film version of Shakespeare’s The 
Taming of the Shrew (Columbia). 
So when we heard the director, 
Franco Zeffirelli, was in New York 
from Rome, we brushed up on our 
iambic pentameter and hurried 
over. A veddy Brit-tish secret’ry, 
one Miss Pickles, showed usin and 
we found Signor Zeffirelliwearinga 
navy-blue turtleneck sweater, gray 
slacks, and a boyish smile. He’s 
short, slender, in his early 40’s, 
looks like 28. Would Shakespeare 
like your film if he were here? we 
asked in a question that scanned 
perfectly. Zeffirelli's face glowed. 
‘‘He would be mad about eet. | can 
hear hees bones clapping in the 
tomb.” 

In the movie, Miss Taylor por- 
trays the Shrew, and Burton is the 
chap who tames her. Zeffirelli has 
concentrated on this theme, and 
has created action for what, in the 
play, is only recited by the actors. 
The wedding scene, for instance, is 
described in the play, but is shown 
in the film, and there may not be 
a more uproarious scene on your 
screen this year. ‘‘We have taken 
the most significant verbal mo- 
ments and put them into action,’ 
said Zeffirelli, lighting an early- 
morning cigarette. ‘‘We switched 
a line here and there—put some- 
thing from act two into act one, for 
instance—but all the material con- 
cerning their relationship is there. 

“I’ve wanted to do this movie 
for a long time. At first | thought 
| would use Marcello Mastroianni 
and Sophia Loren. But then | 
thought, why not the Burtons? So 
| asked Richard—he was in New 
York at the time and | was in 
Paris—and the answer came back 
like that (snap), Yes. | made this 
the way | did to show that Shake- 
speare is not a treasure just for a 
few intellectuals; he can be under- 
stood by anybody. | wanted this 
enjoyed by mass audiences, with- 
out losing, of course, the classical 
beauty and all that. We avoided 
difficult verbal passages that 
would be hard to understand by 
modern ears. But no substance 
was Changed. 

‘“‘| developed the theme that to 
fight back, Elizabeth—the Shrew— 




































































begins to agree with 
anything he says. [ft 
the woman’s part fg 
her husband in order 
better. He’s very con 
she screams, but whe 
athim... he’s lost. Re 
weapons of a womana 
and kindness. When 
sweet to you with tha 
terproof smile, then 
finished. 

‘She suffers fromne 
to be loved. That’s 
lem of the Shrew .. 
woman who almost 
spinster because of ¢ 
bility of communicati 
fers for that. That’sa 
sal problem. | know 
who are like that.” 

What's it like to dire 
Taylor and Richard § 
firelli sipped his black 
never been so happy} 
We lived together for 
not just an artistic 
we had friendship. U 
a work finishes evel 
in his own direction, . 
in marvelous touch. 1 
count on them the res 
People should knowé 
They’re so human, so 
IT WAS JOEY BISHOP 
phone. His newlate-nig 
show was just to goont 
work, and already he 
telephone, prepaid: “¥ 
any skits, | won’t si 
dance . . . now that 
about it | see we have 
Joey will be on oppe 
Johnny Carson, for 
filled in on many nig 
play my mandolin once 
said Joey. (He’s got t 
thing to counteract Get 
banjo on the Carson sh 
work out that | come@ 
utes, talk a little, then 
late movie. . . Paul OF 
ducerand we've gotJol 
orchestra. Did you eve 
Johnny Mann Singers 
left him . . . Actually¥ 
is watch Johnny Carse 
comes up with somethi 
we'll do that, too.” 
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DISC-CUSSIONS: Ge 
young man from Mainé 
a 12-string guitar, a 6 . 
a penny whistie, anda ) 
up yourself). And he si 
he sings. His first recot 
inventively, Gordon Be 
ing. (Verve Folkways) 
In A Brazilian Mood: 
of Tommy Garrett is dang 
mantic music. If you dé 
get serious when thislf 
you'd better turn allt 
and open the windows) 
sim! (Liberty) 
It’s Happening . . . SO} 
is one of the most exe! 
mental LPs I’ve heardif 
time. This music su ro 
and carried me off. He 
up here. (Enoch Light 
Proiect 3) 
Damita Jo, that outta 
flammable singer, carne 
for 40 memorable mil 
new LP, /f You Go 
matchless. (Epic) 


This 
broiler-oven 
thinks it’s a 

$300 stove 


Toastmaster’s broiler-oven actually bakes the way an 
electric stove does, only it’s smaller. Flip it over and it 
broils like one, too. 

From cakes to steaks, everything comes out just 
right because Toastmaster uses electric-stove-type 
heating units and automatic temperature controls 
(200° to 475°). There’s even a window in the door. 

And, it’s a lot easier to clean than a stove — the in- 
side is easy to get at, the drawer slips right in your 
sink. For a gift or for yourself, see the Toastmaster 
model 5231 at your favorite store soon. 
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<\By Gene Shalit Maybe we ought 
to call this month’s column Watt’s 
Happening, because of the new 
lectric dresses that chic girls are 
witching to. They hope their boy- 
friends will be turned on by these lighthearted styles. They’re not com- 
mon yet, these dresses piped with incandescence, but they’re coming. 
Never was the phrase current fashions more appropriate, and the de- 
signs may spark a whole new lingo. Certainly the gowns will be sold in 
outlets, to girls who itch to be live wires. And at discotheques frenzied 
girls will have to be cautioned not to blow a fuse. Shocking! 

Than fashions, nothing wilder is happening. Lights. Action. Paper 
attire of every kind. Paper! Another indication that everything in Amer- 
ican life is becoming disposable. Tom Pettit, the ever-alert NBC news- 
man in California, has been investigating our throw-away society, thinks 
it began when Kleenex became a substitute for handkerchiefs. Now 
he’s even found a shop in Beverly Hills that’s selling paper evening 
gowns—for $400. (I guess paper 
bathing suits will be water-marked.) 

“Paper dresses are convenient, 
says Peitit. ‘‘If skirts get shorter, you 
just whip out the scissors and cut 
off a couple of inches. Judith Brewer, 
a 25-year-old graduate of U.C.L.A., 
is designing paper clothes, which is 
all right for now. But she’s thinking 
ahead. Way ahead. Dresses with 
wired transistors to make music 
wherever you go, fluorescent mate- 
rials that glow in the dark .. . and 
she predici$:that women of the 21st 
century may be wearing sound- 
waves.”’ (Opens up a big male mar- 
ket for hearing aids.) 

Pettit now speculates that paper 
fashions for men can't be far off: 
paper suits, ties, shirts. ‘‘If your sec- 
retary gets lipstick on your collar, 
just tear it up and reach into your 
desk for another. If a button comes 
off, staple on a new one. And when 
you spill gravy on your tie, throw it 
away.” 

But | think if we’re striving for the 
perfect American society, why not 
just have paper gravy? 





SHORT SHOTS: The next time you 
disagree with a review, remember 
what Kenneth Tynan Said in London: 
“A critic is a man who knows the 
way but can’t drive the car.”’... 
Coming in June: Gene Sarazen’s book 
Better Golf After Fifty (Harper & Row). 
After fifty, | am usually still on the 
third hole. . . . William B. Williams 
reveals his secret for getting longer 
drives on the golf course: ‘‘After 
hitting the ball, | back up a few 
steps.’ . . . Movie titles are often 
more fun than the shows themselves: 
United Artists is currently filming The 
Wicked Dreams of Paula Schultz... . 
And from Embassy Pictures, /s 
The United States Ready.For Self- 
Government? ... I'll bet there’s an 
lan Fleming book you haven’t even 
heard of, but | tell you it’s one of his 
very best: Chitty Chitty, Bang Bang 
(Random House), and not a James 
Bond in sight. It’s just a wild, wild 
story ostensibly written for children, 
but already adopted by grown-ups. 
Now it’s being made into a movie, 
Starring Dick Van Dyke. Filming begins in June, and if they're true to 
the book it could become another Mary Poppins smash. . . . One more 
children’s book being done as a movie is Norton Juster’s great The 
Phantom Tollbooth. \t's another book written for young people and 
grabbed by everybody. Juster is the fellow who created The Dot and The 
Line (Random House), which is the best love present any literate roman- 
tic could want... . The /n thing in movies now is music. The chaps who 
rite the songs not only receive huge fees, they also own the subsequent 
rights: records, performance fees . . . astronomical. And the swinging 

tis taking over from the Hollywood semi-classicists who wrote the big, 
Sweeping crescendos for the big, sweeping epics of the ’30’s, ’40’s and 
‘50's. Now we have Simon & Garfunkel, two Columbia University singers, 
signed to write three songs for Mike Nichols’ next movie, The Graduate 
(they could buy their college with the fee)... . Paul McCartney, one 





fourth of the Beatles, 
the entire score for T| 





a film starring Hayley 


i\» 4 : 
first adult role... , 
Spoonful performing t 


You're a Big Boy Now (starring Geraldine Page and Julie Harris) 
Yardbirds, a British rock-’n’-roll group, doing the music f 
The downbeat is all upbeat for this generation of all-beats, 


THE SMALL-SCREEN SCENE: The Smothers Brothers’ (photo 
night show is CBS Television’s funniest hit; a bonanza of f 
ences and a rating victory for the network. Tom and Dick wer 
in their situation series, but this new format is a fast-pace 
goes like sixty. 

If television is so modern, howcome it’s filled with period pig 
Cat... The Man From U.N.C.L.E. . . . The Girl From U.N.CL 
from... is Stefanie Powers (photo 2), and even many who thi 
a B.O.R.E. feel this icon 
tress does a nice job. Whe 
on her she worea pink-ord 
mini skirt, drew a dark| 
her black alligator case, |i 
gold Tiffany flame. Shei 
so-what girl. ‘‘This show 
death to me,”’ she exhale 
my attitude about eve 
like to expose myself. It’ 
business. Perhaps I’m 


be here right now. | § 
difficult for you, too, ha 
terview someone who m 
your questions inane.” F 

Robert Goulet (photo 
what many think is R 
Hammerstein’s best fn 
rousel (ABC-TV, May 7,9 
EDT). Mary Grover, a. 


practically fresh out of U. 


Pernell Roberts makes 2 
back (that thar guy waso 
remember?). Also: Mr.(ah 
Ruggles. é 
Could there be a niftie 
Zero Hour for the TV Spec 
Zero Mostel, who’s had 
number? So that’s just} 
will call his show, and yo 
it Monday night, May 1, 
P.M. EDT). Zero’s curren 
Funny Thing Happened on 
the Forum (not for kiddie 
Broadway he moved audi 
the theater) with his pe 
in Fiddler on the Roof. 
Dwight Hemion (who d 
Streisand’s two Specials 
Smith call this ‘‘a comed 
Mostel (photo 4) will not 
tines, but he'll also sing< 
He may be the only perf 
can make you happy it 
night. Arthur Miller’s The 
drama derived from the Se 
craft trials of 1692, will 
24-hour production on 
vision May 4 (9-11:15 F 
It stars George C. Scott 
Colleen Dewhurst, Fritz We: 
Jones, Cathleen Nesbitt, 
and Tuesday Weld, with 
appearance by Melvyn 
(Scott, one of our able 
is also starring in a new movie: The Flim-Flam Man, a “‘come¢ 
being released this month by 20th Century-Fox. I’ll give that 
just 34 years to change its name.) Alex Segal, who directed TV 
production of Miller’s Death of a Salesman, will direct The Crt 
No one sees a nation with truer eyes than do its artist 
painters, poets—so a hint about America’s current conditi 
found in some of our contemporary prose that is fenceless, 
is formless, and painting and sculpture that is less and less 
ute. How has America been seen by her artists, from Colon 
right now? For some of the answers, watch The American 
NBC-TV Special (May 26, 10-11 P.M. EDT). The program u 
sources of New York’s Whitney Museum of American Art and 
shown in its admired exhibition, ‘‘Art of the United States—l6 
Movie musicals hit a responsive chord with (continued on 
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3782. Musical fan- 
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p= Singers 
: * SOMEWHERE, 
> * MY LOVE 
Plus 


yy Downtown 
Charade 


8 MORE 
2603. Also: King Of 
The Road, Days Of 
Tae a eed on 


BOOTS RANDOLPH 
Boots With Strings 


The 
Shadow 
of Your © 


Smile 
Michelle BR. , 
19 woRe 


3747. Plus: 
Heart, Yesterday, Un- 
chained Melody, etc. 


Dear 


ADIMIR HOROWITZ 


Wie | . 
BEETHOVEN: “Pathetique” 


Up Tight - Day Tripper 
more 


3551. Also: Hurt So 
Bad, Message to 
Michael, etc. 
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DAVE BRUBECK'S 
Greatest Hits 


Take Five 
Bossa Nova 
U.S.A. 

9 more 


2414. Also: The Duke, 
Camptown Races, 
Trolly Song, etc. 


DEBUSSY: Three Preludes 
CHOPIN: Scherzo No. 1 
& 2 Etudes 


1683. “‘Virile grace 
..noble simplicity.” 
—HiFi/Stereo Rev. 


RCRA CH 
PE eee 
Smiled Sweetly, etc. 
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SHOW 
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You, Just Friends, 
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You've Changed, etc. 
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ful performance of a 
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: Right 
z My Dreams 
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_a trial membership in 
Solumbia Record Club 


SENSIBLE, SIMPLE AND ECONOMICAL 
ING PLAN EVER DEVISED — a wholly 
bles you to build a record collection at the 
sible! If you act now, as a trial member you 
seive one record free for every record you 
Jecide how many or how few records you 


J remain a member! 


sry time you buy a record from the Club, 
rd of your choice FREE — a privilege that 
long as you remain a member! And since 
to pay only a small postage and handling 
d, you will be getting the records you want 


discount off Club prices! 


| TO THIS UNIQUE NEW PLAN — we will 
ee record in advance. Just pick any record 
age, indicate your choice on the coupon 
— and mail it today. Be sure to indicate 
ir first free record (and all future records) 


ty or stereo. 


type of music in which you are mainly 
Listening & Dancing; Broadway & Holly- 


stern; Teen Hits; Jazz. 


ERATES: Each month the Club's staff of 
S outstanding records from every field of 


More than 1,500,000 families now belong to the world’s largest record club 


VIBIA RECORD CLUB 6 Terre Haute, Indiana 


eting Services 400/F67 


ea 
music. These selections are fully described in the Club’s enter- 
taining music magazine, which you will receive free each month. 
You may accept the monthly selection for the field of music 

in which you are mainly interested . . 
variety of other records offered in the Club Magazine — from 
any field of music! 
Your only obligation is to purchase just one selection in re- 
turn for the record we gave you free. Thereafter, you have no 
further obligation to purchase any additional records, and you 
may cancel your trial membership at any time. If, however, you 
wish to continue, you will get a free record for every record 


you buy. 


YOU WILL CONTINUE TO RECEIVE FREE RECORDS as long as 
you remain a member of the Club. There is no limit to the num- 
ber of free records you can add to your collection; you get one 
for each record you purchase. 

The records you buy from the Club will be mailed and billed 
to you at the regular Club price of $3.98 (Classical $4.98; occa- 
sional Original Cast recordings and special albums somewhat 
plus a small mailing and handling charge. Stereo 
records are $1.00 more. 
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the Road 

Dang Me 
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In return for this free record, I agree to purchase one record 
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any time. However, for every record I do purchase there- 
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FREE. (A small mailing and handling charge is made for 
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record free for every one I buy for as long as I remain a 
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The woman who wore the first geometric haircut broke the rules. 
Columbus broke the rules. 

Florence Nightingale broke the rules. 

And Dash broke the rules. 


a breakthrough detergent for 
e washers, somebody had to break the rules. 


ins cleaner than any powder 
all automatics... because 


h broke the rules to give you a cleaner wash. 


| ...and how Dash broke them. 













re 1%4 cups per washload. Dash traded powder for power. You use only *4 cup 
of Dash where sudsing detergents recommend 1% cups. 
Concentrated fury. We call Dash “The Little Giant.” 





ovely suds. Dash swapped excess suds (they can clog your wash) 
for clear, clean rinsing. 





hings to all women. 


an dishes, woodwork, tiles a) Dash is for laundry and only laundry. 
tires, as well as clothes. 
sh in a wringer and tub b) Dash is for automatics and only automatics. 


vell as machine. 




















| Then rescue it 
with new 


Rescue soap pads. 





Rescue attacks burnt-on crust. 
itts away burnt-on grit. 
Chie through burnt-on grime. 


utcleans even steel wool. 


: owl OR PERFORMANCE Ete, 


x Good lstwing 


GUARANTEES 
Wey 
ENT OR REFUND 10 © 





in Donita’ to rust or splinter. 


Dr Teflon® try new Scotchbrite® Cookware Scrub'n Sponge 








THE NUNS THAT QUIT 


Epitor’s Note. Many readers have sent 
us an article from The Tidings, a Los 
Angeles Catholic weekly, that appeared in 
response to our April article “The Nuns 
That Quit.” Many readers attached a note 
with the clipping, saying ‘‘We dare you to 
print this.”’ Far from not daring, we found 
the article interesting, as we find two sides 
of any discussion interesting. Here are ex- 
cerpts from the article, dated March 31: 
“The Ladies’ Home Journal lampoons 
Sisters on its cover this month. The illus- 
tration keynotes an article titled ‘The 
Nuns that Quit,’ written by a non-nun 
about ex-nuns. The writer’s conclusion is 
that Sisterhoods, as structured, are prac- 
tically obsolete and that is why allegedly 
3,600 Sisters left their convents last 
year. Some who don’t leave are sup- 
posedly afraid and the old Sisters are 
described as bitter. This week, The Tid- 
ings talked to ‘The Nuns Who Didn’t 
Quit,’ to find out if the Journal really is, 
as it claims to be, ‘the magazine women 
believe in.’ It doesn’t seem to be. 

““My first reaction on reading the ar- 
ticle was one of surprise,’ said a Sister. 
‘I could hardly believe he was talking 
about the life of nuns as I know it. 
But after reading it over again I saw it 
was easy to set up generalizations about 
things. The article makes a big issue 
of “lack of freedom,’’ but glosses over 
the main purpose for which we en- 
tered. I didn’t enter religious life in 
search of freedom. I freely entered in or- 
der to surrender my freedom to the will 
of Christ. As to the older Sisters in the 
community, I think we’re walking in the 
footsteps of giants.’ 

“Another Sister remarked that ‘You 
can’t live through any life without ten- 
sions. Tensions in religious life are not all 
from religious life as such. They are the 
inevitable climate in which weak human 
nature strives to adjust itself to life with 
other human beings, whether in mar- 
riage, professional life, business or any 
other vocation.’ 

“The Sisters talked about the struc- 
ture of religious life, a point under criti- 
cism. ‘The implications in the article are 
that Sisters cannot enjoy life, even sim- 
ple things. Yet, Christ is everywhere and 
has placed in the world so many good 
and pure things that you couldn’t ignore 
them or fail to enjoy them.’ Another 
Sister said, ‘You hear people demanding 
that we be freed from structure. But you 
simply cannot have society without 
structure; the question is one of exercis- 
ing freedom within the structure.’ 

“Another Sister questioned the logic 
of exploring the subject of religious life 
by investigating those who have left 
One would not, she said, go to divorced 
persons to lea. a about happiness in ma 
riage. The 3,600 who allegedly left, 
should have left, she said, if religious life 
was not their vocation. In leaving, they 
took a sensible step. But there are 177- 
000 nuns in this country who did not 
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leave. Common sense would 
that the dimensions of religioys 
be measured by the 98 per 
living it rather than by the ¢ 

who found themselves unable 


The following letter was signed 
ters of Loretto at Webster College, 
We who are finding religious lif 
and fulfilling experience fee] 4) 
tion to affirm our deep contidel 
way of life to those readers ¥ 
pressions of Sisters may have}: 
torted by the ludicrous cover 9 

Ladies’ Home Journal and 4 
panying article written by one|| 
self left a religious community 
phasizing the viewpoint of Sj 
have left theirs. The process m4 
tion and open questioning whid ry 
some Sisters to change their 
ments has, for the majority 4 
sulted in a studied reaffirmati¢ 
commitment to the religious liff 
tempt to better the human con} 
well as more direct involvement 
of us in combating problems 
hunger, poverty, or racial inequl| 
the serious concerns that oe 

time. The discussion on such mi 
had with Mr. Kaiser [the autho! 
more serious than his superficie 
ment of it would suggest. 
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Dear Editors: Having recentl 
convent, I was interested to mij 
article on former nuns. The dy 
making such a decision and thej™ 
logical traumas and adjustmeilé 
ciated with such a change in one} 
pattern of life and thinking is q¥W] 
yond description. However, you) 
amply illustrates the problemsi 

It says things that need sg 
an audience that needs to listen, 


Miss JANE | 
New Yoh. 


Dear Editors: A person who hia 
really grown up, or who has aja 
ately serious emotional problen} 
ing to find it difficult to adjus 
anywhere. Those who leave the 
because they cannot adjust i 
doing a wise thing, but would t 
be even wiser to seek sound psy 
cal help? Unfortunately, this 
always been available to Sisters 
should be and in many places) 
Let us hope that the time is noj) 
when there will be in every di 
counseling service just for nuns 
after counsel, if they feel they 
better persons in the world they 
them consider this a cause fo) 
tude—that there does lie before| 
hope of living a more fully hum 

But let’s remember that tho 
stay have a lot on their side, tol 
emphasize the restrictiveness (/! 
vent life? Is not my own sister yf 
children and aged parents to care |! 
more restricted than I? Is not é 
woman working in an office wit 
ried men restricted? Is not a di 
woman restricted? 

I do not feel any less a Christié 
less a committed person, any ley 
ture, any less human, for loving] 
ligious life exactly as it is. I belie} 
a religious vocation is a Divine Cy 
having chosen to follow Christ] 
way it seems to me He wanted| 
follow Him, I took everything ek} 
went with it. 





SISTER MARGARET M. HU 
The Cenacle Retreat 
Mount Kised | 





"W hy doesnt it hurt when 
they cul my hair?” 
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The Book Of Knowledge 


answers your ehilds questions. 


uriosity ...- Your Child’s First Teacher says: “A teacher can only do so much. Not only in school, but after school, in 
levelop muscle and coordination by playing, they develop their the home, that’s when children need The New Book of Knowledge”. 
questions. Lots of questions. They look to you for the answers. The New Book of Knowledge 


le answers you can... then help them to find the answers you 


t to provide these answers easily, clearly and correctly. ¢ 9,700 Pages, 20 volumes « 85,000 index entries. 


¢ 22,400 Illustrations, 13,000 of them in color, more color illustrations than any 
Readers are Leaders other encyciopedia now in print. 

f Knowledge directs a child’s attention to the kind of literature —° Every major article signed by the author or reviewer. — 

she seeks more, he learns to read more. This Completely New, °° The first completely new children s encyclopedia in thirty years. 

Arranged Set Carries Him Into The Entire Fascinating ° [very Sturdite binding. with gold and royal blue stamping. 


ledge. History, geography, literature, the sciences, art, music. Send for Free Booklet 


ee ea childiinto reading more-aud more, To introduce you to The New Book of Knowledge, we will send you absolutely 


free a colorful booklet describing this completely new, exciting set. See its new 
The Ladder to Success alphabetical arrangement, its clear, easy-to-read type, the beautiful color illus- 

nce, and picture helps build his desire to learn. Ina short time trations, new modern volume-by-volume indexing. which make this the ideal 

‘thrill of seeing mental powers broadened, watching the devel- encyclopedia for your children. Simply clip the coupon and mail it today. 

g mind at the precious age when facts are absorbed readily and a 

PepeworKnowledse willhelp-your child tohelphimself{in the, [>> ——_.+= = ## ° © . ©. ml 





ead. The boy or girl who has The New Book of Knowledge has | Th N B | Of kK ] d 
) ins d i or li ve 
do better both in school and in later life e CW OO <q , now e oe 
. | Bara | 
Ten Years of Research | Putnam Valley, New York 10579 | 
ears of educational research and millions of dollars have been | oer b | 
ng The New Book of Knowledge: the first completely new al- | I want to know more about The New Book of Knowledge. Please send me my 
| 5 Bo Boe Neeltoowiore Te 
lopedia for children in the past thirty years. Its content is ap- | pice copy ex yeamcelorl booklet. | 
nt educators who are authorities on today’s educational needs. | here are children in my family, ages____ | 
Classroom-Tested | Name | 
s the country became the proving ground to make sure that | Madveas County | 
ie New Book of Knowledge meet today’s exacting curriculum ; 
sult: When your child looks for information, he gets the same =, City ___________________ State ________Zip | ¥ 
he gets in school. The New Book of Knowledge is a vital ele- | &A Publication of Grolier Incorporated. LA. HOM. JR. 6-67 | yj | 





m teaching, but as Margot Hanley, teacher, Fairfield, Conn., | 


































New Fragrance Boutigg 


Special value only $3*) 
Regular price $8°° 


Extravagant savings on these four new Se! 
parelli luxuries—all in fashion’s exciting 1 
fragrance, Flippant. One-and-one-half dr 
of perfume, 2 ounces eau de cologne, lux) 
cake of beauty soap and squeeze-bottle 
hand and body lotion. Beautifully collee 
in their own boutique box. Elegant to lay 
on yourself or a friend—for birthdays, | 
voyage or a thoughtful thank-you. g 

This beautiful offer is Kimberly-Clark’s} 
of thanking you for buying our fine produ 
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Buy 2 of these fine 
Kimberly-Clark products 





and send for your 
Schiaparelli 


Fragrance Boutique 





How To Orver: Just send your name and address with Pre- 
mium Seals from any 2 of these Kimberly-Clark products, 
plus $3.50 to: Flippant, Box 11, Ridgefield, New Jersey 
07657. We pay postage. 


Name: ee 
Address: z 
City: State Zip 


(Note: ZIP Code must be included to insure delivery.) 


Offer good only in U.S. and Puerto Rico. Void in any state or municipality 
where such transactions are prohibited, licensed, specially taxed or reg- 
ulated in any respect. Allow 4 weeks for delivery. Offer expires December 
31, 1967. 





ROCA 


CEPT IRE SLI ae ee a NY ele era a 





ALR 2 REL OST Cm 
































subtract 
multiply... 


electrically 


‘90 
for less than * 


Cad truld sure use one ) 


For less than $90.00 the Figurematic is a lot more than you’d expect. 

Dad can add, subtract and multiply electrically. 

(Just flick your finger and figure up to 999,999.99) 

And carry it anywhere in its handsome case. 

With a lot of imagination and hard work, Smith-Corona made the 
kind of engineering discovery every company hopes for. 

And we're passing it on to you in this 8-pound electric brain. 

C.P.A.s use it. So think what a snap it makes grocery bills, inven- 
tories and sales figures. Even use it to check the kids’ homework. 

You can afford their portable electric adding machine. 


The new Smith-Corona Figurematic 


Made in America 





SCM CORPORATION, 410 Park Avenue, New York, N.Y. 10022. 
Offices in Canada and major cities throughout the world. 












































IF IT WERE MY CHILD. 
A Column for Mothers Only 


The greatest child-care experts in the world are mothers, because they alo 
the special joys and daily headaches of bringing up children. To tap this 
source of experience, we have asked our readers to share with each other | 
solutions to the everyday problems of living with children. 


Jump-rore RELEASE: To help release my chi 
pent-up energy when we take a long moto 
take along a jump rope so that, when 
every few hours, they can put in 10 to ] 
utes of fast rope-jumping. This peps 
up so they are willing travelers again 
Valerie B. Gulick, Arlington, Va. 













By THE BEAUTIFUL SEA: | take a 
plastic tub along to the seashore for 
my little baby. | fillit with sand and/or 
water and let itwarm up. Then baby can play in 
the water without going into the ocean—per- 

fectly safe.—Mrs. Elaine Mitchell, Lewes, Del. 
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Face THE MEDICINE: For those . | 

times when my daughters skin their 
, knees, elbows, etc., and require medication E 

a bandage, | ‘‘paint’’ a funny face or an ani 
the skinned area with medicine. The procedure 
_ trigues the injured party that her pain and teal 
forgotten in her delight at the decoration. Of col 
usually have to do the well one, too.—Mrs. Hi 
Woldt, Lombard, Ill. Zz | 


\ ae 


ANT 
A -\ 


Toys ON TRIPS: When planning an ex- 
tended automobile trip where space is limited, | 
give each of my youngsters a drawstring bag and 
let each do his own toy selecting and packing. 
The size of the bag is the limiting factor, saving 
much arguing about why they can’t be allowed 
to take all of their toys.—Mrs. Herman F. Re- 
heis, Warner Robins, Ga. 
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ES Bac BUBBLE: As a safety precaution ¢ 
the summer months when my sma 
dren were learning to swim, | attac 
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front). They felt secure by stay- " ¢ 
ing above water at all times and were not so encum- = 
bered that they could not practice basic swimming 
strokes and really learn to swim.—Mrs. Z. B. Gross, 
Clearwater, Fla. 


Correerot POURER: On picnics or camping trips | use -t*—= 
a coffeepot instead of aregular pan toheatsoupsand 
cocoa. This type of container is much easier for chil- . 
dren who want to help them- ex 
selves, and saves many spills. 


Mrs. Gloria Shiner, Leadore, Idaho — 






becoming a real mess while traveling, | 
a shoe bag to the back of the front seato 
car. The many compartménts are just right for toys, tal 
crayons and all the other little items that are in constant US 
the ideal way to keep the car neat, especially on long trips 

‘ 

| 


M. F. Kagan, Omaha, Nebr. >? 7 


Instant BATHTUB: To bathe my children : 
while on a camping trip, | take along a ; 
small inflatable wading pool to use asa 
bathtub. | inflate the pool, add water, 
children, and soap for ‘‘instant cleanli- 
ness.”’ Deflated, the pool packs away in 
a small space, and can be used fora 
swim.—Mrs. James Cruze, Fort Worth. 


How do you solve your problems in bringing up children? The Journal pays $2 
first contributor of each item published. Advice of godmothers and babysitters, ® 
as mothers, is entirely welcome. Address your solutions to Julie G. Maxey, c/o La 
Home Journal, Rm. 12, 641 Lexington Ave., N.Y., N.Y. 10022. Please do nol 
snapshots, toys, etc., for submissions cannot be returned. 








The Sun Fighter 


Bronze Lustre’s the name. Protects you while 
you tan soft, tan deep, tan smooth. Fights sun- 
damage, sun-aging with an exclusive Revlon sun- 
screen. And it’s loaded with special moisturizers; 
acts like a night cream in the sun to guard against 
sun dryness and wrinkles. 

Two formulas: Regular and Extra-protective, 
both in gelée, lotion or foam. And for your lips 
—Bronze Lustre Sun Sticks in Pink Gloss, Peach 
Gloss, Tan Gloss, Coral Gloss, Natural Gloss. 

New! Bronze Lustre After Sun Silk -to 
sleek on all over at sundown. It moisturizes, 
softens and smooths; helps prevent flaking and 
peeling. Makes even a little tan look like a lot. 


So go ahead. Expose those wide open spaces. 
Bronze Lustre’s got you covered all the way. 








!APITOL RECORD CLUB'S 
SAVINGS IN ADVANCE 
POLICY 


Just buy any one record now from the 212 shown here... 
and agree to buy only twelve more any time in the next year 
(which you’d probably want to buy anyway)...and you can... 


CHOOSE YOUR 


12 FREE 


RECORDS 
IN ADVANCE 


No wonder Capitol is America’s fastest growing record club! 
This introductory trial offer gives you twelve current hit rec- 
ords plus an exclusive 25th Anniversary deluxe album—‘‘The 
Silver Years’’—all free. In effect you get one record free for 
every one you buy—bringing the average price of a regular 
$3.98 record, for instance, down to only $1.99 plus shipping. 
You get to choose from over 300 different albums every 
month, presented in a full-size, full-color magazine which 
contains articles, puzzles, and picture stories about today’s 
recording favorites. You are offered not just Capitol albums, 
but albums by many different record companies. You pay no 
membership fees of any kind. You are not limited to any one 
field of music, but can choose any kind of music you want. 
All this at the best deal available anywhere—one record free 
for every one you buy. So hurry! Mail the card today! 
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LITTLE ANTHONY 
and The Imperials 
Goin’ Out of My Head 
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GREATEST THEMES 
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& TEICHER 


Theme from The Apartment 
Lovers by Starlight 
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Inthe Midnight Hour 
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WITH LOVE 


JAMES BOND 
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RAY 
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Lara's Theme 
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| Memories Are 


| Made of This 
| That's Amore 


CAPITOL] 


I'm Just Lucky 
| Guess 
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* Somewhere, 
My Love 
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Exopus 
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Ca Full 
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SUMMER 
WIND 


Those Lazy 
Hazy Crazy 
Days of 
Summer 


inal Cast Recording 


Gig 


1 Remember it Well 
Thank Heaven for 


Little Girls = [MGM] 
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& Other Songs for Lovers 
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Mame 
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My Heart ee i 
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Deck of Cards 
Boll Weevil 
High Noon 
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Old Rugged Cross 


My Task a4) 
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Rimsky Korsakov 
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PACEMAKERS 
GREATEST 


Tre 
ae 
Ua aa 


Desafinado « 0 Pato - 
One Note 


Samba VERVE 
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DO YOU 


Trouble and Mq 


Cryin’ Time 


WIZARD OF OZ 
JUDY GARLAND 
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Bangkok Beat 
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Rainy Day - He 
Loves Me 
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Avenue - Theme 
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Soundtrack 

Conducted by 

johnny Mandel 


A [anireo anrists) 


Pree) 
If card has been detached, write for enrollment form to CAPITOL RECORD CLUB, Hollywood 
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Your Cheatin’ Heart - 
Cold, Cold Heart - 
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The Hair Scare is over. 


Women keep trying new things on 
their hair. 

And men keep on saying: “Good 
grief! What have you done to your- 
self 2”’ 

It’s scary. 


Now there’s Kolestral. 


It’s the hair conditioner that undoes 
the damage “doing things’ can do toa 
woman’s hair. Movie stars, models, TV 
personalities, career women, fashion- 
able housewives—know all about us. 

You may have noticed that 
these kinds of women are neve 
“scared” about their hair. 

Now we’re letting you 
in on their sceret. 


How does it work? 


When you apply it to 
shampooed and rinsed 
hair, Kolestral goes 
deep into the hair shaft. 
That’s Kolestral’s big 
advantage. Most other 
conditioners 









merely coat the surface of the hair. 
Deep inside the hair shaft, Kolestral 
fills up any porous openings. Strength- 
ens every split end. Smooths each 
broken shaft. If hair is dry, deep- 
working Kolestral makes it lustrous. If 
it’s limp, Kolestral gives it bounce. If 
it’s frizzy, Kolestral makes it smooth. 
There’s nothing fake about Kolestral. 
It’s the real McCoy. Your hair looks 
soft and beautiful because now it is 
soft and beautiful. Your hairdresser 
5 recommends it, your 

hair depends on it. 
Get a tube of 
Kolestral. The 
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When should you douche? 


A modern medical opinion. 


The subject of douching is fraught 
with misinformation—much of it of 
the old wives’ tale variety. 

Nowadays, a medical viewpoint is 
that there are two rules of thumb to 
answer the question of when to 
douche. 

One, for specific cleansing or thera- 
peutic effect, as prescribed by your 
doctor. 

Two, and this is the modern view, 
whenever you personally feel the need 
for internal cleansing. Then the ques- 
tion is, what douche should you use? 
V.A. Douche Powder, for three good 


First, V.A.is a really effective douch- 
ing agent. It works. Yet it’s nothing 
like the old-fashioned products such 
as the disinfectants which can irritate, 
and vinegar which smells. 

Second, V.A. is pleasanter. With a 
lovely scent that quickly disappears 
altogether, it is a genuinely feminine 
product. Today’s women have a right 
to expect that. 

Third, V.A. comes in premeasured 
packets, so it’s very convenient, and 
never messy. 

So when you douche, use the one 
product that’s effective yet pleasanter 





reasons. to use, V.A. Douche Powder. The mod- 
ern douche powder. 
aos 
27 as 
eee Ue bo ke t: \M e yinic On Douching ‘OPTS 3 sample packets of V.A. 
ouche Powder. Se 2 ) cover cost of mailing and handling to Norcliff Labora- 
tories, Box 471— L-1 Fairfield, Conn 
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JOB-HUNTERS 


By Sybil Leek 


| ARIES March 21-April 19. Leadership is the keynote of{ 
y of Aries. Therefore, you are usually most successful j 
which allows you to be a pioneer with ideas and actions. Ruled 
fiery, energetic planet Mars, you are often stimulated to 
original and exciting jobs, frequently associated with travel. 
are a visionary and an idealist, you encounter problems maki 
ideas practical and have need of a partner who can put your tf 


chances of career success. | 


(ER TAURUS April 20-May 20. Taureans are more likely 
=.’ successful in occupations where the public comes t¢ 
than those in which they go out to find a market. You theref 
quently find yourself with work as a consultant. Because ¢ 
dogged determination, you are capable of being a specialist it 
requiring attention to minute details such as accounting. Ang¢ 
your tremendous personal vitality, you would make an excellen} 
whose services are greatly in demand. But, in spite of all y¢ 
cellent qualities, you have a naturally pessimistic personality. | 
can eliminate this characteristic, you stand a better chance of er) 
your work instead of just regarding it as a necessary evil. 


(Ga) GEMINI May 21-June 21. Geminis, ruled by the plane} 
: cury, the eloquent messenger of the ancient gods, ofte! 


in the field of communications. You will not be satisfied unle 
have constant mental challenges, and your greatest successes’ 
in jobs which utilize your intellectual capabilities. Work 
solid, patient activity is not for you. Therefore, any occupatio 
ties you down may be traumatic and ruinous to your chances 
cess. And, since you’re under the sign of the Twins, you may ey 
happiest when doing two jobs at the same time. You should, ho} 
guard against overenthusiasm in work which can cause you to 
take new ventures before the old ones have a chance to su 


aE CANCER June 22-July 22. The strong domestic insti 
‘2 _/ the Cancerian woman will usually draw her into occur 
related to home management or home beautification. Or ye 
resolve the possible conflict between your domestic instincts an 
desire to be out in the world by running a business, such as real 
from your own home. Some Cancerians tend to put themselyé 
unsuitable occupations and, although they are usually very adaj 
they cannot be happy if they feel they are in the wrong care 
member that no amount of financial success can compensate [ 
emotional insecurities of a job that prevents the exercise 0 
domesticity. i 


“9 ) LEO July 23-August 22. Leos, ruled by the Sun, whieh 


center of the solar system, are happiest when they é 
center of attention. You will, therefore, enjoy occupations whicl 
you the chance to organize and direct the work of others and, sin 
Sun is also especially associated with pleasure, you may find 
best job is connected with entertaining. Because of your indepe 
nature, you will want to be your own boss and, with a lot of ene 
your disposal, you are likely to be happy working very long 
Great confidence, the ability to work hard and to communicate 
others will enable you to succeed in almost any occupation. 


‘S“¢\ VIRGO August 23-September 22. Probably no sign pre 

4 more successful people than Virgo. Although Virgo is 
associated with service, you are not often content to actually 
anyone. You may, however, find it practical to give this illusion 
rising to positions of command. And you will find numerous possiP 
for success in any field requiring good analytic ability and ak 
working with minute details. These abilities can easily lead 
a career in business. You have the tendency, however, to dev 
self so thoeroughly to your work and become so involved in it, 
often give the impression of being dull, which is not necess@ 








If youre looking for 
the most luxurious 
cover-up in the world... 





don't settle for mink. 


Get Pan-Stik Make-up. 


With Pan-Stik cream make-up your complex- 





ion becomes flawless ...quietly elegant. Pan-Stik 
slips on softly. It covers flaws, covers freckles, 
covers everything but the beauty of you. It 
hovers softly on your skin, richer than 
milk, sweeter than honeyto the eye 
(delicately smooth to the touch). 

No wonder Pan-Stik is known 

in certain circles as the make-up 


that great beauties are made of. 


by Max Factor 
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LIBRA September 23-October 23. Libras, who are associated 

with scales, are usually attracted to occupations where they 
feel they can bring about some type of well-balanced harmony. And 
this harmony can be developed in numerous fields as diverse as clothing 
and household design, writing and law. Any job which requires careful 
weighing of alternatives and making judgments is appropriate for you. 
However, this same ability and desire to make decisions only after 
much thought can, at times, be harmful to your career. There is always 
the danger that you will miss many opportunities for advancement by 
being too cautious. Since you are not naturally prone to great displays 
of spontaneous energy, your work will be most successful after periods 
of careful planning. And, since you frequently have difficulty directing 
your work into the most productive channels, you will greatly benefit 
from working with a compatible partner who respects your judgment. 


SCORPIO October 24-November 21. Scorpios have the ability 

to probe into the lives of others and to retain their secrets if 
necessary. Therefore, any kind of occupation involving personal inves- 
tigation is appropriate for you. You have a strong will and more than 
the usual amount of executive ability, which can bring you success in 
what are often considered men’s jobs. Your main occupational char- 
acteristic is your great mental strength and your constant motivation 
to succeed. Although you are resourceful in emergencies, you may for- 
get that problem situations may be caused by your refusal of coopera- 
tion from others. It is therefore important to realize that accepting the 
help of co-workers isn’t a sign of personal weakness and may even be an 
indication of greater strength. 


SAGITTARIUS November 22-December 21. Under the influence 

of Jupiter, the planet of expansiveness, Sagittarians are 
likely to be attracted to occupations involving much public contact. 
You will, therefore, be happy in work associated with advertising and 
public relations. And it is this same expansive influence which draws 
you to careers connected with travel, regardless of whether or not you 
do the traveling yourself. There is also a part of your personality which 
loves sports and animals, and you will find work a delight if you can 
manage to pursue these pleasures in a career as well as in a hobby. Re- 
member, however, that your well-disciplined mind, which helps you 
achieve success in any work you undertake, can frequently cause you to 
be intolerant and irritable with people who want to be your friends and 
must be your co-workers. 


CAPRICORN December 22-January 19. Capricorns, who are 

ruled by Saturn, the strict disciplinarian and taskmaster, 
often find themselves in occupations most people consider unduly re- 
strictive and rigid. You have the special ability to be able to stick to 
the same job over a long period of time since there is nothing mercurial 
about your personality. Therefore, jobs requiring a long period of work 
before results are seen, such as farming and horticulture, are appro- 
priate for you. You have tremendous drive, although it’s not usually 
directed toward your own gain, and can be quite happy helping others 
succeed. You may, however, have moments when you wonder why 
you're doing so much hard work. But, given enough time, your tre- 
mendous energy and ability to work hard will enable you to be satisfied 
and do almost anything that really appeals to you. 


AQUARIUS January 20-February 18. Aquarians, who are 

ruled by Uranus, the planet associated with all that is new 
and up-to-date, will usually be happiest in very unconventional occu- 
pations. And, since you are naturally drawn to humanity, you will be 
especially satisfied if you can also feel you are helping others. Work as- 
| sociated with the field of communications often fulfills your job re- 
quirements since it can combine your love of the new and exciting with 
your need to deal with people. Although you are justified in believing 
that your opinions are worthwhile and your judgments sound, you have 
the tendency to be too opinionated and defensive about your work. Re- 
member that your enthusiasm and defensiveness can often be mistaken 
for too much egotism. 


PISCES February 19-March 20. Pisceans often achieve success 

despite their tendency to be overemotional. Your heart fre- 
quently rules your head because of the influence of your ruling planet 
Neptune, the free-flowing water sign which knows no bounds. It is this 
® same influence that attracts you to work where your powers of expres- 
® sion and your own intuition are given free rein. And, since you have the 
desire to flow into many channels, the more change and variety ia your 
® work the happier you'll be. You frequently manage to turn a hobby into 
" a profession, and are often most satisfied when doing two jobs at once. 
Your main characteristic, however, is your ambition, and, although 
your occupational success often appears to be the result of luck, it’s 
really caused by your concentrated and continuous effort. 
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TNIA 


Free as you please 


Why not feel confident, cool, fresh, 
every day? Tampax tampons worn 
internally give you security, comfort, 
poise, do away with differences in days 
of the month. By all means, this is 
the easiest, most feminine means 

of sanitary protection. 


for total freedom, total comfort... 


TAMPA TAMPONS ARE MADE ONLY BY TAMPAX INCORPORATED, PALMER, MASS 
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Illustration by Isadore Seltzer 


Just about the biggest 
fashion newsmaker of 
the year—besides Twiggy 
Ge, Of course—is the belt, 
~=< worn buckled, buttoned, 
ooked or snapped just above, just 
below, or just at the waist. And 
the bolder the belt, the better. 
We've seen jeweled belts, pop 
and op belts, some belts that are 
inches wide. Some 

st belts, though, 

2nd come 
y surplus 
adjust- 





thicknesses of grosgrain ribbon). 
Stripes are in, too, 
and here again, it’s 
the bolder, the bet- 
ter, especially when 
they’re in fresh-as-a- 
flower-garden colors like the 
stripes on the dress above. (Wear 
Stripes like these with bright 
strappy patent-leather sandals 
and you can’t go wrong.) The 
dress has the perkiest puffed 
sleeves, an epaulet tab on each 
shoulder, and best of all, comes 
with its own little chain-handled 
nini-shoulder bag. By Charlie's 
Girls. Of cotton poplin, 3—15,about 
$12, comes in lots of shock-bright 
solid colors, flower prints, too. 
Whether your hair's 
a yard long, or just an 
inch or two. short, 
summertime’s the 
time to play it up— 


twirl it, curl it, tie it with ribbons, 








streamers, paper flowers (see 
our Beauty/Patterns story on 
page 74 for some good how-to 
ideas). Another idea: Instant dec- 
oration for your hair with one of 
the pretty, new-this-season plas- 
tic hair ornaments. The stylized 
pink and green flower above is an 
example of the kind of hair orna- 
ment we're talking about. Backed 
with acomb, itlooks great perched 
at the crown of short or long hair, 
holding back a long fall of side- 
parted hair. By Geno, Ltd., $2, 
available at department stores. 
Classic penny loafer 
with a brand-new 
twist—that’s the way 
lots of the best-look- 
ing shoes are shap- 
ing up this summer, and the 
neatest answer we know to the 
what-shoes-to-wear-with-a- 
short-pants-suit-or-skirt ques- 
tion. The tall-tongued shoe here, 


in shiny plastic patent, finished 
with a chunky bit of chain across 
the instep is just one loafer-look 
to take to. About $6 at Holiday- 
Wise stores across the country. 
Just -in case you 
haven't noticed, sud- 
denly hats are what’s 
happening. From 
modified cloches like 
the one above, to pull down over 
long hair (and make eyes seem 
bigger, more mysterious), to 
broad-brimmed safari hats that 
tie under your chin (perfect top- 
ping for safari suit or dress), to 
whizzy little peaked jockey caps. 
If you haven't got a hat, get one! 
Nail-biters (and ev- 
eryone else whose 
fingernails aren’t 
what they should be) 
take heart! Now you 
can “‘create’’ nails, make them 
long or short, file them into any 
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Coppertone gives you 


better tan” 


(—it’s enriched to give extra protection, too!) 


You do get a better tan with Coppertone. 
The fastest tan possible with maximum sun- 
burn protection... plus extra safeguards 
against skin dryness, too. Coppertone con- 
lains the most widely beach-tested sun- 
screen. It’s also enriched with lanolin, cocoa 
butter and other moisturizers that make 


your skin more tan-able... keep it feeling 
and looking marvelously soft, satiny sleek. 
So join the tan-ables. Get a better tan... 
deep, dark, superbly smooth. Coppertone 
outsells them all because it out-tans them 
all! Get the best of the sun with enriched 
Coppertone. Save most, buy the large size. 









bea |x COPPERIONE 
paleface ! ; tH 5 Swan 


, LOTION 





TAN, DON'T BURN —with America’s most 
popular, most complete line of suntan products: 
Lotion, Oil, Cream, Spray, Shade®, Noskote®, 
Lipkote®, Royal Blend®. New—Coppertone Baby 
Tan® for young children. And Royal Blend Soap. 


_ See “A Countess 
from Hong Kong’”’ 
also starring 


-Tippi Hedren 


a Universal release 












































Medical Fact: 


She Needs 
Kar Morelron 
Than He Does! 





Hard to believe that this 


petite lady needs far more iron 
than her husky husband does. 
Well it’s true . . . for like most 
women between 15 and 50, she 
loses vital blood iron every month 
during menstruation and may not 
replace it with her normal diet. 
When you suffer this blood iron 
loss, your body just doesn’t get 
the oxygen it must have. You look 
pale . . . lose energy, tire easily 
. becom<¢ so irritable that family 
and work become burdensome. 
You should take IRonizep 
YrEAsT—it restores all the iron you 
need to combat this simple iron 


deficiency anemia... provides the 
iron so essential to good health and 
happy ivi ing. Best of all, the iron 
in IRonIzED YEAST is the same 

cind | that’s contained in 2 out of 
3 doctors’ prescriptions for iron. 

{RONIZED YEAST Tablets are 
economical, too. You don’t pay 
for multi-vitamins and other ad- 
ditives that can’t do a thing for 
iron | 

Yes, with IRONIZED YE AST you 
can get all the iron you need to 
regain your old-time pep and en- 
ergy, to feel ‘and look your best. 


60 Tablets only 98¢ 
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Marty’s Wife 
Was Unfaithful 


By Dorothy Cameron Disney 


The “other man” and the “other 
woman” are common appearances in 
marital disharmony, but the entrance 
of one of them will rarely break up a 
marriage if the situation 1s handled 
wisely—which means, among other 
things, playing for lime and refus- 
img to make any abrupt and de- 
structive move. In a series of 100 
“affairs” taken at random from the 
files of the American Institute of 
Family Relations, 55 percent of the 
couples are still married and their 
previous relationship improved. Di- 
vorce occurred in 14 percent, separation 
(for the time being, at least) in another 
9 percent. In the remainder the outcome 
was uncertain or unknown. These were 
all probably to be considered serious 
cases, or the couples involved would not 
have sought a marriage counselor. 
Analysis showed that the erring partner 
usually had no deep feeling for the 
“other person,’ but was motiwated 
mainly by desire to get revenge and 
injure the mate. The counselor in this 
case was Harold Burke. 

PAUL POPENOE, SC. D. 
Founder and president of 
The American Institute 
of Family Relations. 


“T hope I never come so close 
to murder again,” said 31-year-old 
Martin. Slowly, painfully, he began 
the story of his belated discovery of 
his wife’s infidelity. A stocky, sun- 
burned man with brick-red hair, 
Martin reached toward an ashtray, 
but the cigarette slipped from his 
neatly manicured fingers and _ fell, 
unnoticed, to the floor of the coun- 
selor’s office. ““Even two years ago— 
two years!—I knew my marriage was 
in a bad way. Days went by when 
Magda hardly spoke to me. Other 
days, for no discernible reason, she 
was bewilderingly sweet. 

“On her twenty-ninth birthday— 
an event that sent Magda into a 
terrific depression—I gave her a stun- 
ning diamond bracelet, and she barely 
thanked me. Yet she was all tender 
smiles as she strapped on a modest- 
priced, unextraordinary wristwatch 
that she said her brothers had chipped 
in to buy. The watch was a gift from 
her lover, although I didn’t know it. 
I had no idea then that the real prob- 
lem in my marriage was Dr. Bob, her 
parents’ physician, who also took 
care of Magda and our boys—a man 
almost old enough to be her father. 

“Two years ago we were living 
in a Suburb of Chicago—Dr. Bob’s 
offices were in the same suburban 
neighborhood—and most ef my in- 
laws (and I have plenty) lived 
nearby. Magda is the youngest of 
seven, the only daughter, the pet of 
everybody in her family, and, in a 
peculiar sort of way, everybody’s 
patsy as well. 

“IT was up to my ears in work. 
After a long, tough struggle, I had 
finally got my graduate degree in 
business administration and landed 
a good spot in the Chicago head- 
quarters of a national manufacturing 



























firm. I had my name on the door, 
my own secretary, and a burning 
desire to justify the company’s con- 
fidence in me. Every morning I 
caught the commuters’ train to the 
Loop, and on some days I was lucky 
to catch the last train back at night. 

“T hardly ever saw my kids except 
on weekends, but I was glad to make 
the sacrifice for Magda’s sake. I was 
trying to get ahead while the going 
was good and establish a permanent 
place for myself in upper manage- 
ment so she and the boys could be 
secure, belong to the country club, 
own a Sailboat, enjoy the good things 
in life that I missed out on as a boy. 
Why else would I work my tail off? 

“T was determined to show Magda 
that she had backed a winner. I guess 
I also wanted to show my in-laws, 
who’d always downgraded my abili- 
ties, that their daughter had done 
OK by gambling on me. When I first 
met Magda, I’d just flunked out of 
college. At 19 I was nobody, a 
busted scholarship student, while at 
19 she was a campus wheel. Her par- 
ents had once been very rich, but 
lost their dough; they’d cashed in the 
last of their stocks and bonds to 
finance her education, equip her with 
a fancy wardrobe and smooth her 
way to a prosperous marriage. 

“Magda was a leading light in her 
sorority in the fine-arts school, miles 
ahead of me intellectually and so- 
cially—or so her parents believed, 
and I agreed with them. She re- 
kindled my ambition without push- 
ing too hard and restored my faith 
in myself. She was wonderful in those 
days; we could talk for hours about 
anything and everything. 

“She talked me back into college, 
dropped out herself, and took a paid 
job with a children’s theater group 
so we could get married—all despite 
furious opposition of her parents; 
they battled to the end to dissuade 
their daughter from wasting herself 
on a penniless, gawky bricktop like 
me, with years of study stretching 
ahead, and with nothing to offer ex- 
cept a bright mind, renewed ambi- 
tion and boundless devotion. 

“My mother thriftily advised that 
we be married at City Hall, and 
I would have preferred that. But 
Magda’s mother took charge and ar- 
ranged a fancy wedding to impress 




























































her family connections aj 
There was a veil and ¢ 
gown for Magda, champ 
name band at a recepti¢ 
people. My parents were 
overshadowed at the ¢ 
mother refused to buy a 
and my father wore a rente 
“Then came the shock, 
had charged all the bills 
show to me, includin 
gown and veil. Not to¢ 
the ceremony bill colle 
to hunt me out; then 
was still under 21, t 
to my parents. My fg 
low-paid government 
my mother a sch 

They couldn’t aff 
} sued for debt. I wz 
J to humiliate my b 
Z my brand-new in-la 

and create a scand 
mother dipped into he 
and paid up. 

“Needless to say, my p 
my in-laws never became f 
mother told her friends I 
into a family of stuck-u 
I didn’t hold any of th 
Magda. I loved her too 
even now, I am sure she | 
the beginning. 

“After the boys arrive 
succession—three of the 
women might have been) 
Not Magda. She kept goil 
kept me going. I attended 
nights a week for years a a 
days and sometimes at nig 
that required no brains by 
muscle. Without Magda t i 
up, I doubt I could have 
course. 

“Then, suddenly, Mag 
to run out of steam. She be 
me about her loneliness an 
to complain that our apat 
intolerably cramped an¢ 
nient, that she needed mé 
ulation. I was certainly int 
position to buy a house. 
14 credits short of my def 
yet to research and write 
But I borrowed $2,500 
mother for a down pa 
established Magda and t 
the suburbs so she could 
companionship of her 
quit pressuring me. 

“For a time I congrat 
self on making a wise mo 
seemed to go fairly we 
joined an amateur thea 
volunteered to direct anc 
tume community players. 
grandparents handy, our 
built-in baby-sitters. 

“T can’t fix the date whi 
entered the picture. Duri 
winter in the suburbs, 
quently too tired to see 
Working in town on my 
often slept on the floor 
mate’s room. Sometimes 
make the last train and sle 
station unless the conduc 
me out on the proper platf 
ever, I did begin to notice I 

“Tt seemed to me 
never home. When I telep 
ing the day, I very seld 
answer. I realized the 
probably parked with t 
parents, and 
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;just cover up odors! 
Spray kills odors. 
y clears the air. Kills germs, too! 


ise ordinary cover-up room deodorizers, you’re just 

y odors with another odor—a heavy, perfumy odor at that. 
y is different, scientific—it actually destroys odors as it 

ir. Kills cooking odors, odors from garbage pails and odors 
ins. And unlike these other room deodorizers, Lysol Spray 
etant—prevents mold, mildew and the odors they cause. 

1 in kitchens, bathrooms, baby’s room, everywhere—kills 
irfaces, helps make your whole house fresher and healthier! 
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SAUSAGE GENOVESE o 
In 2 tbsp. butter, lightly brown 1 pkg. 


Beef Rice-A-Roni. Add 234 cups hot 
water. Stir in contents of Beef Flavor 
Packet; simmer 15 minutes. In but- 
tered casserole, alternate layers of 
cooked Rice-A-Roni and 1 |b. browned 
sausage links. Pour 1 can (8-02z.) to- 
mato sauce over top and sprinkle with 
¥% cup grated cheese. Cover and bake 
30 minutes at 350° F. Makes 4 to 6 
~ delicious servings. 





Like noodles? 
Try Noodle Roni! 
Three complete dinners: 
Parmesano, Romanoff, 

and Cassei 








CAN THIS MARRIAGE continued 


Magda always had plausible stories 
about shopping expeditions, play re- 
hearsals, community good works, if I 
remembered to ask her where she’d 
been. I know now that she spent many 
of those hours with Dr. Bob, but I didn’t 
know it then. 


Tite winter finally passed, but there 
were times when I wondered if I could 
make it. Our house turned out to be a 
repairman’s paradise, and I was the 
repairman. None of Magda’s six broth- 
ers ever helped. The furnace repeatedly 
conked out, and I had to fix it. The 
roof leaked. Toward the end I was like 
a runner pounding ahead on the track in 
a daze, calling on the last drop of energy 
just before he hits the tape. I was still 
functioning, but very close to collapse 
as I pushed ahead toward June Week at 
the university and my graduate degree. 
June came. The thesis won a magna cum 
laude, and that same week I had my 
new job with a salary of $12,000 a year, 
and an office with a carpet. 

“T found satisfaction and pleasure in 
my job, but over the months my mar- 
riage continued to go downhill. Magda 
seemed to have changed into a different 
person, somebody I searcely knew. Once 
she had been peaceable and low-voiced. 
Now she yelled, fought with me, with 
my mother, with her own family. She 
neglected the boys, did not keep them 
clean, while at the same time she in- 
dulged herself in perfumed baths, sham- 
poos and manicures. 

“Our parents noticed the change in 
Magda, and the deterioration of our 
domestic situation. And, of course, they 
took sides. My mother-in-law blamed 
me for everything. My father-in-law 
worried himself into a heart attack. 
When I paid his thumping hospital 
bills—none of his six sons offered to 
help—my mother roared into the fray. 
She said I ought to get a divorce. 

“So for a long time, in a state of in- 
creasing confusion, I went from one 
crisis to the next. I suffered agonies of 
indecision and suspense. My work went 
to pot, and I had no one to confide in. 
Eventually I found one person I could 
trust—my secretary. Ruth was an intui- 
tive, kindhearted kid, eight or nine 
years my junior, and she sensed my 
unhappiness at home. She had never 
met Magda or anyone in either family, 
so telling my troubles to her was like 
telling intimate things to a safe stranger. 
On rainy days I usually drove Ruth to 
her apartment and dropped in awhile 
just to talk. I did not so much as put 
my arm around her, but it was a comfort 
to air my worries and get her reactions. 

“But then one afternoon I stepped on 
a crowded elevator behind a couple of 
gossiping stenographers, and thought I 
heard Ruth’s name linked with mine. It 
gave me a scare. That evening, by coin- 
cidence, Ruth telephoned me at home 
with a trivial business question that 
should have waited until morning. She’d 
never done such a thing before. But I 
decided we had drifted too far in the 
wrong direction, that the situation was 
unfair to her, dangerous all around. 

“Next morning I spoke to the per- 
sonnel manager and recommended that 
Ruth be transferred to another office. 
An hour later she came crying in to me, 
and suddenly I was fed up with my 
whole existence. I made an appointment 
with my immediate superior that same 
day and asked that I be transferred from 
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the Chicago headquarters to California. 

“The transfer meant a salary cut, but 
I regarded that almost as an investment. 
I thought if Magda, the boys and I 
could get away from both our families, 
have a change of scene, a new deal in a 
different part of the country, maybe I 
could straighten out my thinking and 
get my career back on the tracks; that 
maybe she and I could salvage some- 
thing of our lives. I anticipated a battle 
with Magda, but to my surprise got 
none. I flew out to Los Angeles at once 
and bunked with a cousin until I located 
living quarters. 

“Six months ago Magda and the kids 
joined me. We had been apart for only 
a few weeks, but when I met her at the 
airport I was shocked by her appear- 
ance—she looked as though she had 
lost 20 pounds. She professed to be 
enthusiastic about California. But the 
enthusiasm was phony, her voice apa- 
thetic, dead, and I knew right then— 
on the first day—that I might as well 
have stayed in Chicago. My gamble had 
failed. Just two weeks ago I found 
out why. 

“Tt was Friday; I had a headache and 
went home early. The boys were at the 
park with a sitter. Magda was talking 
on the phone when I walked in. She 
hung right up, jumped to her feet and 
said she had to do the marketing. Her 
voice was flurried, strange. She ran out- 
side and drove off. The phone rang 
again. I answered it. Nobody answered 
me. It could have been a wrong number, 
of course, but somehow I didn’t think 
so. I held the receiver to my ear a long 
while. When I finally heard a soft little 
click followed by the dial tone it was as 
though a key had turned and a door in 
my brain unlocked. Somebody had been 
calling Magda, and I wasn’t supposed 
to know it. The ring had sounded like 
long distance. Somebody in Chicago, 
wanting to talk to Magda, had hung up 
the phone on me. 

“The truth about my marriage lay 
back in Chicago, and I knew it now. 
Somewhere in my house must be a piece 
of evidence, however small, that would 
guide me to the answer. Don’t ask me 
how I knew. I just did know. Magda 
was gone two hours. It took me an hour 
to find the letters from Dr. Bob. She 
had hidden them behind the lining of 
her cosmetics case. There were dozens. 

“Tf Dr. Bob had been there when I 
pulled the backing from Magda’s case 
and dragged out those love letters, I 
would have killed him. I’m sure of that. 
It was like fiery rockets were exploding 
in my head at the same minute I was 
drowning, fighting to catch my breath. 
The answer to years of misery was 
hidden in the cosmetics case. The an- 
swer to my stalled career and the suf- 
fering of my boys was hidden there. If 
Magda had walked in when I read those 
letters, I would have killed her, too. I 
really think I would. 


Ve I finally heard her drive up, 
all the fire had burned out. A cold thing 
now was going on in my brain—it’s 
difficult to remember or describe—but 
I went to the garage and helped her in 
with her bundles. I don’t know why, 
but that’s what I did. When the bundles 
were all in the kitchen, I hit her. She 
didn’t make a sound. I began choking 
her, but then I stopped. I don’t know 
why. Oh yes, I remember now... 

“T heard Jimmy, my oldest son, yell- 
ing from the front hall. The boys had 
come in from the park. I telephoned my 



























































cousin’s wife and told her { 
get the boys and please 
awhile. I packed some cloth 
and we waited on the por 
came. : 

“T went back in the hous¢ 
the door. I pulled the win 
All that weekend Magda } 
forgive the unforgivable ar 
circles. She says she’s sick) 
probably true. I don’t hai | 
don’t see how we can stay n 
more. I think she should go 
parents and leave the kids} 
insist on keeping my boys 
we should get a divorce. P} 
will marry somebody else in | 
I doubt it will be Dr. Bob, 
I probably will marry an 
Ruth. 

“Tf I’m ever to glue mys} 
gether and pick up the pi 
career, I want a real wife 


Nea can have a dive 
can’t have my boys,” said 
Magda, a slight, fair-haired y 
a timorous, hangdog air. ‘‘§ 
might think I should be p 
losing the custody of my ¢ 
often heard my own paren 
infidelity is a worse crime th 
Maybe I don’t deserve to kee 
but I love them and they lo 

“Martin doesn’t love our 
doubt he has ever loved 
loves himself. He is comple e| 
in his own advancement. He} 
been that way, although I dil 
it at 19. During our courts 
gave me a terrific buildup; | 
to everybody that I was a cai . 
Actually I was a self-conscio 
body, pledged to a sorority | 
cause my parents had provid 
expensive clothes and a car. B 
exaggerations and sweeping } 
me feel secure and made m 
very much. 

“My parents were incred 
could fall for a college drop) 
angry they took away my @ 
once I wouldn’t let them hb 
knew Marty’s hangup was_ 
that he was destined for big | 
encouragement, my unquesti 
in his ability, I felt sure, 
him up the ladder. I was tre 
proud of his brains, eager to 
in his success. In those da; | 
really burned, to help Mai 
long while I did my level bes 
absolutely perfect wife to hin 

“Until I married I had ne 
alone at night, and as a b 
petrified by Marty’s nigh 
sences. He spent the major } 
honeymoon studying at the li 
sulting his professors, working 
time watchman; he seldom ré 
apartment before midnight. 4 
had an early-morning job, I 
to go to sleep until he arri 
I heard his key I would ma 
and throw my arms around 
with relief and joy. Usually 
push me off, too tired to ki 
or show affection, but nevel 
to notice any little thing I 
left undone in the apartmentt 
suit him. 

‘ “Nothing I ever did for 
enough. If I ironed all his 
found a missing button. If - 
on a high-priced, whipped-¢ 
sert, and balanced the food } 
serving hamburger for supper, 
out he’d eaten hamburger 











w, We W “let out d shield them with layers and 
niquita Brand Bananas come _ layers of tissue. 
in for that kind of treatment. So That's our Chiquita Brand 











200 miles of bumping, we pack them. Each and every Banana. Otherwise known as | 
cing, rolling ocean. one. The Special Delivery Banana. Py 
And with nothing to pro- We cut them from their The U.S. Mail should have i/ 
Fut the skin it was born in. stems and nestle them in corru- it so good. 
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Chiquita Brand Bananas. 


Chiquita is a registered trademark of United Fruit Company 
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Yes, the Flavor's Fresher than 
ever—It's New. Improved. Fortified. 





And there's more clinical 
research than ever before. 


done it! We’ve made a great anti-cavity toothpaste even 
‘olgate is improved—that famous Colgate taste is fresher 
ortified! Now there’s more anti-cavity research than ever. 
tudy...a test at a major university...and clinical research 
in official dental journal all confirm: Colgate unsurpassed 
‘new cavities, when compared to the best-known fluoride. 
e is the anti-cavity toothpaste your family needs. (But don’t 
sed if the kids already know about it. Colgate is sponsoring 

a nationwide school dental-health program to teach your 
1 all about correct brushing, visits to the dentist, the works.) 


i-cavity Colgate. 


Be sure to watch “‘I Dream of Jeannie”’ in color I TV, Mondays, 8:00-8:30 P.M. N.Y.T. ©1967, Colgate-Palmolive Company 



































or the woman 
who wants more 
ehildren. 


Later. 





Delfen Vaginal 
Foam. 


We know what you have been look- 
ing for. A thoroughly tested means 
of birth control. Nothing to “wear” 
or remove. A product you can buy 
without prescription. 


You have it now. DELFEN Vaginal 
Foam. A pure white, fragrant foam 
that applies instantly, discreetly, in 


a single application. Undetectable 

And it needs no douche. 

is the nat | choice, if it is 
nol time for xt child. 

Ortho, 
i Sf 

WORLD’S LARGEST L/ ES DEVOTED TO 
FAMILY PLANNING RESI OR 


HE MEDICAL 
PROFESSION MD 
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CAN THIS MARRIAGE continued 


at lunch. Or that he’d got tired of the 
whipped-cream dessert, previously a 
favorite. 

‘After our third boy was born I had 
to give up my job as assistant director 
at a children’s theater. Rehearsing the 
youngsters, bringing out their talents, 
fooling with costumes and lighting, the 
whole dramatic bit, had been fun for 
me. I took typing assignments at home 
so I could continue to help out finan- 
cially, but I hate typing. 

“It began to seem to me that Marty 
would never—but never—finish college 
and get his graduate degree, that my 
whole life would consist of cleaning, 
cooking, diaper-washing, typing, wait- 
ing, waiting.... 

“Not long afterward Marty decided 
he could get ahead faster if he combed 
me and our sons out of his hair—al- 
though that wasn’t the way he explained 
his proposal to move us to the suburbs. 
He said he wanted the children to have 
the benefit of fresh air and wanted me 
to enjoy the companionship of my fam- 
ily. When I fell in love with Marty, as 
he knew very well, I was desperate to 
escape the nagging and maneuvering, 
the perpetual hovering of my parents. I 
was their baby, their only girl, and 
they’d had my number since birth. Be- 
cause of a mixture of love, cowardice 
and maybe pity—when I was born my 
parents were on the downgrade finan- 
cially, ailing, and years older than the 
average parents—it was always fantas- 
tically difficult for me to oppose their 
wishes. All through our courtship, Marty 
and I discussed this situation: Indeed, 
he gave me the strength to stage my 
one big rebellion against family domi- 
nation, and marry him. 


«“ 

‘line move from the city seemed to 
me like a betrayal. Martin swallowed 
his pride and borrowed from his reluc- 
tant mother to buy us a house. Why? 
Surely the answer is obvious. He was 
determined to free himself from me and 
preserve his valuable time and energy 
to further his career. 

“Naturally we saw less of Marty. 
And we needed him more. Our barn of 
a house had splintery floors, a stove with 
a burned-out oven, miserable plumbing. 
A battalion of handymen couldn’t have 
kept it in shape. Marty thought I should 
cope with the cleaning, and dragoon my 
unwilling, all-thumbs brothers to cope 
with the repairs. 

“T knew Dr. Bob as my parents’ phy- 
sician, but I made my first personal call 
to him one night when I was in hys- 
terics. The toilet had overflowed and 
the plumber’s number didn’t answer. I 
was threatening to throw myself out a 
window. Dr. Bob came around at once. 
And he brought a plumber with him. 

“Dr. Bob entered my life at a time 
when I had just about decided I had no 
husband. Marty was either too busy or 
too weary to be much concerned with 
sex. The doctor was married to a semi- 
invalid, unable to bear children, con- 
stantly in and out of sanitariums. When 
she was at home they occupied separate 
bedrooms. In a sense, he had no wife. 


Very soon, love-making became a part 
f our relationship. Loneliness drew us 
together, and companionship was our 
bond. 
“Sometimes, in my dual life, I left his 
fice with a peculiar feeling of power 
my own destiny, power over a 
fascinating older man, power over my 





Varicose veins 
need elastic 
stockings for 
Relies 


Don't stand for 
anything less. 


Support hose are only for tired 
legs, not varicose veins. Varicose 
veins must have the full compression 
of Elastic Stockings to get real relief. 
And Bauer & Black Elastic Stockings 
provide the full, firm compression 
necéssary for real relief from the 
pain of varicose veins. 


Incidentally, Baver & Black 
Elastic Stockings cost a bit more than 
support hose. But, then, they do a lot 
more. So. when your doctor recom- 
mends. support. for varicose veins, 
don’t stand for anything less. 


“THE FACTS ON VARICOSE VEINS”. 
Send your name and address to: 
Baver & Black, Dept. LH, 309 W. 
Jackson Blvd., Chicago, Ill. 60606 
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parents who still conside 
perienced child. At othe 
be swept with a sick, gi 
ing. My stomach woul 
would wonder if I were 
prostitute, without voliti 
glanced in my direction, 
he could look straight j 
what kind of woman Ly, 
to run. I had awful dreg 

“T suffered agonies 9 
ticularly when my uns 
praised the doctor for 
were pathetically gratef 
his fees for attending m 
serious heart attack. 
paid the hospital bills, 
pecially grateful to him 
crowed too much abou 
my kin, and his mother 
the matter. 

“T lived in terror that 
I might suddenly be fo 
shock would kill my fat 
periods when I felt my w 
was crumbling into not 
standards and moral y, 
At times the strain beca 
able I wished I could 
from the earth. Often 
drove Marty’s car too f 
for a crash. 

“On my twenty-nint 
last birthday in the tw 
told the truth to Mart 
it, rehearsed exactly wh 
say. But that morning hi 
before I was up. Later or 
came with a gift from | 
was a pretty, inexpensil 
Enclosed was a card thi 
time is my time,” and the 
me cry because it was | 
hour I needed comfort a 
ing I could get it from t 

“I was still crying wh 
arrived with her gift, al 
to the conclusion Marty, 
my birthday. So she | 
office, and she was righ! 
gotten. At lunch time hi 
retary with him to the? 
store (as he told me hims 
pick out my diamond bi 
same hurry-up trip he i 
retary a pair of ear-clips 
coral necklace for his 
up for forgetting her at 
evening I felt like tellin) 
to thank my mother for 
bracelet or maybe thank 
But I didn’t dare. 


When Marty abrup} 


he was being transferred 
as usual he didn’t consul} 
business plans—it seeme¢ 
a coward like me it was 
to make the inevitable bi 
I had so often longed to 
a fresh start in life. Ju 
earlier Dr. Bob had flown} 
with his wife to tour tl 
there, and he was to be a 
Consequently no painful ¢] 
ing would be necessary, 
didn’t anticipate the Vi 
doctor’s reactions when 
from Switzerland to Illin 
I was gone. 

“At once he started wi 
phoning to California and 
me to come back to Chica 
he telegraphed me the mij 
tickets, and I telegraph 
back to him. He had nop) 
admits it; doctors can't 
and practice medicine 
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If you can't beat’em, join’em. 


nly way to fight beautiful blonde hair is 
autiful blonde hair. And beautiful blonde 
isually Clairol® Creme Toner* blonde. 

sreat blondes have always been Clairol 
Toner blondes. Because only Creme Toner 












has 32 pale delicate shades to choose from. Noth- 
ing else comes close—as your hairdresser will tell 
you. And Creme Toner color lasts. 

Here our great blonde has lightened her hair 
and toned it with Creme Toner’s Champagne Beige* 
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Creme ‘Toner Blondes 





















She’s also wearing Clairol lip color and make-up 
just for blondes. 
The next time a beautiful blonde gets attention 
you want, don’t mutter: “What's she got?” 
Get some. 
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Mom at 227 pounds. I used to wish she was 
slim, but never said so because I didn’t want 
to hurt her. 





Mom at 130, wearing a size 12 dress. Some 
come down from 2242! Doesn’t she look great? Here I am—Mrs. Larry Lefebvre. If Mom hadn't become SET aca nave I'd still be fat and single. 


My mother lost 97 aa 


and changed my life. 


By Edith Henderson’s daughter, Georgia—as told to Ruth McCarthy 


was the bride. But at the wedding all eyes were on 

my mother, Edith Henderson, the woman every- 

body’s been reading about. She went from 227 
pounds to 130 pounds—and, quite frankly, changed 
my whole life. 

I was about eleven when I realized Mom was fat. 
I never mentioned it, because I didn’t want to hurt 
her. But it really took away from her looks. My girl 
friend’s mother was so slim and looked so nice in 
clothes, I couldn’t help comparing them. 

When I think of it, I had no right criticizing her, 
even silently. I looked like a barrel myself. Why, in 
eighth grade, I wore size 14 slacks. Maybe that’s 
why I never took much interest in clothes. And neither 
did my mother. She wore a size 22% dress. 

Living on a farm, Mom and I both had plenty of 
exercise, doing chores. But all that did was make us 
eat more. My father is a baker. For a while, my 
mother worked in the pastry shop, and nibbled when- 
ever she felt like it. I did all right on that score, too. 
On my way home from school, I’d buy candy or a 
bag of potato chips. That’s when I wasn’t playing 
football or fishing with the boys. When I finally got 
home for supper, oo would have heaps of meat 
and potatoes, smothered in gravy. Sometimes -maca- 





roni and cheese or spaghetti. And, of course, pastry. 
Homemade prune kolachy, or her favorite—choco- 
late layer cake. 

Occasionally, my mother would go on a drastic 
diet. Once, she tried ar educing drug. Another time, 
grapefruit and eggs. I hated those times, because she 
was so grouchy. 

Finally, Mom hit 227 pounds. To reduce, she 
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knew she needed help. It was then she turned to a 
vitamin and mineral reducing-plan candy to curb her 
appetite. She’d read about movie stars using it. And 
our local druggist thought it’d help her. 

My only concern was whether it’d make her ir- 
ritable. It didn’t. And you can ask any of the ladies 
in my mother’s Chub Club. You see, a lot of my 
mother’s friends were stout, so they formed this club. 
Some took reducing drugs, others tried liquid-diet 
drinks, and some used will power alone. Mom was 
the only one who took Ayds, the reducing-plan 
candy. And she was the only one who lost a lot of 
weight. Ninety-seven pounds! 

If you’re wondering what you do on the Ayds 
Plan, I can tell you because I’ve used Ayds myself. 
The candy contains no drugs or anything to make you 
nervous. You just follow directions—take a vanilla- 
caramel or a chocolate fudge-type Ayds before meals, 
with a hot drink. Fifteen minutes later, you’re able 
to eat what the rest of the family eats. Only you eat 
less, because Ayds automatically reduces your desire 
for food. 

For me, Ayds was also a terrific help as a between- 
meal snack. When I was at Vocational School, I’d 
carry some with me. Or when I’d come home hungry, 
I’d have an Ayds, with coffee, instead of cake. 

The result was it actually helped change me from 
a fat tomboy to the girl I am today. Just as losing 
97 pounds made a tremendous difference in my 
mother’s appearance. She began to wear lipstick and 
do her hair more attractively and we both became 
real clothes conscious. 

Why, with a beautiful ‘‘new’’ mother and a new 
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slim look for myself, I developed ac 
confidence that I’d never had before. 
found out what it was like to be att 
As a matter of fact, shortly after I’ 
gained a husband. I’m now Mrs. Lai 
Seattle, Washington. 
For my wedding, I was down to 12 
dresses. My mother was still able to 
can’t tell you how proud I was of he 
never knew Mom when she was at h 
he’s seen pictures of her and teases 
about not letting my appetite run | 
figure. I don’t think it ever will—agé 
When my mother discovered Ayé 
changed her life, but mine, too. WE 
hadn’t been for those little vitamin 
ducing-plan candies, maybe I would 
today. 


EDITH HENDERSO 
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MARRIAGE continued 


own state, and his wife will 
to a divorce. But his un- 
my unhappiness, all of the 
| 1d turmoil with Marty, the 
its he has thrown at me 
know I deserve, have just 
a me off my rocker. 

pesn’t want me, and the doc- 
t me. All I want is to regain 
nd stop thinking in endless 
hang on to my children.”’ 













a tough marriage to sal- 
ounselor said. ‘“Marty and 
got into such a snarl they 
unwind it unless they could 
he ‘why’ of what had hap- 


jighly emotional state, both 
ble of using their heads and 
nerently. They were hardly 
sleeping when I first saw 
yy was hurling irrational 
agda, who was swamped in 
1 guilt, begging for his pity 
ness. A trial separation was 
o stem this futile tide of 
ms and pleading. 

ented a room near his office 
gda and the boys in posses- 
- living quarters. She prom- 
ff telephone, telegraph and 
mmmunication with Chicago. 


by frequent inquiries from - 


point, she stuck by her 
he got a private telephone 
fused telegrams, returned 
ened. For a surprising length 
doctor persisted in his cam- 
efore his final letter arrived 
d faded from Magda’s mind 
ad been erased. As she and 
he circumstances, the char- 
tivation of this man, nearly 
ge, Magda awoke to the 
Bob was a dilettante phy- 
ent to look after and be 
‘a minimum number of 
a backwater suburb; he 
dependent financially on a 
l-invalid wife. In short, the 
s weak as Magda herself, as 
ind painfully recognized. 
ad a painful awakening, too. 
aware of the extent of his 
on. Nor was he aware of his 
lemands on all the women 
is mother, his secretary, his 
ght loans from his mother, 
er at Christmas; that firm- 
sssive lady was fully qual- 


ified to fend for herself. He unburdened 
himself of his worries to his secretary, 
but she was young and doubtless had 
many boyfriends. 

“Magda was not aggressive. Indeed, 
in her hunger to please, she was swayed 
by everything and everybody. She tried 
to please her parents and her brothers. 
She tried to please Marty; she tried to 
please the doctor. Her elderly parents, 
both approaching 50 when she was born, 
attempted to inculcate her with the 
harsh moral values of a bygone day. 
Although they were shifty in financial 
dealings, as Marty was keenly aware, 
his in-laws adhered to iron ideas on 
sexual morality that he shared. 

“Self-righteous Marty could find no 
extenuating circumstances for Magda’s 
lapse, perhaps because he had never 
been tempted to stray. In his view his 
avoidance of intimacy with his secretary 
had been prompted by self-sacrifice. 
Actually there had been no sacrifice. 
The truth was he was scared to death 
that involvement with Ruth might hob- 
ble his career. 

“Marty was less strongly sexed than 
Magda. Furthermore, he was expending 
a large part of his very considerable 
energy and talent on his job—a vital con- 
cern of his. When he insisted that Magda 
move to the suburbs, he shut her out of 
this vital area of his life. He was under 
the impression that he was acting on her 
behalf, unselfishly, but she felt quite cor- 
rectly that she had been banished. 

“When Marty grasped these hard 
facts, as he did, he eventually came to 
understand and to sympathize with 
Magda’s feminine need for attention, 
her need to be needed. He then could 
admit—if not quite understand—the 
doctor’s fascination and appeal. As a 
result, he became more tolerant. 

“Marty thought he was working en- 
tirely for the benefit of his wife and his 
children. In slaving 10 and 12 hours a 
day, he was depriving his family of 
companionship and fun, and obviously 
was pleasing himself. He admitted it. 

“Marty and Magda were joined in a 
common, burning interest in his career. 
When he realized this and took her into 
his confidence, he found she was almost 
as quick and clever as he had boasted — 
back in the golden days of the courtship. 

“Magda and Marty are now back to- 
gether. The illusions of courtship are 
gone, but the two share clear-eyed ideas 
of themselves and of marriage and of 
where they are headed. And they both 
find this is enough.” END 
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New Dishwasher 
with built-in 
spot removers 










- Strips 
away 
the 
invisible 
© film that | 
causes water | 
to spot 











What causes water spots? An invisible film. It 
clings to glasses, silver, dishes. Water drops 
stick to it and dry into spots. Now Dishwasherall 
with its built-in spot removers penetrates this in- 
visible film, strips it away. Now, water drops can’t 
stick, can’t spot. Go on. Try it. See the difference! 
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SURAT 
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ie take-away, tuck-away automatic 

ythbrush that comes in its own luggage. 
li-sized. Full-powered. Has case—will travel. 
ts your teeth powerfully clean with 3,600 
-and-down brush strokes per minute... 700 more 
okes and more constant power than any other 
ding automatic. Broxodent. Ask your dentist 
out it. It’s the one more dentists recommend 
in any Other automatic. 

hen leaving home, don’t forget your teeth. 

ck the Broxodent that travels. 
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" The Broxodent toothbrush has been 
accepted (Group A) as an effective 
cleansing device for use as part of a [4 

program of good oral hygiene to sup- | 
plement the regular professional 
care required for oral health. ar 
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What’s his wife like2 


Key question, when your husband has a chance to move up. Answer 
it best in your home. Then they'll see. (She’s modern. Smart-chic 
ind smart-brainy.) 


the rest they can read in that one deep-dish high-domed simply 
eous buffet-server. It’s Deluxe MIRRO. (She buys the best, to 

>t.) Lined with Teflon. (The latest. No-stick, no-scour, super-tough 
s0eclad process, the new no-scratch surface.) Like any of the many 
MIRRO Electri¢ ncluding the elegantly exclusive Oval Per- 


{ it tells just what kind of woman you are. And how else 
u Duy instant approval for just 24.952 At department, hard- 


1 
} t 
yme furnisning . re 


MIRR¢ ALUMINUM COMPANY °¢ Manitowoc, Wisconsin 54220. 


_the pan warms, rub it lightly with the fatty part of a chop 0 
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How to Broil Without a Br 


Things Your Mother Never Taught 
Healthfully and tastefully speaking, broiling or “grilling,” 
as the English say it, is one of the best and most popular j 
ways to deal with chops and steak. Broiling does not 
necessarily require special equipment. It can be ac- 
complished on any reasonably heavy / { 
skillet set over any kind of heat, in- 
doors or out. Though you use a fry // 
pan, the result is entirely different 
from frying. For you use as little 
fat as possible. Just enough to keep 
the meat from sticking. Pan broil- £ 
ing is much the best way to cope 
with thin chops, or steaks, which 
might get hard, dry and over- 
done under a broiler. 


In order to pan broil properly, meat should be dry, so if) 
marinade or tenderizer, mop with paper towels before you 
the pan good and hot, about 400° if you’re using an electri¢ 


use a bit of bacon. 

Cook till crusty brown on one 
sprinkle cooked side with sal 
per, then cook other side. If} 
quite thick and fat looks palf 

end and let sides brown. Fo 
darker rims on oe brush 
browning and cook 1 or 2 minutes 
the while (and this is very important), keep pouring off any fz 
cumulates. Otherwise you’re not broiling—you’re frying! 


| 
] 
| 





The heavy iron skillet with grids built into the bottom is 
of joy for broiling sans broiler. This type of pan does away 
with the need to pour off fat. The drippings collect in the 
grooves and never come close to your chop or steak. The 
grid or grill pan is ever so lightly greased in the same 
way as above. 

Chefs in England and on the Continent 
would never present a grilled chop, tour- 
nedos, filet mignon or small steak unless 
it was diamond-patterned with marks 
of the grill. A refinement not at all 
difficult to achieve! (This is a great 
way to cope with individual or minute 
steaks.) Make sure your grid pan is {Jj 
good and hot. Press the meat—with 
tongs, please—against the grids. Let 
cook 30 seconds. Turn at a right angle 
so the lines will cross. Cook 30 seconds longer. Turn on ti ( 
and repeat the operation. 


Salt-broiling is an immemorial tradition amongst male ¢o0 
ago it was a messy 4 
requiring pounds of sa 
down with water and 

a gloppy paste. No mo 
Any ordinary heavy skil 
used—with a grid ornoj 
your precious Teflon, wh 
be ruined by the salt é 
Mp .-..tfeof dal Start with a dry, ungré 
alice gotder that’s very hot, about 400°. Pour ins 
stands 14 to 14 inch deep. Let the salt get very hot, too. c 


steaks or chops. They should, in this case, be thick .. . no minw 
no thin cutlets. A steak about 1 inch thick will be medium rare 
3 to 4 minutes on each side. Never fear, meat will not tastet 
What do you do with the hot salt left in the pan? Cool it and 
away. This salt has had it. 
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* Mayflowers, Lady Scott's 
new idea in flowers for the bath. 

Bluebell Blue, 
Camellia Pink, Fern Green, 


. Antique Gold 
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By Phyllis Wright, M.D., 
with Victor Cohn 


Pollution is catching up with us, and as 
a lover of seafood I hate to face the facts. 
In the past there have been some 
sporadic epidemics of hepatitis, a serious 
liver disease, that were traced to shell- 
fish from polluted water. But now it 
seems clear that in some parts of the 
country shellfish may be a continuing 
cause of hepatitis. 

Dr. Raymond Koff and his colleagues 
have been keeping track of hepatitis 
patients in Boston hospitals. A large 
majority of them turn out to be people 
who eat raw oysters and raw or steamed 
clams. What’s more, when people who 
did not have hepatitis were sampled at 
random, it turned out that a majority 
of them don’t like clams and oysters. 

Dr. Koff says that fried oysters and 
clams get sufficiently heated through to 
destroy the hepatitis virus. But steamed 
clams are usually cooked only a minute 
or so—and that is not enough heat to 
kill the virus. 

His report in the New England Journal 
of Medicine definitely indicts polluted 
water. The virus is common, he says, in 
sewage that has not been sufficiently 
treated. For the present, the safest 
choice is overcooked bivalves. 


It’s long been known that very young 
teen-agers and middle-aged women are 
more likely to have something wrong 
with their babies. But a new study shows 
that the father’s age matters, too. Dr. 
Richard L. Day of the Planned Parent- 
hood Federation of America, summariz- 
ing several research projects, says that 
the older father—even with a young 
wife—is more likely to have a stillborn 
child than a younger man. 

The ideal age for the mother seems to 
be between 20 and 30 years. The babies 
survive better and are less likely to ar- 
rive prematurely when there is a two- 
year interval between pregnancies. And, 
says Dr. Day, the last child in a large 
family—the eighth or ninth, for in- 
stance—is in a risky position. He is far 
more likely to be slow in physical and 
mental development. 


Do your kids live in swimsuits all sum- 
mer? If so, you’ve probably given them 
all the cautions about not swimming 
alone and about making sure the water 
is deep enough to dive into. But here is 
a new warning, given by a pediatrician, 
Dr. Jay Arena, in the journal, Clinical 
Pediatrics: “Children, and adults too, 





————————————________.. 


should be cautioned about the risks of 
combining overbreathing and staying 
underwater too long. Before going un- 
derwater swimmers often take several 
deep breaths to build up their oxygen 
supply. This does increase the oxygen, 
but at the same time it also lowers the 
amount of carbon dioxide in the system. 
The accumulation of carbon dioxide, 
not lack of oxygen, is what triggers the 
irresistible urge to breathe. These swim- 
mers may stay underwater too long 
because the carbon dioxide level doesn’t 
rise fast enough to set off the breathing 
urge before their oxygen supply is used 
up. The swimmer may faint suddenly 
underwater and can drown unless help 
is at hand to get him to the surface very 
quickly.” 


All the recent furor over abortion and 
efforts to make abortion laws more 
lenient are leading to changes in only a 
few states. But the change in actual 
medical attitude and practice may none- 
theless be profound. Hospitals—pre- 
dicts Dr. Alan F. Guttmacher, president 
of the Planned Parenthood Federation 
of America—may quietly liberalize their 
own policies because of obviously wide 
public support. “If I were running a 
service at a hospital,’’ he said in an in- 
terview, “I’d be much more liberal be- 
cause the community is behind liberali- 
zation and so are the doctors.” 


Another medical frontier: A West 
Coast woman was near death when her 
liver went into failure during an opera- 
tion because of a reaction to the anes- 
thetic. She was saved by connecting her 
bloodstream first to her husband’s 
bloodstream, then to her father’s. The 
cross-circulation of healthy blood— 
through an artery and vein in her arm 
and a similar pair in the donor’s arm— 
was continued off and on for 10 days, 
until her liver again began performing 
its normal jobs (blood maintenance, 
blood purification, and digestion). The 
achievement was reported by Dr. E. 
Donnall Thomas of the University of 
Washington at Seattle. 


Now we are keginning to see paper 
clothing—bright, cute, disposable party 
dresses for little girls, for example. But a 
word of caution comes from Dr. Richard 
Marland of the Public Health Service: 
The built-in flame-retardant finish is lost 
if the garment is washed, dry cleaned or 
soaked in the rain. Just throw it away, 
says Dr. Marland, if it gets wet or soiled. 


The misguided young people who take 
LSD may be irreparably damaging their 
chromosomes, the carriers of heredity 
in their cells. In future years they may 
pass the faulty chromosomes to their 
offspring, causing mental and physical 
deformities. This grim possibility has 
been suggested by Dr. Maimon Cohen 
of the State University of New York at 
Buffalo, on the basis of observation of 
human cell cultures treated with LSD. 
He cannot be sure yet that LSD users 
will actually produce more defective 
babies. (This is now being studied at 
New York’s Bellevue Hospital with 
mothers who are LSD-users.) He has 
observed the same breakdowns in the 
cells of some LSD-user patients, how- 
ever, and he says: ‘‘We’ve shown that 
with LSD there may be hidden biologi- 
cal damage beneath the behavioral 
changes that we see on the surface.” 


These behavior changes include wide 
extremes of elation and depression, 
sometimes leading to suicide or acciden- 
tal death. And LSD, we are told by 
Dr. Donald B. Louria of Bellevue Hos- 
pital and Cornell Medical College, ‘‘is 
likely to be only the beginning.” In “‘the 
psychedelic wings’ are several other 
drugs (bufotenine, psilocybin, mescaline, 
dimethyltryptamine or DMT, even 
nutmeg), any of which may be the next 
big fad. Use of both LSD and marijuana 
is still spreading in colleges and high 
schools. Altogether there seems to be a 
trend toward ‘‘a turned-on way of life” 
in the young. It is time, states Dr. Duke 
Fisher of the University of California 
at Los Angeles Neuropsychiatric Insti- 
tute, that doctors start giving students 
the medical facts and offering help when 
required. For example, he says: ‘We 
have encountered many people who have 
given up LSD only to find that two 
years later they have panic reactions, 
paranoid feelings and _ hallucinations 
without taking LSD again.” This some- 
times happens even to persons who use 
LSD only once, without any particularly 
strong reaction. 

As for marijuana—sometimes de- 
scribed by its users as “‘less harmful than 
alcohol’’— Dr. Louria says, it can pro- 
duce ‘‘acute panic reactions, acute psy- 
chotic breaks and profound responses 
mimicking the effects of LSD.” It dis- 
torts time and space perception for 
many persons; if it were used chroni- 
cally in substantial amounts (over 10 
cigarettes daily), ‘‘the incidence of 
mental derangement would almost surely 
increase markedly.” 


Would this work on husbands who 
come home from work ‘‘dead tired’’? 
Two California hospitals, at Vallejo 
and San Rafael, tried serving a little 
wine with patients’ meals. Complaints 
about all subjects dropped by 22 per- 
cent. Complaints about food dropped 
50 percent. 

The wine, the hospital administrators 
report, “not only improved the palata- 
bility of the foods with which it was 
served, but also appeared to make the 
coffee taste better.” 


Maybe there is a new way to get off the 
merry-go-round about the dangers of 
cholesterol. The Food and Drug Ad- 
ministration has just approved a new 
medication called clofibrate (trade name: 
Atromid-S). It seems to be a safe drug 
for lowering the cholesterol level in the 
blood. According to Dr. Edward Ahrens 
Jr., of Rockefeller University in New 
York, it is “phenomenally effective” in 
reducing the levels of cholesterol and 
related substances that help to clog ar- 
teries and pave the way for heart at- 
tacks. 

Early in the decade there was an- 
other drug, tripananol (MER/29), that 
was a bright hope for ending the choles- 
terol problem. It turned out to cause 
cataracts and was withdrawn from the 
market. But clofibrate seems safer. Says 
Dr. Samuel Proger of the Tufts-New 
England Medical Center in Boston, 
““Now we can expect to get conclusive 
information on whether lowering choles- 
terol in the blood will eliminate or delay 
heart attacks and strokes.” 


Home laundering with soap or deter- 
gent alone is not as effective in disinfect- 
ing diapers as laundering with bleach 






























































added, according to a st 
ported in the American |} 
Diseases of Children. One ' 
teen mothers of little babies }] 
to cooperate with this gy} 
mothers were divided into t 
one group used a hypoch 
plus regular laundry det 
laundering diapers, the oft 
used only an inactive powda| 
detergent. At the end of four) 
groups were switched. A | 
nurse periodically checked 
evidence of skin irritation, } 
investigators spot-checked 
dered diapers for bacteria. Tj 
that “diapers are frequently 
nated with bacteria after ty 
laundering. Home-laundered 
effectively sanitized by 
hypochlorite bleach.. Hyp 
bleached diapers have no mo 
effects on babies’ skins {| 
bleached diapers.”’ I still prg 
laundry soap to a detergent 
dering diapers, but the a¢ 
bleach seems to be now ong 
tific ground. | 





It’s far from a cure, but dd 
have a medically approved 
relieve many cases of baldne , 
domes of more than 10,000 1 
been patched by multiple gra 
from their own heads. The dé 
ally a dermatologist, takes 2 
of 200 tiny hair tufts from t] 
the neck or other hairy areal 
the bareness. The patient 1 
some hair; he must have “pa 
ness,’’ not complete hair loss. 
ing job is done over several 
About 30 tufts of hair and skit 
an eighth of an inch in dia 
transplanted at each session. | 

This operation is performe 
100 or so doctors. It was pi 
decade ago by Dr. Norman | 
of New York, but only now! | 
labeled ‘no longer experimer| 
new report by Dr. D. Blufoj 
III of the University of Arkan 
be uncomfortable (sometimes 
faints), and it costs $1,000 om 
age. “But it is tolerable,” J 
says. “It’s sort of like goil 
dentist.” 

Up to now, he reports, 
patients have been doctors, 
because they read about the 
in medical literature. But: “A 
of hair transplantation is gra 
creasing, primarily because 
are recognizing it as proved 
ceptable. Thousands of pe 
overcome the belief that the 
is a form of vanity. The cone 
limited to any social strat 
drivers and lawyers, bankers 
chanics, policemen and physi 
all been patients. The psycho 
vantage of hair transplantati 
appreciated only by those wil 
adorned pate.” 

Dr. Stough is himself a saj 
tient. The success rate, he cor 
more than 90 percent. 

The degree of  satisfact 
another dermatologist, really 
on the patient: “If a perso 
wants hair where he does 
it, he can be completely 
But if he wants hair to ga 
wife or girlfriend or a prom 
chances are that he is going bt 
the transplantation a failure.” 
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Dentists designed PRO Double 
Duty® to do twice the work of other 
brushes. That’s why PRO® has double 
bristles: firm blue ones for scrub- 
bing teeth clean; softer white ones 
to gently massage gums. And 
there’s even a stimulator tip to help 
keep gums firm and healthy be- 
tween dental checkups. 

PRO brushes are the most widely 
used in America. That’s what we get 
for putting our heads together. 


PRO-PHY-LAC-TIC BRUSH CO. 


Makers of fine combs and 
personal brushes 


Swedish scientists can’t decide whether to call it the 
A-pill (for abortion) or the M-pill (for menstruation). 
But whatever the name, doctors agree that a spectacular 
new drug known as F-6103, now being tested, may 
represent the safest answer yet for women carrying un- 
wanted children. Eventually it might even become the 
standard method of birth control. By Ruth Link 


THOSE 
NEW 

OWED 
ABORT 
Pills 


“But, doctor, isn’t there anything you could 
give me to stop it? I just can’t have a baby now.” 

All over the world, for hundreds of years, tense, 
weeping women have asked this futile question. 
Always the answer has been No—sometimes with 
sympathy, sometimes with indignation, but always 
without qualification. 

By the time a woman misses her first period, the 
fertilized egg has traveled through the tubes to the 
uterus, attached itself, and begun the inexorable 
process of becoming another human being. It may 
be a child whose presence in the world can cause 
only sorrow and pain. It may be a child who is des- 
tined to be deformed, or one that is destined to 
starve. It may be a child whose parents are so unfit 
that they will be physically cruel to him. It may be 
a child born of rape or incest. But, whatever the 
circumstances, whatever the hardship, there has 
never been any dependable way to stop a preg- 
nancy except by surgery. 

But now there is a possibility that the answer to 
that anguished question can be different. Research 
scientists in Sweden are experimenting with an en- 
tirely new drug, as yet unnamed, but called F-6103. 
A woman can be given one dose of this drug, and in 
a few days she will begin to menstruate, painlessly 
and easily shedding with the menstrual flow a fer- 
tilized egg or even a fetus eight weeks old or older. 

Fifty women in Sweden who already had per- 
mission for legal abortions have been given F-61038. 
Before that it was tested for five years in mice and 
monkeys. It has been shown to be completely non- 
toxic to the mother. 

While extensive further testing must be done, 
F-6103 has excited great interest all over the world. 
Says Dr. Sheldon Segal of the Population Council 
in New York, “Once we have answered the ques- 














tions about safety and effectiven 
doubt in my mind that such a dry 
great contribution to mankind.” 

The reaction in Sweden has been 
One newspaper headline even read, 
may be no more unwelcome children} 

The drug seems to be superior to 
“morning-after pill” that has been 
United States. The “morning-after pi 
in the first few days after conception 
has worked as long as two months aft 

Dr. Ake Hanngren, assistant prof 
cine at the famed Karolinska Instj 
holm, explains that abortion by pill 
abortion, is best done in the early 
nancy. Speaking of the 50 women 
F-6103, he says, ‘“They had been gr. 
sion to have abortions, and this pr 
a while. We tried to induce abortion 
reactions varied; the best results wer 
who had been pregnant only a short 

Dr. Hanngren went on to say t 
varying dosages. “‘We will have to 
studies before we know exactly how 
the final M-pill.”’ 

The people who are working on th 
call it the menstruation pill or M-pil 
the Swedish press refers to it as th 
abortion. 

Dr. Lars Engstrom, who is directi 
ments, is assistant professor of o 
gynecology at the Karolinska Inst 
lieves that the M-pill will be used e 
just for women who have legal r 
abortions. | 

He also thinks it may become | 
method of birth control. ‘“‘“A woman ¢ 
pill at the end of every 28-day cycle 
has had intercourse. Then her | 
whether she has a fertilized egg in 
fact, she doesn’t even have to thin! 
question at all.” 

Dr. Engstrom observes that the 
when human life begins is subject to 
views. The laws of many countries—i 
of the Roman Catholic Church—assg 
originates as soon as the egg and spel 
many moralists and scientists are n¢ 
that perhaps life begins when the fer 
taches itself inside the uterus and be: 
an event called nidation, which tak 
days after conception. 

Dr. Engstrom goes even further 
that ‘‘a life is not a life until the fe 
to produce its own hormones that 
for its survival; that is, about thi 
eighth week after conception.” | 

This belief of Dr. Engstrom’s doy 
with the way the M-pill is believed to} 
apparently interrupts the normal he 
of early pregnancy, causing menstrué 
shedding of the lining of the uterus. 
course of events, about midway in 
monthly cycle, an egg is released fro 
The spot from which it erupts from) 
called the corpus luteum. For the ni 
weeks that little bump on the ovary 
steroid hormone, progesterone. Progé 
ulates the lining of the uterus and r 
able for the implanting of the fertili/ 
needed throughout pregnancy to keé 
functioning as a safe home for the dev 
(In fact, when a woman is threaten 
carriage, the hormone is given to help 
pregnancy going. ) 

The fertilized egg begins in a few 
duce another substance that signal 
luteum to prolong its production of | 
But, at best, the corpus luteum does 
than a few additional weeks. | 
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your 

shampoo 
doesn’ 
match 


color 
of your 
hair... 


You ought to be ashamed of 
yourself. Why not try Coiffure 
Italienne Color Highlight 
Shampoo? The one that comes 
in six specially blended shades. 
(There’s one just right for 
you.) And without changing 
the color, Coiffure Italienne 
adds glowing highlights to your 
hair. Now don’t you feel silly 
using ordinary shampoos? 


Dentists designed PRO Double 
Duty® to do twice the work of other 
brushes. That’s why PRO® has double 
bristles: firm blue ones for scrub- 
bing teeth clean; softer white ones 
to gently massage gums. And 
there’s even a Stimulator tip to help 
keep gums firm and healthy be- 
tween dental checkups. 

PRO brushes are the most widely 
used in America. That’s what we get 
for putting our heads together. 


PRO-PHY-LAC-TIC BRUSH CO. 


Makers of fine combs and 
personal brushes 
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ABORTION PILLS continued 


During that interval the placenta devel- 
ops, and it takes over the production of 
progesterone. At that point the fetus be- 
comes independent of the mother’s ovary 
and its supply of progesterone. F-6103 
apparently interferes in ways still not 
fully known with the production or ac- 
tion of progesterone. In fact, it is called 
an anti-progestational agent. As such, it 
prevents the continuation of pregnancy. 

The work that produced F-6103 was 
begun by a French chemist, Jean 
Francois Miquel of the University of 
Montpelier. He evolved the basic chem- 
ical idea from which a number of sub- 
stances were produced. Miquel now 
lives in Stockholm and works with a 
Swedish drug firm called Ferrosan. Fer- 
rosan has screened the substances de- 
veloped from Miquel’s original work. One 
of them was found to be useful in treat- 
ing sterility. Another was the M-pill. 

Researchers all over the world have 
been trying to evolve an anti-progesta- 
tional agent, but until now every sub- 
stance they have tried has turned out to 
be toxic. The M-pill is a chemical break- 
through—and it is even possible that it 
might revolutionize the whole field of 
population control. 





Lars E‘ngstrom, director of M-pill research 


There has been tremendous reaction 
to the M-pill in Sweden, where the abor- 
tion laws are much less strict than in 
this country. In Sweden a woman may 
have a legal abortion if childbirth would 
endanger her life or health or reduce her 
physical or psychic strength. Abortions 
are also permitted when the pregnancy 
is the result of rape or incest. And they 
are allowed when the child could be ex- 
pected to have a serious handicap. 

But the development of the M-pill 
may possibly change the entire picture. 
As Dr. Engstrom foresees its use, no 
woman would even have to know whether 


chp wae nrornont+ Ch- = 


nancy except by surgery>”” 


But now there is a possibility that the answer f 


emphasize strongly that in these cases it 
shall be pregnancy in a very early stage. 
If it is necessary to test the substance at 
a somewhat later stage of pregnancy, 
only those women should be considered 
who have been granted legal abortions.” 

The new law was expected to give rise 
to a hot debate in the Parliament. Some 
conservative members did express the 
view that F-6103 should be given to 
women only in the first few days of a 
possible pregnancy, before the fertilized 
egg begins to grow in the uterus. But the 
law as finally written put no time limits 
on the administration of the pill. 

The press in Sweden reacted, for the 
most part, favorably to the M-pill. 

“Even the most sensitive consciences 
within the church and other conserva- 
tive organizations have developed a new 
kind of tolerance in the face of the pop- 
ulation explosion, with the ensuing hun- 
ger and misery throughout the world,” 
wrote Marianne Hook, a columnist for 
the newspaper Afionbladet. “Tt is cer- 
tainly aesthetically acceptable to swal- 
low a little pill when you don’t know 
whether you are pregnant or not. Mor- 
als, it seems, advance and adjust to the 
needs of the times. The P-pill (preven- 
tive) was epoch-making. The M-pill is 
going to mean a much greater revolu- 
tion. Preventive techniques all require 
forethought, which gives to sex life a 
certain mechanical quality and threat- 
ens its emotional spontaneity. A me- 
chanical attitude toward sex leads to 
alienation and feelings of loneliness and 
depersonalization. Perhaps the M-pill, 
which requires only afterthought, can 
give the spontaneity back to sex life.” 

The research scientists at Karolinska 
Institute and at Ferrosan have warned 
that it may be quite some time before all 
this happens. ‘“‘We have to do a great 
deal more testing before we are sure 
about the M-pill,’” says Dr. Engstrom. 
“For instance, suppose a woman takes it 
and it fails to work. Will it harm the 
fetus? Will she be left to continue to 
a pregnancy with a damaged child? This 
is the sort of question to which we must 
have answers.” 

U.S. scientists are also intensely in- 
terested in the M-pill. Representatives 
from the Population Council and from 
U.S. drug firms have visited the Swedish 
research team. But they are cautious 
about when the M-pill might be avail- 
able in this country and about our very 
strict abortion laws. 

Says Dr. Sheldon Segal of the Pop- 
ulation Council, ‘‘We must be sure that 
doses that can be safely given are abso- 
lutely effective. If they are only par- 
tially effective, the result might be an 
abnormal child. And, secondly, we must 
study the effect of the drug on the 
adrenal gland, which also produces pro- 
‘ly suspect that a 
progesterone from 


that anguished question can be different. Researc, at other sites.” 
scientists in Sweden are experimenting with an em, professor of bi- 


A woman can be given one dose of this drug, and ith a good aborti- 
a few days she will begin to menstruate, painlessly] 274 4 good con- 
and easily shedding with the menstrual flow a fer¥omen Prefer? It 
tilized egg or even a fetus eight weeks old or older.©#! Weaknesses of 


tirely new drug, as yet unnamed, but called F-610¢ity of California, 


Fifty women in Sweden who already had per- 
mission for legal abortions have been given F-6103. 


requires the ra- 
in abrogation of 
; both the logi- 


| Before that it was tested for five years in mice and Phe ideal aborti- 
| monkeys. It has been shown to be completely non- religious ideal of 


toxic to the mother. 


better than the 


While extensive further testing must be done, 
F-6103 has excited great interest all over the world. give the women 
Says Dr. Sheldon Segal of the Population Council® to make this 


in New York, “Once we have answered the ques- 
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Youll get more out of a Philco. 


Because you can get more in. 


One 21-cubic-foot refrigerator doesn’t 
necessarily give you the same amount of 
usable space as another 21-cubic-foot 
refrigerator. 

Take the Philco side-by-side shown here 
as an example. It measures 21 cubic feet, 
just as a lot of other refrigerators do. But 
the fact is, it holds more food. 

How come? Because like all Philco 
refrigerators it’s designed to make 
maximum use of all available space. 

Shelves are roomy and slide out to help 
you load the refrigerator with greatest 
economy of space. They’re adjustable, too. 
You move them up or down to make enough 





space, but never waste it. Even the deep door 
shelves are adjustable. You can choose from 
98 shelf arrangements in the freezer 

door alone. 

Philco saves space another way, too. 
Special thin insulation material makes 
outside dimensions smaller. And bigger- 
capacity refrigerators often fit in the same 
space a “smaller” one used to fill. 

For more convenience and less work, 
Philco refrigerators like the 21-cubic-foot 
side-by-side shown here never have to be 
defrosted. There’s “‘no frost” in the 
refrigerator side. And ‘“‘no frost” in the 
freezer side. In fact, the only place ice ever 


forms is in the automatic ice ma vhere 
it belongs. 

So if you’re fed up with trying to cram 
thing's into a refrigerator that wastes so 
much space that it’s still half empty when 
it’s “full,” just remember, you’ll get more 
out of Philco... because you can get more in. 

Philco-Ford Corporation, 
Philadelphia, Pa. 19134. 
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with flavors cats love. Maybe there is another diet as nourishing 
as Friskies. Maybe. But it doesn’t have Friskies’ flavor. 


Maybe your cat would like another food as much as Friskies. 
Maybe. But it wouldn’t give her Friskies’ balance of vitamins, 
minerals, and protein. 


You can trust the cat-lovers at Carnation to make sure of this: 
Each Friskies variety—liver, fish, and chicken-contains every 
single nutrient it takes to nourish your whole cat. 


Here, Kitty. You’re going to like Friskies. 
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Pet News 





By Joyce Kuh 


Over 10,000 cats a year, suffering every- 
thing from broken legs to swallowed 
string, enter Boston’s famous Angell 
Memorial animal hospital. Charming 
lady of mercy to many of the cats is 
Jean Holzworth, D.V.M., a specialist in 
feline medicine at the Massachusetts 
S.P.C.A.-run institution. We asked Dr. 
Holzworth to share some of her special 
cat knowledge with us, and she was 
most willing, with expert advice ranging 
from cat health to cat personality. “In 
the past fifteen years,’’ she says, “‘feline 
medicine has come a long way. It is no 
longer considered a small counterpart 
of canine medicine. We recognize a 
lot of problems that are peculiar to 
cats.” 

A particular problem, and the biggest 
killer of cats in this country, is infectious 
enteritis, also known as panleukopenia. 
The symptoms are high fever, sudden 
depression and lack of appetite, and 
vomiting of a yellow fluid. This disease 
is so infectious that when cats in the 
neighborhood start dying of it, owners 
often think their cats are being poisoned. 
If your cat shows these symptoms, take 
it to a veterinarian immediately. The 
best protection you can give your cat is 
to have it inoculated at the time it is 
weaned. Since the peak time for the dis- 
ease is from June until cold weather, 
booster shots every spring are usually 
recommended. 

Cats are also highly susceptible to 
different kinds of anemia and leukemia. 
The symptoms to watch for are foot 
pads, nose and gums turning white. 
Cats get ‘‘colds,’”’ too, but feline colds 
are not transmissible to dogs; and cats 
don’t catch dog distemper. 

Dr. Holzworth thinks that a kitten 
should stay with its mother for about 
two months, but it should be handled 
by people when it is four to six weeks 
old. She agrees that cats don’t worry 
about pleasing people as much as dogs 
do, and in general they are less demon- 
strative, but they can be very much like 
dogs in temperament—especially if they 
grow up with children and dogs. 

Dr. Holzworth has other helpful ad- 
vice for raising healthy cats: Start young 
kittens on a varied diet so they will learn 
to eat different things. Cats tend to find 
one food they like and want to eat all 
the time. Never give them bones. Try to 
get kitty litter that isn’t too dusty; dust 
can cause a bad cough. She also recom- 
mends neutering cats that are not used 
for breeding. Neutered cats—male and 
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female—live longer an 
their owners in the long pr 


If your big, brave w 
turns into a quiverin 
first crack of thunder @ 
storms, don’t try to give 
in courage. He can’t help 
are more upset by thund 
by a burglar at the windo 

Veterinarians at the Fri 
Kennels advise you to 
whatever retreat he seek 
is under the bed or into 
Dogs have even leaped ¢ 
glass windows trying to re 
consider a last refuge. Pett! 
do much good. He is proba) 
ened to appreciate your sj 
If this problem becofiil 
you to handle, your veter 
recommend a mild tranqu 


When you get a new pup 
may be so delighted tha 
yelping the first few days ¢ 
you. But it may annoy 

If you want to break hi 
without discouraging him 
a warning when he’s old 
a watchdog, trainers at th 
Research Center suggest 
cipline him only when } 
tinually, or for no apparen 
his muzzle shut with oj 
point at him with the 
order, ‘‘Quiet!’”’ If that 
try startling him into sill 
ping a pan near him, th 
quiet. You may have t 
a number of times, but 
can take it, your pupp 
from it. P.S. Always pre 
he obeys. 
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If your child is particular 
about naming pets, or i 
good reasons for giving t 
names, here’s an opportur 
win a prize. Jack and Jv 
holding a cat-naming con 
less kitten in its “Diz ane 
series. There are over 200 
ing from the complete Bri 
Encyclopaedia to the Diz 
by Ted Key. 

Your child’s entry sho 
name, age and address, 
picks for the cat and wh: 
or less—what kind of pe 
what their names are. Se 
to Jack and Jill Magazine 
Square, Philadelphia, Pz 
contest closes June 26, 19 
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Michael Willyard’s pup 
Mrs. Joyce Hepfer, Cal 


(Do you have a favorité 
Send it to Pet News H 
Home Journal, 641 Le 
N.Y., N.Y. 10022. Pictul 
turned if you enclose a | 
stamped envelope.) 
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Gravy Train soit makes its own beefy gravy 
when you add water. 


You can’t put a dog on Gravy Train and expect 
him to behave like the same old la-di-da dog. 
Gravy Train is no la-di-da dog food. 


Gravy Train makes a dog feel like Rin-Tin-Tin. 
It’s allin the way we at Gaines make Gravy Train. 
It isn’t just stuff to fill him. Gravy Train is 


Or don’t add water and you’ve got a good, 
dry dog food. 

Wet or dry, Gravy Train is a complete basic 
meal you can serve your dog every 
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great hunks of good food he can bite into. day. And when your dog starts EF 





And because we feel thatdogs,likeanyoneelse, [¥ i feeling like Rin-Tin-Tin, imagine 
like to enjoy what they’re eating, we make ti ! /}) ; how great you’re going to feel. eae 
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Dr. Bettelheim: What, in your family, 
is the role of the father for the child 
up to age four or five? What do fa- 
thers do nowadays— besides working ? 
First Mother: My husband works at 
home quite a bit, and I find that my 
little girl—she’s 14 months old— 
wants to be with him when she’s in a 
very good mood. She wants to be 
played with or thrown around, and 
he feels more or less the same way. 
She’s like a toy to play with when 
they’re both feeling good. But she 
wants me to take care of her needs. 
Second Mother: I find that, too. 

Dr. B.: So we have the father as en- 
tertainer. What else does he do? 
Third Mother: They seem to have 
more awe of his discipline. 

Fourth Mother: With my little girl— 
she’s 20 months—I don’t think it’s so 
much awe. I think she respects him 
more because he just isn’t there all 
the time, screaming, “‘Don’t!” 

Fifth Mother: Don’t you think that a 
father should be someone a child can 
imitate? Boys especially. You know, 
“T want to be like my daddy.” I have 
two sons. A simple thing like shaving, 
becomes a big deal to them if my hus- 
band says, “‘Smell me, I smell good.” 
And this imitating what Daddy does, 
and knowing what he does, and know- 
ing that what he does is important— 
I think this counts a lot. 

Dr. B.: How do you all feel about do- 
ing all the housecleaning and cooking 
while father does the playing? 
Second Mother: My husband’s been 
concerned about his relationship to 
the children. He wants to be looked 
upon as Father—someone who has a 
little more authority and whom the 
children respect. But it hasn’t hap- 
pened that way. I’m in control of the 
house, although I don’t want to be. I 
pay the bills. I arrange for the ear to 
be fixed, ete. My husband goes to 
work and that’s it. The children 
don’t respect him at all, though he 
plays with them a lot. 

Dr. B.: Well, let’s look at fathers. For 
ages it was supposedly the father who 
protected the family, but this tradi- 
tional role hasn’t emerged in this dis- 
cussion. Sure, children may obey 
Father a little better because maybe 
his voice is deeper and louder, but 
they sense that even if they defy him, 
the sky doesn’t fall down. 

Sixth Mother: Sometimes my hus- 
band comes home and I want to talk 
to him, but he goes off with his news- 
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paper. Then, when I’m 2 
tired, he wants to talk to 
don’t want him. My daug 
that, and imitates me. I not 
sometimes when he went o 
her she would say, ‘‘Nooo.” 
she kisses him and likes it, 
that she just had to copy wr 
Fifth Mother: One thing ab 
boys: they’ll just pumme 
when they play, but they'll 
this to me. They’re very ge 
me, which I like. My husba 
gentle with me, too. I supy 
learn this from him. 

Dr. B.: Then what you're 
that in a way the most ij 
thing is that the child ¢a 
Papa and Mamma together 
something—that now a fat! 
jor role is being someone 
and learn from. But how de 
of you work out which role 
you will play? 

Sixth Mother: It’s a prob 
husband feels he has no g 
His father died when he wa 
And I don’t have much 0 
about the mother’s role. r 
vided. I’m constantly want 
out and be a career wo 
also to stay at home vith 
dren. So I don’t know wha 
is, and I’m sure my husban¢ 
know what his is, either. 
Fifth Mother: I still want 
band to be the boss. 

Dr. B.: You say you want y 
band to be the boss, then y! 
the big boss does is play 
children. 

Second Mother: Well, my hus 
pects me to be his intellectu 
but I end up making all the di 
So I don’t really know hoy 
expect the children to think 
as equal to me. In fact, if 
was having a hard time a 
of the children and so forth, 
probably switch jobs—and th 
bothers me. I don’t know "J 
adjustment should be made | 
should try to change the fat 
Dr. B.: What would you Wi 
husband’s role to be? 
Third Mother: I’ve got t0 
pattern for discipline beca 
me who’s there all the time: 
think husbands are | 
though. It’s not their fa 
they’re not around. 
Seventh Mother: My husbail 
have very ( 





After all, 


isn't a newborn just 
like any other baby? 


Yes. And no. 


Yes, of course (a baby’s a baby). 

But there is a difference. 

A newborn is frailer than bigger babies. 
Its skin is thinner. 

It needs the special protection of 

the formulas made especially 

for newborns: 

Baby Magic Lotion. Helps prevent diaper 
rash longer than the other leading 

brand because it clings longer. Used in 
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over 3,000 hospitals. 

Baby Magic Powder. The only leading 
powder that kills diaper rash germs. 
Baby Magic Genteel. The anti-bacterial 
baby bath that has no soap eye sting. 
Baby Magic Oil. Contains lanolin. 
Cleanses, softens skin, protects, retains 
natural moisture. 


The Baby Magic 
collection 


for newborns. 
Best for new babies... all babies. 
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ities. We should be able 
children different things. 
of control he can’t really 
as his father was. In a way, 
falling apart. He can’t con- 
ather or my father did, be- 
n't considered right today. 
have any other model to 
’s just sort of nowhere. 
you say is very important. 
were raised at a time when 
as boss; we grew up with 
Now we have children and 
d to be entirely different, 
the father. But he has no 
y. This, of course, makes it 
hink it’s a difficulty that 
ildren won’t have. We read 
s increase in homosexuality 
iction, particularly among 
¢ begin to wonder if that’s 
of their being born ina time 
still expected to be strong, 
da very strong father. 
er: I think the woman still 
isband to be the boss, only 
) it all the time anymore. 
-; Excuse me, but don’t you 
ometimes we won't let him 
We're so bossy ourselves. I 
d make myself be the ac- 
fe. He’d make plenty of de- 
then I’d challenge him just 
I didn’t think he had made 
cision. So I won’t bend. I 
vhy I won’t, but I won't. 
ne ask you then: which of 
r prepares, her daughter to 
e? 
ody ! 
tly! You say, “‘Yes, the girl 
mmissive. We want the hus- 
joss. But we challenge him 
x. Most of you really don’t 
ys to be the bosses, and you 
our girls with the idea that 
ibmissive. You raise them 
| that “both of you will go 
which means ‘‘more or less 
You see what I mean? 
loubt that the boy knows 
ike his father, and the girl 
her mother. But the social 
ich you prepare them are 


*; I get the feeling that, 
becoming more aggressive 
t, the man has come to be 
level, so that he isn’t com- 
ed. For example, my hus- 
, ‘IT really believe you have 
asibility, financially and 
way.’ But when I take it, 
s he’s not as masculine. 

I think there’s certainly no 
jong you about the sexual 
and and wife. But we’ve 
x life out of sight of the 
they have a need to copy 
the difference in the social 
even more important. Be- 
r children everything is 
rough the social role only. 
ly it’s become so important 
form an opinion of their 
Ytherwise boys have a hard 
jating themselves sexually 
ecause they haven’t dis- 
mselves from them socially. 
r; Exactly what do you 
al role? 

m the social role of the 
be a big, strong protector 
living was only part of the 
e—then the woman’s role 
) be the minister of the in- 
yeak. Father paid the bills. 





Nowadays it’s often the woman who 
pays the bills. So to the child this means 
that mothers are the ones who have the 
money—how else can you pay bills? 
Eighth Mother: How do you bring up 
children to have an idea of their role? 
Dr. B.: Well, I have no easy answers be- 
cause this is a time of fast change. I 
think we'll probably have to be satisfied 
that the new generation of men will not 
be quite so masculine, and maybe the 
new generation of girls will not be quite 
so feminine. Maybe these boys with the 
long hair signify the next stage in the di- 
rection we're going. Maybe the sex dif- 
ferences, certainly for the social role, 
won't be so radically different in the fu- 
ture. The question is: Will the sex dif- 
ferences remain as different as we think 
they should be, for the enjoyment of 
sex? Will that be possible, with the so- 
cial roles getting so much alike? I don’t 
know. It’s certainly a problem. It has 
really come about that the mother is the 
protector of both boys and girls. It used 
to be the father, but if Mother is the 
one who protects the small child from 
the dangers of the world, how can Father 
be very much of a protector? I think 
that transmitting the father’s role de- 
pends to a very large degree on the wom- 
aws inner conviction of what that role 
really is. And many women do not ac- 
cept their own roles as housewives any- 
more. Everybody says housework is in- 
ferior; they want to be more intellectual. 
Ninth Mother: What about the man who 
doesn’t want to be bossy and dominant? 
Dr. B.: Many men don’t want that. It’s 
why they say, “Ask mother,’ when de- 
cisions must be made. 

Fifth Mother: I think the fact that we can 
go out and work helps me tremendously, 
because I have a feeling of being worth 
something. This in turn helps me to ap- 
preciate my husband and his work, and 
I can then help my children to appre- 
ciate him, too. 

Dr. B.: I don’t doubt that. But you can- 
not form your own personality simply 
by feeling: ‘‘I will be important.’ Im- 
portant to whom? Important in what 
way? It isn’t that you don’t think the 
father is important. It isn’t that you 
don’t want your husband to be impor- 
tant to your children. The question is: 
In what way is he important? For a child 
to form his personality he has to know 
this. That’s why attitudes have become 
soimportant. That’s exactly why I asked 
you what you want the role of your hus- 
band to be, as a father. Because this is 
the conviction that will carry through to 
the child. Certainly we want the father 
to be the masculine ideal for our young 
boys, and a husband wants you to feel 
that way. But then you also feel he 
shouldn’t be the boss in the home. The 
idea of masculinity gets lost somewhere, 
and that’s where we get hung up. 
Eighth Mother: I think if the role of the 
husband is all right, then his role as the 
father will be all right, too. 

Dr. B.: Unfortunately, it isn’t so simple. 
Just being a good husband doesn’t auto- 
matically make you a good father. 
Second Mother: I think what a woman 
wants now is that he be able to commu- 
nicate with his children. It’s a more 
subtle thing. 

Dr. B.: That’s right. And the trouble is 
that small children get direct messages so 
much better than subtle ones. And, unfor- 
tunately, our children, from an early age 
on, have to deal with more subtle shad- 
ings than any black-and-white, male- 
versus-female arrangements. There is 
not much we can do about it, but under- 
standing the problem will help. END 
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Introductory Offer! 


Of shimmering solid stainless with 
satin finish handles, Satinique is our 
new contemporary pattern designed 
by Oneida exclusively for 
Betty Crocker coupon 
savers. To introduce 
Satinique, we offer spe- 
cial savings, with no 
coupons required. Add 
Satinique to your table! 


“Bett Crocker 









NEW 
Satinique 








You'd expect 
to pay $4.95 
in stores for 
five pieces of this 
quality in lifetime 
solid stainless. 


45 -“Piec 
Ste 
“Place § 


For a limited oes 
a place setting 

of Satinique is 
yours for only $2, 
with order form. No 
coupons required. Complet 
your set—from 25 pieces 
open stock—at big savings 
with Betty Crocker coupons 
from over 100 General Mili 
products: Gold Medal 
Flour, Bisquick, Betty 
Crocker Mixes, Big G 
Cereals, many others. 
Catalog showing all 
pieces, plus over 100 4 
other items available _ 
with Betty Crocker 
coupons, comes with 
your place setting. If 
not satisfied with your 
order, return it within 
10 days for full refund. 
Order today. Offer 
ends August 15, 1967. 






ting 








J GENERAL MILLS 
Box 237, Minneapolis, Minn. 55460 


| enclose $2 (check or money order pre- 
ferred) for my 5 pc. stainless place setting 
of hollow handle knife with forged blade, 
dinner fork, salad fork, oval soup spoon, 


and teaspoon in Satinique pattern. 
Name___ = — 
Address 

City__ 

states Zip* z 
*To assure delivery ye your Zip Code. 
Only one place peal per family, please. 
Offer limited to U.S. ly; expires Aug. 15, 
1967. Offer void Where coupons pro- 


hibited, taxed or regulated. 
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The two biggest moments 
in a boy’s life are the first 
time he gets a haircut and 
the last time. I happened to 
be in on both moments of 
my only male heir, a friendly, 
sandy-haired lad named Joel. 

It was about eight years 
ago, when he was six, that 
I took Joel for his first hair- 
cut, and I still have the 
teeth marks in my arm from 
this trip to prove it. For 
some reason Joel connected 
barbers with doctors, and 





when he saw the man in the white smock, he tried 
to make a dash for the door. It took both the 
shapely manicurist and myself to hold him down 
while the barber clipped away at his hair. To this 
day when I show Joel the teeth marks he insists 
he was trying to bite the manicurist and not me, 
which makes a helluva lot more sense. 

Ever since that first haircut, Joel has been going 
to the barber sporadically, perhaps six times a 





year without too 
much trouble. But 
just as he hit his 
13th birthday, he 
decided, along with 





30 million other teen-age boys in the United States, 
that anyone who went to a barber was selling out 
his birthright, his electric guitar and the Rolling 
Stones, not necessarily in that order. 

I want it known that I’m a very understanding 
parent, and for a while I made no effort to get him 
to a barber. I decided, like most parents of teen- 
age boys, that through his long hair Joel was 
trying to tell me something, though for the life of 
me I couldn’t figure out what it was. 

But then things started to get out of hand. It 
wasn’t that we couldn’t see Joel anymore because 
his hair was over his eyes, rather that he couldn’t 
see us. He’d turn to me and think he was talking 
to his mother, and he’d turned to his mother and 
think he was chewing out his sister. But even 
worse than that he kept tripping all the time, and it 
was very dangerous for him to ride his bike. 

So one day I put my foot down and said, ‘““You’ve 


got to go to the barber.” 


“Only if you take me there in chains,’ 


’ he re- 


plied, quoting some television show he had just 


seen. 
“Then chains it will be.”’ 


My wife tried to mediate the dispute. 


“My hair- 


dresser has a men’s department where they style 
hair rather than cut it. Why don’t you take him 
there and he can tell the barber exactly what he 
wants done with his hair? In this way he can keep 
the style but he won’t look so shaggy.”’ 


Drawings by Robert Deschamps 













THE BOY WHO 
HAD HIS HAIR CUT 
by ART BUCHWALD 



































Joel was skeptical at first, but my wife pe 
him. She promised that the barber wo d 
anything without first consulting with f 
sides, I would be standing by the chair tae 
Joel’s interests during the entire operation, 

An agreement was reached between ~ 
barber would trim only the back and the sid¢ 
he would cut off only enough hair in the | i 
Joel could recognize a man from a woman, 

The next Saturday we made an appointr mH 
the barber’s, and we both rode down in ¢ 
The woman in charge of making appointme 
expecting us, and introduced us to the 
stylist,” an Italian named Alfredo who lookt 
Mary Tyler Moore. 

Unfortunately, Alfredo spoke not a wi 
English, so through a translator I explain 
actly what had to be done. Alfredo kept n¢ 
his head and smiling and saying, “Lo capisco) 

Joel, his lips pursed, sat in the chair! 
fredo started to go to work on him, | 

In the meantime the girl who aq 
pointments asked me if I wanted a hair¢ 
another stylist, Guilio, was available. I 
did need a haircut, so I went five cham) 
and Guilio proceeded to go to work on! 
couldn’t see Joel or Alfredo, but every | 
a while I heard Alfredo singing and sho 
“Che bello, che bello.’’ Guilio finished m( 
and when I went back to Joel’s ch 
couldn’t believe my eyes. Alfredo had) 
Joel bangs, and my 13-year-old son sud 
looked like Audrey Hepburn. 

Large tears were streaming down | 
cheeks and he was sobbing uncontroll 4 
lifted him gently out of the chair, 
swiftly, and went out in the sunlight. Jo 
holding his hands over his head. Ther 
nothing I could say or do to persuade | 

was as horrified as he was by the turnofe’ 
When I got him home my wife took a loo 
said, ‘““Oh my God, he looks like Audrey Hepb 

It was a pretty rough weekend. No one was 
ing to me at home, and there was even tal 
Joel might not return to school. Ever. 

But by Monday he was persuaded to ge 
that night when 
I came home a 
miraculous thing 
had taken place. 
Joel was smiling. 
He was happy. 
He was clucking 
into his pocket 
mirror. ‘All the 
fellows and girls 
at school liked 
nye Hate ne 
guys want to 
know where I got 
my haircut.” 

Now everyone 
in Washington 
points to me and 
SayS,jeu heres =a 
the man who in- | 
troduced the Au- 
drey Hepburn 
look to boys’ 
hair.” END 
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) mild your 
anicurist can use it to 
ften your hands! 


OW...a New dishwashing liquid 


+ reclosable : 1ti| 
*, cap! 


It’s true! New Palmolive” Liquid is that mild—and 
more...it softens hands while you do dishes! 


Madge, the manicurist, knows: 
Palmolive has invented a beautiful 
new kind of dishwashing liquid. 
So mild, it can even be used 

to soften hands before a manicure. 
And it’s a lot more than just mild! 
Wait ‘til you see it...clear, clean, 
emerald-green, and it makes 
mountains of suds for the fastest, 






softens * 
hands 

while you ¥ 
do dishes 





cleanest dishwashing possible. 
Comes in a squeezy, plastic bottle 
with a push-pull reclosable 


= gt OR PERFORMANCE lktgn, 
cap. From Palmolive! — sGooanossekeeping’ 


% GUARANTEES x 


©1966, Colgate-Palmolive Company. Be sure to watch ‘| Dream of Jeannie” in ior PS TV, Mondays, 8:00-8:30 P.M. N.Y.T. Meher oa ncuyn 0 























Special Savings... 


Chatelaine, classic new pattern in 
gleaming solid stainless, was designed 
by Oneida exclusively for Betty Crocker 
coupon savers. To intro- 
duce Chatelaine to you, 
we make this special 
offer, with no coupons 
required. If you love the 
traditional, Chatelaine 
is for you! 


“Bett Crocker 









NEW 
(hatelaine 


You’d expect 
to pay $4.95 
in stores for 

five pieces of this 
quality in lifetime 
solid stainless, 









For a limited time, 3 ; 
a place setting ; 
of Chatelaine is | 
yours for only $2, 

with order form. No 
coupons required. Complet 
your set—from 25 pieces 
open stock—at big savings 
with Betty Crocker coupons 
from over 100 General Mills 
products: Gold Medal 
Flour, Bisquick, Betty 
Crocker Mixes, Big G 
Cereals, many others. 
Catalog showing all 
pieces plus over 100 
other items available 
with Betty Crocker ~ 
coupons, comes with | 
your place setting. If 
not satisfied with your 
order, return it within 
10 days for full refund. 
Order today. Offer 
ends August 15, 1967. 































r 3 GENERAL MILLS 
Box 237, Minneapolis, Minn.55460 


| enclose $2 (check or money order pre- 
ferred) for my 5 pc. stainless place setting 
of hollow handle knife with forged blade, 


dinner fork, salad fork, oval soup spoon, 
and teaspoon in Chatelaine pattern. 


Name 

Address. 

City__ 

State_ Zip* 

*ToO assure delivery, give your Zip Code 
Only one place setting per family, please. 
Offer limited to U.S. only; expires Aug. 15, 
1967. Offer void where coupons pro- 


hibited, taxed or regulated 
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Baby’s Name 


Q: I am expecting a baby soon, and 
would like some information about 
naming it. My husband’s father, 
who died while my husband was a 
small boy, was named John Jr. after 
his father. My husband, however, 
was not named for his father. If we 
have a boy, we would like to name 
him after my husband’s father. 
Would he be John II or III? 


A: He would be John III only if your 
husband’s paternal grandfather is 
still alive. If he is not, the baby 
would be just John. 


Abusive Children 


Q: What should you do when the 
children of guests abuse your furni- 
ture or other fine things? 


A: If they do this in the presence of 
a parent who doesn’t notice or 
doesn’t care, you may simply say to 
the parent, ‘“‘Please ask Johnny not 
to jump on the couch.”’ No explana- 
tion should be necessary. If you are 
alone with the child, give him the 
order yourself in a pleasant voice. If 
he doesn’t obey, ask him to go home. 
Explain that you have rules in your 
house that visitors must follow—no 
matter how small the visitors are. 


No Sport 


Q: If one has a couple of guests, one 
of whom is excellent at ping-pong 
and the other terrible, is it all right 
for the hostess to continue to play 
with the champion while the other 
guest sits on the sidelines and 
watches? Or is the hostess obliged to 
suggest doing something in which all 
three can participate? 


A: The hostess should either suggest 
something else to do or play in turn 
with the champion and the terrible 
player. 


Manicurist’s Problem 


Q: Is it proper to ask ladies not to 
smoke while they are getting mani- 
cures? I know my customers come 
into the salon to relax, but they do 
not seem to realize that the smoke 
usually goes into the face of the 
manicurist, especially when the 
dryer is on. Also, we are booked on 
tight schedules, and it is annoying to 
have to wait while customers puff, 
switch hands, and drop cigarette 


ashes onto wet polish. Please tell me 
the correct way to deal with this 
problem. 


A: Tell your customers just the way 
you have told me. Say, “I’m sorry, 
but I would prefer for you not to 
smoke while I am giving you a mani- 
cure.” If they want to know why, 
explain gently but firmly. 


Cruise to Puerto Rico 
Q: What clothes should I take on an 
eight-day cruise to Puerto Rico? We 
are allowed only 44 pounds. 


A: Caribbean cruises are always one 
class. Women wear short or long 


evening dresses in the evenings, or 


cocktail dresses, simple silk or linen 
sheaths, silk suits or dressy knits. 
Cruise ships always feature swim- 
ming, so take bathing suits, shorts 
and slacks. Take a hat (perhaps a 
foldable linen) as protection against 
the sun, good-quality sunglasses, 
and rubber-soled shoes for the decks. 


Passing Plates 


Q: At an English-style dinner, when 
the hostess is serving from her seat 
and the guests are seated correctly, 
is it proper for her to pass food to the 
person on the left or on the right? 


A: Pass the first plate to the left, the 
second to the right. In this way, the 
lady guest of honor (to the host’s 
right) receives the first plate. If the 
man on her left doesn’t seem to un- 
derstand that he is to pass the plate 
on, you may say, “‘Will you please 
pass it on to Mrs. Brown.” 


Names for In-laws 


Q: What should one call her mother- 
in-law or father-in-law? 


A: It is a good idea to start off with 
“Mr.” and “Mrs.” until they ask 
you to call them by their first names. 
In-laws, in turn, should not insist on 
being on a first-name basis with a 
young bride or groom. Sometimes 
there is no solution until the first 
baby is born and pet names are 
adopted for grandmas and grandpas 
that the young people feel comfort- 
able using themselves. Or you may 
straighten the problem out by using 
the grandparents’ surnames with the 
title, 7.e., Grandmother Jones. 


Use of the Fork 


Q: In our elementary school the 
sixth grade has a Good Manners 
Club, and we have a problem. Is it 
proper to spear meat with the tines 
of the fork, or to push the fork un- 
derneath the meat and bring it to 
the mouth, tines up? 


A: If the meat is in a sauce, put the 
fork under it and lift it. If you are 
cutting meat, say, roast beef or 
steak, and are eating in the Amer- 
ican fashion, spear the piece you are 
going to eat, tines down, then turn 
the fork right side up before convey- 


























































[ a 
ing it to your mouth. In eat tin 
tinental-style (equally aceg 
here), cut the meat with the ¢ 
the fork down and convey it 
mouth with the tines down, 
are eating Continental-style g 
meat is in a sauce, such ag 
either lift the food with the 
tines up, or with a knife gen 
corporate the meat with rice ¢ 
of vegetable on the back of th 
conveying it to your mout! 
down. If you are eating in the 
ican style and traveling abrog 
not necessary to switch to the 
pean method. Everybody 

that Americans handle sily 
ferently. 


Divorcée’s Dilemma 
Q: I am divorced and supy 
two children by means of a j¢ 
small alimony. I am beginn 
date again. Paying a sitter is 
impossible for me on my b 
Sometimes my date offers to p 
sitter and, although I suppo 
would frown on this, I let hi 
wish that all my dates would 
same. I don’t know why payin 
ter shouldn’t be part of ane 
cost of entertaining, especiall 
the money is so important to 


A: Your dilemma is real. Ace 
money from a man under su 
cumstances has always been ¢ 
ered bad taste. I cannot advis 
matter how special the ¢ 
stances seem to you. The sitte 
lem is clearly yours, just asi 
rent, or the cost of your clot 
seems to me that a man who 
pay your sitter in order to ta 
out might feel imposed upon 
young men have trouble e 
paying the cost of the date i 
would like to hear opinions 
this (send me postcards, plez 
the address below). 


Miss Vanderbilt welcomes q 
tions from readers, to be ans 
in this column as space pem 


The following booklets by Miss 
derbilt are now available to JO 
readers: ““Teen Manners,” “E 
ment and Wedding Etiquette,” 
Manners” and “Office Et 
Send 25 cents in coin for each! 
ordered to Miss Amy Vanderbi 
1155, Weston, Conn. % 


We invented the transisto: 
but lost your dime 


ish we could expiain it, but we can't. Except that 
ines do fail once in a while. And they are tampered 
And nobody's perfect. Sorry. Returning your dime, 
seping your phone service as near perfect as we can, 


i ex 


concerns us as much as developing 
though our record is good, well keep 
may be the only phone company 
in town, but we try not to act like it. 




















Q: Is there a general rule on how much lia- 
bility insurance for bodily injury you should 
carry on your car? 

A: The answer depends on what financial re- 
sources you have to protect—including your 
home, income, investments, etc. 

The most “popular”? amount of auto lia- 
bility insurance being bought today is the 
minimum for most states, referred to as 
‘10-20.’’ This means that up to $10,000 might 
be paid for injury to any one individual, and 
up to $20,000 could be paid for injury to all 
individuals in a single accident. 

However, there has been a sharp rise in the 
amounts being awarded in severe accident 
cases by juries from coast to coast—some- 
times reaching into the range of hundreds of 
thousands of dollars. Thus, many auto own- 
ers—particularly in the higher income brack- 
ets—are boosting their lability coverage to 
“50-100” and even “100-300” or more. 

Here is a brief comparison of typical annual 
costs for various levels of bodily injury lia- 
bility coverage for the same individual: 


$10,000-$20,000 $50.00 
25,000-50,000 59.50 
50,000-100,000 65.00 
100,000-300,000 70.50 


Q: Our eldest daughter is getting married on 
June 30. Of course, my husband and I are 
overjoyed about it, but after plowing through 
all the literature on what goes into a “‘beauti- 
ful wedding,” we’re afraid it will cost us more 
than $2,500. We don’t see how we can pos- 
sibly afford such a sum. How do other parents 
bear the astronomical costs of weddings? 

A: Most just don’t lay out such high amounts 
for a wedding. Today, three out of five fami- 
lies pay $300 or less for their eldest daughter’s 
wedding—while only one in 20 pays between 
$2,000 and $5,000. 


Q: None of the banks we have approached is 
participating in the federally guaranteed col- 
lege student loan program you described in 
the May Journal. Who can tell us where to 
find one of these low-cost loans for our son 
who will enter college in January, 1968? 

A: Ask the financial-aid officer of the college 
your son plans to attend for the names and 
locations of banks or other financial institu- 
tions in your home community that are 
participating. 

About 5,000 commercial banks with roughly 
4,000 branches—9,000 offices—in all 50 states 
are in the loan program. Also, about 400 mu- 
tual savings banks, savings and loan associa- 
tions and credit unions are authorized to 
make the loans. 


Q: Both of our sons, college students, are 
planning to work at their summer jobs until 
just before they go back to school in Septem- 
ber. How much can they earn before they 
have to pay income tax? 

A: Up to $900 each. Each will take the mini- 
mum standard deduction, which is $200, plus 


5100 for each exemption claimed. This means 
each has a minimum deduction of $300. Then 
each of your sons is entitled to one $600 
personal exemption, of course. Add it up and 
ou find that $900 of each son’s earnings is 
x-free. Almost surely, income taxes will be 


ithheld from their 
therefore 
early as 


summer pay. Each one, 

in income-tax return as 
possible in 1968 and claim an income- 
tax refund. Wha withheld will be forced 
Savings this summer, but also a welcome 
windfall next year 


, should file 


Gals 


< ? A 
Mie Pxonnaler 
Secretary of the Treasury 











Q: Why doesn’t somebody clamp down on 
the reckless women who are now producing 
eight or more children and threatening all of 
us with a population increase the country 
simply can’t afford to support ? 
A: This is obviously an intensely personal 
area—and I, for one, am not going to be 
drawn into it. But I will submit the comment 
that it is not the relatively rare huge family 
that is primarily responsible for driving up 
our total numbers. Only one in four women in 
the U.S. has more than three children today. 
Instead, the key to our rate of total popu- 
lation increase is the family that chooses to 
have three or four children rather than just 
one or two. Thus, the quality of our economic 
future will be profoundly affected by the per- 
sonal decisions of the millions of post-World 
War II “‘babies” now starting to move into 
the marrying brackets and in turn deciding 
how big their families will be. 


Q: Five years ago my husband and I were 
divorced, and I hastily signed an alimony 
agreement providing $95 a week for the total 
support of our three children and myself. 
Since then, costs have shot up and the chil- 
dren are now teen-agers with a lot of extra 
expenses. Is there any chance I can legally get 
an increase in alimony for the children? 

A: Generally speaking, a separation agree- 
ment (the basis for a divorce) is not binding 
with respect to amounts provided for support 
of the children—-/F conditions have changed 
and the amounts originally provided are not 
now enough to support them and JF the 
father would be financially able to increase 
his support. Ask your lawyer or a probation 
officer of your local family court for details on 
specific procedures for seeking an alimony in- 
crease in your particular community and in 
your particular case. 


Q: This past February my husband had a 
very serious heart attack. Among all the other 
things I worried about at the time was the 
fact that, although he had made a will, I 
didn’t know where it was or anything about 
his financial affairs. Now that he has recov- 
ered, do you think I should ask him for a list 
of names and pertinent information I should 
have for the protection of the family? 

A: You certainly should! And here are the 
key items the list should contain: the name 
and address of your husband’s lawyer, estate 
executors, stock broker; the name of his bank; 
the location of his will, insurance policies 


By Sylvia Porter 





































































and safe-deposit key: his Soe; 
number; location of his Social S¢ 
and birth certificate; a listing 9 
assets—such as stocks, bonds, 
bank balances—and any deeds, s 
cates, bank passbooks that may 
safe-deposit box or at his stock 
firm; a listing of major debts—<¢ 
tions through which the debts are 


Q: I ama single woman, and I ha 
ting 18 percent of my after-tax j 
my savings account. I also have f 
and medical insurance and my con 
liberal pension plan. Am I proyi¢ 
future at the expense of the prese 
A: Possibly. You are saving about 
the average proportion of dispose 
that other Americans are saving} 
the other hand, as a single wo 
in a better position to save relat 
amounts now than you will be if 
you are married and start raising 
Moreover, you are probably ac 
good-sized fund from which yout 
decide to draw for a dream trip 
degree or some other big-ticket pr 


Q: I am a college freshman, and 
certain I want to become a soci 
How can I best use the next threes 
explore this field—and get some 1 
experience in social work? 

A: If you can afford it, start thiss 
volunteer job with a community ag 
ing the most interesting and challer 
you can find. Then apply—next Ne 
December—for a paid “Summer E) 
job with the social-service agenc 
choice. Your nearest Communit 
Council or branch of the National A 
of Social Workers can tell you wher 


| 
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Q: We are thinking of buying 
(name deleted) mutual fund. The 
insists the fund’s record has been 
than the stock market as a whole. Is 
A: The mutual fund you mention ¢ 
outperform the general stock mi 
year. While the market, as measuf} 
Dow-Jones average of 30 industri 
fell 19 percent in 1966, this fund he 
to less than 7 percent. In fact, me 
funds held their losses os the dec 
Dow-Jones av- faq 
erage, and 
some actually = 
gainedinvalue. ~ 
But let this, _ 
too, be made & 
unmistakably # 
clear: The past § 
performance of § 
any mutual? 
fund is no guar- . 
antee of its fu- | 
ture perform- 
ance. As an 
illustration, 
there are 29 
mutual funds 
that have as 
their goal “maximum capital g 
fund in this group that chalked up 
performance in 1965’s bull maa 
seventh from the bottom in 1966's be 


Miss Porter welcomes questions from ede 
of general interest will be answered m th 
as space permits. 


>| speeds up blonding with new Born Blondé Lightener 
Created for today’s blonde, it lightens faster 
sos blondeness take better, whatever toner you use! 


ne, says today’s blonde. Simplify my life. And I'll 
r it. For her, Clairol has created new Born Blonde 
in its own complete kit. It lifts the dark color out 





faster, helps the blonde color take better whether you use 
Born Blonde or any other toner. 
It's blonding simplified. 


AIROL 


sorn Blonde 


OTION LIGHTENER 
ARREI 








HAIR LIGHTENING KIT 



























































Marvelous! .. . a nonelectric 
appliance that sweeps all 

floor surfaces: tile, wood, 

slate, cork, cement, terrazzo, brick, 
linoleum, rugs and carpeting. 


New Bissell 
Aerosol 

Oven Cleaner 
makes oven 
cleaning “short 
and sweet” 


Yes, Bissell Oven Cleaner 
cleans the dirtiest oven in 
just 5 minutes . . . without 
stifling fumes. Spray on and 
in 5 minutes, wipe clean. 
New, stronger formula 

does it. 
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If you can walk on it, 
the new Bissell Gemini can sweep it 


Yes, for the first time, you can get one sweeper 
for all the different floor surfaces in your home. 
The new Bissell Gemini picks up where others 
leave off because it sweeps bare floors as well as 
the deepest pile carpeting. And it goes everywhere 
quickly, effortlessly — there's no cord to tie 

you to the wall! 


Now... 
spray away 
spots with new 
Bissell Aerosol 
Spot Cleaner 


Stains on clothing, uphol- 
stery, carpets? Spray on 
Bissell Spot Cleaner, Jet 
dry, brush off! Removes 
all oil, grease and most 
food stains. Never leaves a 
ring. Handy to have on 
your shelf... always! 
















Gemini’s exclusive twin brushes make its sweepil 
action doubly efficient... picks up dirt coming 
and going. And the unique angled bristles “flick 
even gritty sand into the dust pans. All this for|) 
less than $17. Try the new Bissell Gemini for 
every floor surface in your home . . . makes all|} 
other sweepers old-fashioned! 





Bissell | 
Dry Rug 


Provides fast); 
Apply, vacuu 
hour, rug is fi 
use. Perfect { 
traffic and s 

like stairs i 
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CHF oaceful chand S E E ri OW | 


y 
15 ato = 
jl elier casts a lovely light, 


() brings interesting decorative dimension to a 
T room. Here, chandeliers in four distinct styles 1 
that can be ordered by mail. Shipping 
' charges are additional. 


igs 








Wne This Williamsburg-style chandelier ee 
; comes in pewter or polished brass. Diameter \ 
aret White, 22 im., height 15 in. $55, from Columbia Di H WAS i: fF iH : 2 
mg Editor (,)Sileersmiths, 499 Third Ave, NVC. a | 


THAT SPOT! 


2 chandelier 
nd green tole 
in any color 
jon that suits 
ie). Diameter 
119 in. $160. 
ton 1s $115. 
ort-Whitbeck, 

Ave., N.Y.C. x 


Big and white 
Delft-pattern china 
chandelier has five 
brass arms. Diameter 
23 in., height 1914 1n. 
$65, from Sears, Roe- 
buck & Co., Phila., 











Only Cascade has Chlorosheen 
for spotless dishes! 


PD) panish-style black 


tron chandelier, made 
in Mexico, measures 
25 in. across, 32 in. 
high, and holds eight 
candles. $24.88, from 
Stern Brothers 
Foreign Bazaar, 41 
West 42nd St., N.Y.C. 


You discover how amazingly spotfree your dishes 
can be when you discover amazing Cascade with 
Chlorosheen! Instead of ugly spots, you get sparkle. 
Instead of towel touch-ups, you take your dishes 
straight from dishwasher to table. 

Cascade’s exclusive spotfighting ingredient, 
Chlorosheen, makes the difference. It makes water 
rinse off inclearsheets,so dropsthatspotdon’tform. 








erg te 
POTLESS dishes, even in hard 


vater 9 1 


Try this toothpick test yourself to see how Cascade with Chiorosheen works: 


A toothpick can’t pry a water drop Toothpick is dipped into Cascade Poof! Cascade with Chlorosheen | 
from a glass. Drop holds tight solution. Then, touched to drop. makes the drop lose its grip! 




















i | << » 
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hie Poulos Beauty 


of a Flawless Skin 


There can surely be no aspect of 
feminine beauty more steadfastly 
and universally sought after than a 
lovely complexion that is flawless in 
texture and exquisite in appearance. 
A perfect, petal-soft skin is just as 
precious to the girl-next-door as it is 
to the socialite, and today through 
the scientific discovery of a tropical 
moist oil with remarkable beautify- 
ing properties, the priceless gift of 
unprecedented complexion loveliness 
is at last. within the reach of every 
woman. 

Mother nature is lavish in supply- 
ing natural oil and moisture to the 
skin cells in childhood, which is one 
of the reasons why young complex- 
ions have such a wonderfully soft 
and dewy look. As the years advance, 
however, the complexion is destined 
to enjoy less and less of these skin- 
beautifying elements, so that the 
bloom of youth often begins to fade 
in the early twenties. 

This is when the unique beauty 
fluid is able to take over and encour- 
age the plasma colloids (water car- 
riers of the skin) to sustain their 
moist oil levels so that the vital bal- 
ance of the skin is maintained. 
Because the typically American 
complexion often suffers from a lack 
of surface protection that leads to 
dryness, tiny lines and a coarsened 
texture, women in the United States 
find that the beautifying and protec- 

ive benefits of this unique tropical 
fluid successfully help to restore the 
fresh, supple, petal-textured quali- 
ties to the complexion. 

This fluid density of this moist oil 
sxerts a natural isotonic action en- 
ibling it to balance easily with the 
s own fluids, supplying a perfect 
ation of oil and moisture to 

1e natural, healthy regen- 
n of skin cells. Endowed also 
2lements that 
moisture to the skin surface 


+} erie eee . 
ne Nygroscopic 
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from the atmosphere, the moist oil 
plays its part in offsetting dehydra- 
tion of the epidermal (top) layer and 
“proofs” the complexion against the 
formation of wrinkles. 

When smoothed over your face 
and neck each day and used as a 
powder base, the tropical moist oil 
rapidly persuades your skin to uti- 
lize its beauty benefits because it is 
““peeled”’ of sealing elements. Ordi- 
nary oils encounter all sorts of diffi- 
culties mainly because of the pres- 
ence of sealing elements that inhibit 
their functions, a fact which can be 
graphically borne out when the stem 
of a rose is coated with conventional 
oil before being placed in a vase of 
water. The rose is rendered power- 
less to assimilate the life-giving fluid 
on which its freshness and beauty 
depends, and will subsequently 
wither and die, but by cherishing 
your complexion with this remark- 
able ‘‘peeled’” tropical fluid, your 
skin is immediately able to de- 
rive the beautifying essentials that 
promote the full, radiant bloom of 
youth. 

The moist oil is known in tropical 
countries as oil of Ulan, in Britain 
and other parts of the world as oil of 
Ulay. In America it is available from 
druggists as oil of Olay, and is the 
truly amazing means by which 
women throughout the world are 
discovering skin loveliness that is 
peerless and priceless. 


Beauty Skin-Care Consultants 
Recommend 


Radiance is restored to the complexion 
when it is generously nourished at night. 
Before you go to bed massage gently with 
the oil of Olay paying particular attention 


to the “cro ws fé et * area u he re ageing lines 


and wrinkles first appear. 








What Twiggy’s Got 


By Judith Crist, Critic-at-Large 


So here is Twiggy, THE Model of 
the Year—and let no one over the 
age of 20 deny that we are confronted 
with surface shock at this latest em- 
anation of the Youth Cult of our 
time. Here is a 17-year-old Cockney 
whose interests do not extend beyond 
“watching the telly and eating French 
or Italian food,’ who cavorts with 
stuffed animals, adores jelly beans 
and licorice and thinks the money 
she is making and the celebrity she 
has attained is “a bit of a giggle.” It’s 
enough to make the whither-are-we- 
drifting and the we’re-dancing-on- 
the-brink and the we’re-over-the- 
brink boys have a field day—and in- 
deed they’ve been having one, seeing 
the age of the hermaphrodite upon 
us with Twiggy’s 91-pound, 31-22-32, 
5-foot-6 body and cropped head; 
seeing sex and culture and literacy 
disappearing from the scene and a 
near-mindless childishness become 
the hallmark of our time. 

But who is taking over whom— 
and for how long? THE Model of the 
Year—this year, that is. Who would 
venture a guess as to next year? 
Twiggy least of all: “I know I may 
not even be around here for another 
six months. . . .”” For somewhere— 
not even, necessarily, waiting in the 
wings—there is another girl, another 
photographer-Pygmalion, and an- 
other promoter in search of the new 
face and figure to represent Today 
and What’s Happening and What 
the Eternal Feminine of the Moment 
Is—and What the Female of the 
Moment Will Empathize With. 


eee wasn’t waiting in the wings 
or even hovering on the fashion ho- 
rizon when she was catapulted into 
that long succession of fashion 
queens who strike the public con- 
sciousness and capture the interest, 
on rare occasions, of the non-fashion 
world. The succession was started by 
Anita Colby in the ’Thirties; the 
crown was passed on to Jinx Falken- 
burg in the ’Forties, handed to Suzy 
Parker in the ’Fifties and, in a.neat 
historical reversal, claimed by the 
British in the ‘Sixties, with Jean 
Shrimpton enthroned until Twiggy 
became the Cinderella girl and, in her 
modesty, a self-proclaimed uncertain 
queen, admitting freely “I’m not 
beautiful or glam forous] but it’s 
working out just lovely.” 

What is disarming, especially for 
natural-born viewers-with-alarm, is 
that the last three top models share 
a peculiar ability to see themselves if 
not as others see them at least with 
objectivity. Suzy Parker, now in her 
mid-thirties and still regarded as “the 
mostest model,’ the dynamo who 
could do 10 ads a day and emerge as 
an entirely different and still breath- 


taking woman in each, was aj 
at the very height of her @ 
question the values of suee 
note, ‘‘All beauty means is # 
hold an extra ace in your ha 
Jean Shrimpton, The 

(purely an abbreviative a 
descriptive nickname for @ 
5-feet-9), who took over i 
from Miss Parker not only 
British but also for the girls} 
posed to the women), prow 
the face of young innocence } 
embodied was the face of 
young innocence with an e 2 
fessional longevity. Top | 
“Never take it seriously. Th 
is fickle and you’ve gota 

way to fall.”” The Shrimp, noj 
mid-twenties, set the tone 
*Sixties with her teen-age m 
For herself she made a sen 
statement of ambition: “T 
not just a face but a name 
both respected and remem 
that is all I can possibly he 


Bi for Twiggy, who’s d 
by the bubble that took he 
school, there is only the hope 
bubble won’t burst before p 
that ’ouse in the country fe 
and Dad and her Pygma 
moter and herself. It’s all se 
and so simple-minded that ¢ 
most dedicated doom-and-glo 
chant can see it as a symp 
something sociological or ultre 
ian or evidence of the last ff 
decadent society that idoli 
least cultured, the least dis il 
least vital of its emanations. | 
The durability of sympto} 
symbols boils down to ho 
Twiggy reigns and who con 
this year or next, as Top Mo 
be realistic, if not cynical, ¥ 
only watch the market to sé 
deed the teen-agers—who 
only ones who can get awn 
Twigginess—have the spe 
money for supporting the § 
not, small doubt but that nex 
crop will be female in a sligh 
sense and bear a resemblance 
girl, rather than the boy, née 
And Twiggy’s bubble will go| 
and the crown will be passed 
Does the head that weals} 
uneasy? For the worldly youn 
cents—and perhaps for a greaj 
more among us 
—The Shrimp 
has phrased it 
most suc- 
cinctly: ‘“‘It’s 
better to be 
glamorous and 
have it be an 
illusion than 
to be nothing 
atall.’” END 











le Krispys are the saltines 
for. Super-thin, super-light, 
risp. Choice ingredients 
ing the dough to exactly 
of an inch is what delivers 
py taste. 


ae 
pes 


Ir bakers are serious about 
at happy 


And about using only the choicest ingredients in their cracker dough. 


That’s why all Sunshine crackers have that happy taste. 


Sunshine Hi Hos are the no-crumble 
stacker crackers that melt in your 
mouth. Selected ingredients and “just 
so dough”’ make this happy-tasting 
cracker go great with everything. 


Sunshine makes the cheese that goes 
into Sunshine Cheez-lts. That’s why 
this one-bite cheese mx | 
snacker cracker is the i 
only one with that happy . 
real-cheese taste. 


| RE So oe Se ee 





For Sunshine Honey Grahams, 
the Bakers put the finest pure 
honey in their graham cookie 


dough. That’s why te 
Sunshine Hone 
YF. HONEY 


Grahamisthe 
cookie-cracker GRAHAM 


CRACKERS 


that’s a honey. 
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! A Close 

| Look 

At the 
World’s 
Top 
Model: 
TWIGGY 
TALKS 
ABOUT 

| THE 

| TWIGGY 
| LOOK 





“No, it’s not me 
natural hair color. 
It’s got some 
blond put on it.” 











| “I don’t wear any 
1} 9 
| eye shadow. 


“lve got the 
biggest ears. 
Impossible 





to hide them, 
so I don’t try.” 





“Two kinds of 
rouge—first a 
brownish color to 
make me cheeks 
ok hollow, then 

a pink one to 

os ake me look 


9 


healthy 
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“I learned to put on 
makeup by looking 

in the magazines—copied 
the models, tried some 
things uv me own.” 


“Face makeup? I wear 
this thin, runny 

liquid all over me face. 
Only wear it for 
modeling, though.” 





“I draw in the little 
eyelash lines with 
brown-black cake eyeliner, 
use a regular artist’s 
paintbrush. These little 
lines—they’re calling 
them ‘Twiggies’ y know— 
today I have eight, 
sometimes I have seven 
or six. It depends on 

how they come out.” 


“Four 
eyelashes, on 


of the 


“T use t 
eyeliner stuff 
in the li 

me eye 





the refrigerator with a thousand {2 


No matter how beautiful a refrigerator 
oks when you buy it, after a while it can 
t terribly boring. But no more. 

You can own the new Whirlpool Connois- 
ur [win for the next 20 years and change 
s looks every day without repeating your- 
lf once. Match or contrast your kitchen 
rtains, walls, cabinets or floor. 

How does it work? 

The doors have frames around them. To 


change decor, just insert the material of 
your choice: curtain fabric, wallpaper, 
floor vinyl, 4” plywood . . . even a photo 
of your favorite husband. Do you have to 
be a mechanic? Ma’am you don’t even have 
to be a man. Incidentally, the refrigerator 
comes in 4 edged colors: sapphire, copper, 
avocado, and fawn...or classic white. 

Of course our new refrigerator is more 
than just a decorator’s dream. It’s no-frost, 


with a capacity of 
is the equivalent of a 
and a full-size freezer yr 
or without an automati: 
yourself can change door: 
right from the sides or th: 
Maybe all this is wasted on yo 
you don't need a new refrigerato1 
ma’am, don’t you 


wish you did? \\ hirl| 


OO! 


i 
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THE RAINBOW LOOK 

























' A glitter-y dress for a glitter-y 
TWIGGY—the new Somebody everyboq 
talking about. We made it for her on 


first American visit, mini-mini-skirted, 


play up her own leggy, twiggy loo | 
Vogue design 3010, to which we’ve ad 

a crisp white piqué collar (ano 
Twiggy touch). The fabulous } 
ric: Lawrence & Klauber's| 
over chevron-rainbow-seq 
(by the yard, 39 inches 


mounted on taffeta (and 


| 
f 


° . inl 
fashionis shownonpagel] 
Sequin fabric available at F 
Singer Centers listed on page 124. 
Photograph by Melvin Sokolsky 


| 
| 
| 
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It’s elementary. 
What starts perspiration odor is bacteria. What stops 


bacteria is Dial. It’s the one deodorant soap with AT-7. That 


Dial shower has staying power. Plain and simple. 


sctpene ieee 


tound the Clock prytection 
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— Avon Greates 
ummer News. 




















Summer’s freshest florals 
are captured in Avon’s 
Cream Sachets and After 
Bath Fresheners... eyes 
Sparkle and shimmer with 


AVOl 1ew White Cake Eye- 


Enjoy Avon’s summer fi 
with your Avon Represeé 
tive. She'll show you ™ 


delightful ways to be at) 
summer best! | 






de 


line y Powder Eye 

Shadow. ..complexions glow 

with new 1eer Finish ° 

ing Glo... nails go dazzling cosmeti¢ 
4 with Avon’s Fire ‘KS ROCKEFELLER PLAZA, NEW YOR} 


©1967 Avon Products, Inc. 
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ell, is there? I myself should be very happy to answer 
with an emphatic negative. Temperamentally, it 
would suit me well to settle for what this world offers, 
and to write off as wishful thinking, or just the self- 
importance of the human species, any notion of a 
ine purpose and a divinity to entertain and execute it. The 
th’s sounds and smells and colors are very sweet; human love 
gs golden hours; the mind at work earns delight. I have never 
ted a God, or feared a God, or felt under any necessity to invent 
. Unfortunately, I am driven tothe conclusion that God wants me. 
God comes padding after me like a Hound of Heaven. His shadow 
s over all my little picnics in the sunshine, chilling the air; drain- 
the viands of their flavor, talk of its sparkle, desire of its zest. 
takes a hand as history’s compere, turning it into a soap opera, 
hham actors, threadbare lines, tawdry props and faded costumes, 
a plot which might have been written by Ted Willis himself. 
d arranges the lighting —Spark of Sparks—so that all the ravages 
ame, like parched skin, decaying teeth and rotting flesh, show 
ough the makeup, however lavishly it may be plastered on. Under 
= eye, tiny hoarded glories—a little fame, some money—Oh! 
. M, how wonderful , 
, are!—fall into dust. 
the innermost recesses 
vanity one is discov- 
d, as in the last sanc- 
ries of appetite; on 
highest hill of com- 
cency as in the lowest 
row of despair. One 
vers as the divine 
st of prey gets ready 
the final spring; as 
shadow lengthens, 
ucing to infinite triv- 
ty all mortal hopes 
| desires. 
“here is no escape. 
=n so, one twists and 
ns. Perhaps Nietzsche 
; right when he said 
t God had died. Pro- 
ssive theologians with 
‘man names seem to 
uk so; Mr. Henry 
-e turned over one of 
precious covers to the 
jon. If God were 
d, and eternity had ~ 
oped, what a blessed 
ef to one and all! 
sn we could set about making a happy world in our own way— 
py in the woods like Mellors and Lady Chatterley; happiness 
cessfully pursued along with life and liberty, in accordance with 
Philadelphia specification; happy in the prospect of that Great 
1 Apocalypse, when the state has withered away, and the prole- 
at reign for evermore. If only God were D. H. Lawrence, or 
nklin D. Roosevelt, or Karl Marx! 
las, dead or alive, He is still God, and eternity ticks on even 
ugh all the clocks have stopped. I agree with Kierkegaard that 
dat man naturally loves is finitude,’’ and that involvement 
ough God in infinitude “‘kills in him, in the most painful way, 
rything in which he really finds his life . . . shows him his own 
ichedness, keeps him in sleepless unrest, whereas finitude lulls 
1 into enjoyment.’’ Man, in other words, needs protection against 
1, as minors do against hard liquor. 
Vhere is such protection to be found? One of the most effective 
nsive systems against God’s incursions has hitherto been or- 
ized religion. The various churches have provided a refuge for 
itives from God—His voice drowned in the chanting, His smell 
in the incense, His purposes obscured and confused in creeds, 
mas, dissertations and other priestly pronunciamentos. In vast 
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cathedrals, as in little conventicles, or just wrapped in Quaker silence, 
one could get away from God. Plainsong held Him at bay, as did re- 
vivalist eloquence, hearty hymns and intoned prayers. Confronted 
with that chanting, moaning, gurgling voice —‘‘Dearly 
brethren, I pray and beseech you .. .’’—or wit 
face, shining like the morning sun with all the 

God could be relied on to make off. 

Unfortunately, this defensive system has now proved to be a 
Maginot Line, easily bypassed by hordes of happiness-pursuers, 
some in clerical collars and even miters, joyously bearing a cornu- 
copia of affluence, and scattering along their way birth pills, purple 
hearts and other goodies—a mighty throng whose trampling feet 
clear a path as wide as a motorway, along which God can come 
storming in. 

Another defense against God has been utopianism, and the revo- 
lutionary fervor that goes therewith. A passion to change the world 
and make it nearer to the heart’s desire automatically excludes God, 
who represents the principle of changelessness, and confronts each 
heart’s desire with its own nullity. It was confidently believed that a 
Kingdom of Heaven on Earth could be established, with ‘“‘“God, Keep 
Out!’ notices promi- 
nently displayed at the 
off-limits. In practice, 
the various versions of 
this Kingdom have one 
and all proved a failure; 
utopian hopes washed 
away in the blood of 
Stalin’s purges, reduced 
to the dimensions of Mr. 
Wilson’s one book, lib- 
erated out of existence. 

Few any longer be- 
lieve in the coming to 
pass of a perfect, or even 
a Great, society. There 
never was a less revolu- 
tionary climate than 
now prevails, when al- 
most any status quo, 
however ramshackle, 
can stand—Tito’s, 
Pranco/s. Ul brichts. 
Why, tourism today is 
a more dynamic force 
than revolution, sway- 
ing, as it does, crowns 
and thrones; Thomas 
Cook and the American 

> Express, not the /nter- 
nationale, unite the human race. In Africa, it is true, regimes still 
totter and fall, but even there the wind of change blows as it listeth. 
Even when the great day comes, and Dr. Verwoerd’s successors are 
dispossessed and replaced by a Black Redeemer and his friends, it 
will be history, not progress, that has spoken. 

With the church no longer a sanctuary, and utopianism extin- 
guished, the fugitive from God has nowhere to turn. Even if, as a 
last resort, he falls back on stupefying his senses with alcohol or 
drugs or sex, the relief is but short-lived. Either he will sink without 
trace forever into that slough, or, emerging, have to face the inescap- 
able confrontation. It is a fearful thing to fall into the hands of the 
living God—thus Kierkegaard (and also Cromwell) groaned in 
desperation. 

What living God? A being with whom one has a relationship, on 
the one hand, inconceivably more personal than the most intimate 
human one, to the point that, as we are told, God has actually 
counted the hairs of each head; on the other, so remote that in order 
to establish a valid relationship at all, it is necessary to die, to murder 
one’s own flesh with the utmost ferocity, and batter down one’s ego 
as one might a deadly snake, a cobra which has lifted its hooded head 
with darting forked tongue, to (continued on page 106) 


beloved 
i that earnest, open 
g AGE ies flesh is heir to, 


“(I have never wanted a God,’’ 
confesses this famous writer. Every 
woman who has ever doubted 
the existence of God should take ten 
minutes and read this. 


BY MALCOLM MUGGERIDGE 
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CHARD BURTONXTHEBEATLES | 
IPHIA LOREN* CARL SANDBURG 
JMPHREY BOGART * WALTER 
INCHELL * LOUIS ARMSTRONG || 
CHARD RODGERS x JACK PAAR | 
ALT DISNEY* MARILYN MONROE 
LL “BOJANGLES” ROBINSON * || 
LEN HAYES * JAMES STEWART | 

AURICE CHEVALIER x MARLON | 
[ANDO x JACK BENNY x EZIO | 
NZA* REX HARRISON *XAL HIRT | 
INALD REAGAN xFIDEL CASTRO | 
CKIE MASON * SAMMY DAVIS «x 
BERT SCHWEITZER * LUCILLE | 
iLL * PAUL NEWMAN x special | — 
est star: NIKITA KHRUSHCHEV | | 
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“DON’T MAKE ME LAUGH”: ED SULLIVAN TELLS HIS COLORFUL LIFE Sf 


Show business! Sometimes it’s 
hard for me to believe I’m really 
in it—although I can’t think of 
anything I’d rather do. I didn’t 
start out wanting to be in show 
business; no member of my fam- 
ily, going way back when, ever 
has been on the stage. But here 
I am—and I love it. 

My wife Sylvia and I share so 
many glowing memories of so 
many Sunday nights—19 years of 
Sunday nights. Our television 
show has taken us all over the 
world; we’ve done shows or seg- 
ments of shows in more than 50 
countries; on the decks of battle- 
ships and aircraft carriers; before 
an audience of Eskimos hidden in 
their furs; and before 250,000 en- 
thusiastic Russians. 

If there is an Ed Sullivan Story, 
it’s the story of ““The Ed Sullivan 
Show”’ and the viewers, the stars 
and the soon-to-be stars who have 
made us the longest-running show 
One EV: 

SYLVIA SULLIVAN: Stars! I can 
tell you afew things about stars. Edis 
always doing things to surprise me. 
One evening we came home early. 
Ed went out to walk our French 
poodle Boj (named after the great 
tap dancer, Bill “Bojangles” Rob- 
inson) while I undressed for bed. 
Just as I was putting on my robe, 
the doorbell rang. Nonchalantly, I 
opened the bedroom door; I was 
sure it was Ed. I wasn’t even look- 
ing because I was thinking of some- 
thing else. All of a sudden, I heard 
a powerful voice singing, ““Some 
Enchanted Evening.” That, I knew, 
wasn't my Ed. 

It was the great opera star Ezio 
Pinza. Ezio lived in our hotel, and 
Ed had met him in the lobby. “If 

t want to surprise Sylvia,” he 
had told Pinza, “‘go into our apart- 
ment and start singing something 


from South Pacific.” Meanwhile, 
Ed hid outside—so he could see me 
but I couldn't see him. Still, I prac- 
tically fainted from the shock of 
hearing Pinza’s voice. So if you 
want to know what it’s like to live 
with Ed Sullivan, which I’ve done 
for 37 years, that’s what it’s like: 
you never know what will happen 
next. 

I’ve given up trying to guess 
what will happen next. Take our 
trip to Russia in 1959. We needed 
the intercession of Nikita Khru- 
shchev himself to make our stay 
there a complete success. We were 
the first American variety show 
to perform in the U.S.S.R. for 
Soviet audiences, and since we 
came right after Khrushchev and 
Vice President Nixon had their 
famous “kitchen debate,’’ there 
was a certain amount of tension 
around Moscow. Even though 
we'd been given permission in ad- 
vance, we had trouble getting all 
of our television equipment into 
Russia. I cabled to Washington, 
complaining about the treatment 
we were receiving. Almost imme- 
diately, a Soviet official came 
rushing over to calm us down. 

“This is a disgrace,”’ I told him. 
“We came over here in good faith. 
I’ve invested a lot of money. We 
brought along fine artists. Your 
audiences love us. The people 
want us, but you don’t.” 

On the way back from the 
theater in our car, I was still an- 
noyed. “If Khrushchev were in 
Moscow now instead of on vaca- 
tion, this couldn’t happen,” I said 
to Sylvia. “I’m going to write him 
a letter when I get home.” 

With that, our interpreter, a 
young woman named Natasha, 
turned to us and said, “Why 
don’t you write him now?” 

Naturally, we were startled. 


We glanced meaningfully at the 
driver of the car. “He doesn’t 
speak English,’’ Natasha assured 
us. When we got to the hotel, I 
wrote the note to Khrushchev and 
gave it to Natasha. ““Won’t this 
get you in trouble with the Min- 
istry of Culture?” I asked her. 

“With this letter in my hand, I 
spit on the Ministry of Culture,” 
she replied. And when I tried to 
thank her, she said, “I did not do 
this for you. I did it because it is 
good for my country.” 

The following day we got a 
message to meet with the Central 
Committee, and our problems 
were quickly solved. The letter to 
Khrushchev had obviously done 
it. Later, when we got back to 
America, the Russians still owed 
us about $30,000—and the Min- 
istry of Culture seemed indiffer- 
ent to my requests for payment. I 
immediately sent a wire to Khru- 
shchev in Moscow, telling him 
what was happening. The next 
day the Soviet Embassy called 
from Washington and said that a 
check had been deposited for us 
in a U.S. bank. 


If someone asked you to write 
your life story, would you know 
where to begin? Probably right 
where I’m going to—at the very 
beginning. : 

I was born in New York City 
64 years ago, on September 28, 
1902. At the time, my family was 
living on East 114th Street in 
Harlem, which was then an Irish 
and Jewish residential area. My 
father, Peter A. Sullivan, worked 
for the U.S. Customs office. My 
mother’s maiden name was Eliza- 
beth Smith. Both were Irish all 
the way back. Although my father 
only had a grammar-school edu- 
cation, he was a prodigious reader 











and a brilliant, self-taug 
ematician who could 
most complicated geome 
lems. I am a twin, but my 
Dan died when we wei 
There were seven of us 
together. I remember 
city boyhood, because 
was five, we all moved 
Chester, a suburb of Ney 
The 26-mile trip was 
trolley car. It was the 
I’d seen a cow, and I rej 
that Pearl Street, where 
lived in Port Chester, wi 
with trees. 
Our house always wa 
with classical music—my 
loved Caruso and Me 
mother, Victor Herbert at 
McCormack. My sister Hé 
a brilliant student, pianist) 
ganist. Like my Dad, Hele 
mathematical whiz. As 
lowed her through school 
ers often pointed out 
brother Charles and I we) 
smart as Helen. They did) 
sider me smart at all. Bu 
win ten sports letters 
school. I was a catcher 
baseball team, a halfback) 
ball, a guard in basketbe 
sprinter on the track tea 
My mother died in 19 
my father reached his 90t 
day before he died in 1§ 
though his vision was fail 
could still distinguish me 
TV screen a few times ii 
early days. It never ce 
puzzle him that he could 
in his room though I wasn 
physically. 
Believe it or not, when 
kid there were horse tro 
Port Chester’s Liberty 
And gypsies and medic 
came yearly to trade am 
tain. Doctors traveled i 



























































































































































































THE FIRST TIME—WITH ADDITIONAL DIALOGUE BY HIS WIFE SYLVIA 


iggies, and we had a vil- 
hy. Our big thrill each 
o perch high in the park 
e Boston Post Road and 
e raccoon-coated couples 
y in their Locomobiles, 
‘rows and Packards en 
the Yale and Harvard 
ames. 
+ World War I, a be- 
soldier named Sergeant 
later exposed as an im- 
nade fervid recruiting 
in the town square. Like 
s, | ached to fight for my 
but it was too easy for 
recruiting office to check 
30 I decided to run away 
ie, to Chicago. I was 16 
d I had been working 
brother Charles at a 
job for the American 
Cable Company up in 
rt; I had saved about 
as all the money I had in 
d—enough to pay my 
ed out to be one of the 
inters in Chicago history. 
ttle mackinaw, but I’ve 
cold like that. When 1 
ne fellows where I could 
they said that they took 
workers in the Illinois 
Railroad freight yards. 
t over there. How I had 
ge to walk those streets 
f area, I don’t know; 
| real tough walk—I 
go in there today with- 
lyguard of Marines. But 
Jown there looking for 
ot there at midnight, and 
ezing cold. In the ‘“Green 
‘where they kept ducks, 
and other live animals 
» being shipped by rail— 
e littie wall radiators, so 
myself between one ra- 
d the wall, screened from 


view by 10-foot-high stacks of 
cackling poultry. They didn’t dis- 
cover me till about 3 o’clock in 
the morning, when somebody 
rapped me on the feet to wake me 
up and told me, not unkindly, 
that I’d have to get out. 

One other thing I’ll never for- 
get about that ‘Green Room.” 
Some idiot had shipped a tiny, 
little puppy in a box with slotted 
openings. The dog had frozen to 
death; he was just standing there 
in position, his head down. 

I almost starved when I wasn’t 
freezing, until, finally, I got a reg- 
ular job as a busboy in one of the 
Thompson’s cafeterias in Chicago. 
The money wasn’t much, but the 
food was good. I still couldn’t join 
the army; the Chicago recruiters 
wouldn’t accept me without see- 
ing my birth certificate. Discour- 
aged, I wrote my brother Charles 
a letter to tell him where I was. He 
sent me enough money to come 
on home. I thought my father 
would beat hell out of me, but he 
didn’t. He just threw his arms 
around me and cried. It was the 
first time I’d ever seen my father 
cry. 

Back home in Port Chester, I 
got a job that was to start me on 
my way. I began to write sports 
for the Port Chester Jtem. I wrote 
in longhand, and the job paid $12 
a week. From there, thanks to 
Jack Lawrence, an /tem alumnus, 
I jumped to the old New York 
Evening Mail, where the pay was 
$50 a week—more money than I 
thought the Treasury printed 
each week. When the Evening 
Mail folded in 1923, I went south 
to Florida for a while. 

While I wasin Florida, I worked 
as a publicist for the hotel at Or- 
mond Beach, a tiny place that 
had become famous because John 


D. Rockefeller wintered there. 
One day I was out on the golf 
course, with golf “‘pro’’ Bill Potts. 
Playing right ahead were Mr. 
Rockefeller and his friend Adel- 
bert Ames, who had been a gen- 
eral during the Civil War. I got 
off a low, screaming drive—and, 
to my horror, I saw the ball head 
directly for the unsuspecting Mr. 
Rockefeller. I remember the 
thought flashing through my 
mind, “Lord, you’re going to kill 
the richest man in the world!” 

The ball missed Mr. Rocke- 
feller’s head by inches. Had it 
struck him, I’m sure the force of 
the blow would have killed him; 
he was a very old man. 

I rushed up, shaken by what 
had almost happened. “You do 
that, young fella?’’ General Ames 
asked me tartly. 

“Yes, sir,” I replied apologeti- 
cally. 

With that General Ames began 
to cackle with laughter. “Why 
didn’t you kill him ?”’ he said, ges- 
turing at John D. “He spoils my 
golf every day!” 

“Hah!” retorted Mr. Rocke- 
feller. ‘“He’d like to get rid of me 
because I beat him every day.” 

When I returned to New York— 
with a job stopover in Philadel- 
phia—cartoonist Will Gould got 
me a job in the sports department 
of his paper, a tabloid called the 
New York Graphic. The Graphic 
was owned by Bernarr Macfad- 
den, the legendary physical- 
culture addict. When he was 84 
years old, as a finale to his health 
crusades, Macfadden parachuted 
onto the city of Paris! 

On the Graphic was a man 
whose life has somehow paralleled 
mine. Hisname: Walter Winchell. 
I still remember him as he was in 
those early days—full of beans, 


with a hoofer’s quick walk and an 
irresistible force of ego. He was 
completely likable and human. 
Winchell bragged that in vaude- 
ville he had “‘played the Palace’”’ 
several times—which he never 
did—and that he had $40 in one 
bank, $60 in another, $80 in an- 
other and a whole $180 in another. 
He had so much money, he im- 
plied, that he had to keep it safely 
scattered. 

Well, Walter went on to the 
Hearst newspapers, and fame. So 
did his successor, Louis Sobol. 
And then who suddenly found 
himself a Broadway columnist ? 
Me! It was a turn in the road that 
I had never expected or wanted. 

Just before that, something 
really big happened in my life. 
Romance. For the story of how it 
happened, I now turn the stage 
over to the former Sylvia Wein- 
stein, who has been the first and 
only Mrs. Edward Vincent Sul- 
livan. 

SYLVIA SULLIVAN: One night 
way back in 1929 or 1930 some girl 
friends ail but forced me to go to a 
nightclub with a group of people. I 
was practically a kid, and I'd had 
only a few dates. The nightclub was 
the old Casa Lopez run by Vincent 
Lopez, and the strolling violinist 
was Xavier Cugat. 

Joe Russell, the club’s publicity 
man, brought Ed to the table and 
introduced him to me. I guess Ed 
was the first Christian boy I ever 
really knew. Not that my family 
was strict. I just had never given 
Christian boys much thought. Re- 
member, in those days Abie’s Irish 
Rose was still a novelty. Anyway, 
Ed asked me if I liked sports, and 
I said I was crazy about them. He 
invited me to a prizefight, a basket- 
ball game and a hockey match. 
Want the 


(continued on page 121) 












































































“or God’s sake, if you’d only listen—” 
et Behr HVE) a off her arm and opened a 


> Mr. Chapman himself.” 
male Pete! ’? the man said, pushing ea a 


He tnew what he hdd to do— 
the price he must pay for his terrible act. 


But would he be strong enough? Would 
his wife ever forgive him? 
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“Not him,’ a. said. ‘““He’s the original bad penn: 
“Hello, Peter.”” The woman smiled. When he | 
sponded with a vague nod, she said, “Remember a 
“Uh, yes. Dorothy?” 
Mary gave him a cold look. “Don’t tell me rant 
done anything so interesting as lose your memory?” 
“Sure it’s Dorothy,” the man said, clapping Pete, | 
the shoulder. “It’s that swept-up hairdo of hers ¢} 
throws you. I hardly recognize her myself.” 
“Don’t make excuses for him, Tony. He proba! 
has plenty of his own lined up.” 
Peter stared at the table. 
“There, you’ve scared him off making any 
Dlvcnsehareticm 
“The less said the better, eh, old man 
























Peter didn’t ans 
“Honestly, Peter,” UE 


y said. “That’s my mo : 
Rte we SUT ir ve 
Oh, sure,’’ Mary said. “ 






Re Clicelier mings 
\ “Oh, for Pete’s sak 
, with a laugh. “Snap out of 
TM Sanit) Sah deme gLite omme ol ant) cea 
Oa ae 
a “T have to make a phone a 
“Now?” Mary said. “Can’tit 
“Tt’ll only take a era 

shut the door. 
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yours in the oven.” She ate 
rd the kitchen. eS 
eter raised his head. or y 
a?” ; 
a stopped. “‘Are you oS a 
of course. Where else would a three- 
-old be?”’ | : : 
Is she—all right?” hoe 
Of course she’s all right—any reason Sue 
shouldn’t be?”’ 
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She found him 
_Linda’s room. ‘‘There’s 
o going back,’’ he said. 

“It’s happened.” 
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to the sweet with bows, ribbons, paper 


flowers in your hair—another idea 
that we borrowed from South of the 
Border. A Sweet at the Beaeh: \(n- 
senuous smock (above) worn over a 
bikini. Of delicate cotton lace by Sam- 
uel Ehrman, with a cotton pique yoke. 


Vogue Design 6975. Hair: Brush all 


south of the Border: Sweet Summer Looks 


hair up to make topknot. Fasten with 
rubber band. Let 
curls. Tie two bows with different plaid 


hair cascade into 
ribbons. Put together like a pinwheel 
and attach (as shown) with bobby 
pins. After dinner Sweet: Empire 
dress of tucked cotton with decorative 
lace inserts (opposite). Sleeves end in 


By Nora O’Leary and Susan Harney 








a fluttery ruffle. Cotton by 
Stern; lace, Franken. Vog 
Hair: Ribbon headdress 5} 
\hrens is attached with a 60 
section of hair is pulled | 
caught with a rubber band 
Side-front sections are pull 
across, to camouflage combs) 

Ribbon and bow hairstyles by Alall 
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and 
Sweet: bove). Of 
sheer, stri ce, cut on the 
bias, edged re ( Vorue 
797. Hair: Fin h pin curls all 
over the head. C ) out, being care- 
The bronze-look makeur 
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ful to keep ringlets intact. Tie curls— (opposite), mini-tent shaped, of deli- 


a few inches out from scalp—with cate patchwork cotton lace by Samuel 


colorful yarn bows. Attach a large Ehrman. The sleeves are hem-piped in 


white lace bow at nape of neck. A piqué. Vogue Pattern 7075. Hairstyle: 
Sweet by the Pool: Bikini cover-up Brush all hair to one side and catch 


Mexican paper flowers imported by Fred Leighton. To order, see page 122. 





with rubber band close to hea 
another band a few inches 
third near ends of hair. Tie! 
rubber bands and _ finish t 
with paper flowers. 


For backviews and special lace yardages, tum 
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olygamy is not dead. More than 30,000 middle-class Americans 
secretly cling to the practice of plural marriage—risking 
jail and disgrace. Why do they do it? How do they get away 


with it? Here are the answers, supplied by the first reporter ever permitte 
By Ben Merson 


to enter this forbidden world. 


At the beginning of the present high-school term in Salt Lake City, Utah, 
a biology teacher, recently arrived in this capital of Mormondom, noted a 
curious coincidence. Three of his students—a boy and two girls—all bore 
the same family name. Presumably they were related. The spelling of their 
name was too unusual to presume otherwise. But, being a scientist, and an 
admirer of pure fact, the teacher decided to make certain. 

Calling on the boy, the teacher gestured toward one of the girls with 
the same unusual family name and asked, ““Now, Mary over there... I 
suppose she’s your cousin?” 

““She’s my sister,” said the boy. 

Faintly puzzled, the teacher then indicated the second girl. “And Agnes, 
of course ——” 

““She’s my sister, too,” said the boy. 

Perplexed, the teacher looked again at the class records, which listed the 
birth dates of his students. The more he looked, the greater grew his bewil- 
derment. What he saw seemed to violate the laws of human gestation. 

“That’s impossible,” he told the boy. “You are fourteen years old. The 
records show that your sisters are also fourteen years old. Yet you were 
all born only two months apart.” He looked at the boy. “I don’t believe it.” 

Neither would I. Except that the mystery was being explained to me by 
an attractive 34-year-old brunette in the living room of her white-brick 
home in a fashionable section of Salt Lake City. As she ended her recital, 
two other smartly dressed women, sitting across from us, joined in the 
laughter. The bedevilment of the biology teacher was their favorite joke. 
For the three children were indeed brother and sisters. Their father was a 
prosperous builder. But he had not undermined the laws of biology. Instead, 
he was living the historic—but now forbidden—Mormon code. He was a 
polygamist. These three women were his polygamous wives. And among 
their collective 14 children were the boy and two girls, born only two 
months apart—one to each wife. The only unusual thing about the inci- 
dent was the youngsters’ willingness to give away what is normally a well- 
guarded family secret. 

In Utah, however, it is not an uncommon one. To most Americans, the 
concept of polygamy is a relic of the past. If they think of polygamy at all, 
they think of it as a way of life that vanished with the oxcart and the cov- 
ered wagon. Nothing could be further from the truth. Astounding as it 
seems, the practice of polygamy has never ceased. It is more widespread 
than ever. And increasing year by year. 

In metropolitan Salt Lake City alone, 10,000 are living in plural marriage. 
But there is nothing to direct the visitor’s eyes to the secret social structure 
that makes this city the most fantastic—and least known—in America 
today. What the visitor sees is a sun-dappled metropolis of modern archi- 
tecture, handsome shops and spotless streets radiating from Temple Square, 
the hub of the Mormon church. A strikingly beautiful city, sculptured in a 
bowl of the Rockies. Equally striking are the women: tall, graceful, cos- 
mopolitan, domestic. But this is surface. Beneath is another kind of domes- 
ticity—the polygamous household, with two, three and sometimes four 
wives sharing the love and affection of one husband. 

“Today in Utah,” declares William M. Rogers, former special assistant 
to the State Attorney General, “there are more polygamous families than 
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in the days of Brigham Young. At least 30,000 men, women an¢ 
in this state are now living in plural households—and the number 
increasing.”’ Thousands more live in the adjoining states of Idaho, 
Wyoming, Colorado, New Mexico and Arizona—plus sizable po 
in Oregon, California, Canada and Mexico. 
The majority live in Utah. And, says Rogers, neither the st 
which punishes polygamy with a one- to four-year prison term 
Mormon church, which prohibits it on pain of excommunication 
able to stem the rising tide of plural marriage. 
Paradoxically, this defiance stems from the history of the ch 
officially called the Church of Jesus Christ of Latter Day Saints, 
known as the Mormon church or the L.D.S. church. Founded 
prophet Joseph Smith in 1830, the church accepted his Principle 
Marriage as a revelation from God. The Principle was volun 
mandatory. But it was widely adopted after Brigham Young led t 
mons into their “Promised Land’’—the Territory of Utah—in | 
head of the church after the death of Joseph Smith, Brigham Y 
the example for plural marriage by taking 27 wives. 
The practice continued for almost half a century, despite furiou 
sition throughout the nation. Then in 1890—with polygamy outle 
Federal statute, church funds and property confiscated, and the] 
dream of statehood for Utah apparently shattered—the church 
manifesto banning plural marriage. Church President Wilford } 
later declared the manifesto had been divinely inspired. In 1896 L 
admitted into the Union. 
Today’s polygamists, who call themselves Fundamentalist 
date their secret revolt to the day of the manifesto. ““We believe the m 
was inspired not by revelation but by political and economic expec 
a Fundamentalist elder told me. ““We believe the church hierarch 
the God-given Principle of Plural Marriage for Utah’s statehood 
a choice of living God’s law, or the law of the land, we will live Gt 
Polygamy remains a pillar of our faith.” | 
Strangely, it also remains the chief obstacle to law enforcement 
percent of Utah’s 900,000 citizens are Mormon. And while most § 
monogamy, they are aware of their polygamous heritage. Many 
scendants of plural families. “This, coupled with the Mormon his) 
persecution,” says Rogers, ‘““makes them sympathetic toward the} 
mentalists. They feel that prison—and excommunication—is too t 
penalty. And they refuse to testify against their polygamous neighb@ 
So do the non-Mormons, who are referred to as Gentiles. | 
Mormons take the traditional American attitude of ‘live and let 
says Rogers. “‘That is, the few who even know polygamy exists. Ny 
them do not—they are so intent on minding their own business 
result, convictions are uncommon.” 
More common are excommunications. But not because of am 
witch-hunting by the L.D.S. church. It acts only when offenses are | 
to its attention. As one high church official confidentially told mej 
association of polygamy with the Mormon faith is what we hat | 
struggling to make the world forget. We recognize that many of th0s 
practice polygamy are sincere—though (continued on pag 
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have always loved Alexandra. Always, that is, from the moment the 
lights changed to red in the Bayswater Road and I was halted, 
frozen-lashed in the traffic, not five yards from where she stood. She 
wore long black boots and earmuffs, and changed her weight from 
one foot to the other, peering up the road for the bus. She was far 
too beautiful to have to work, yet I supposed she must; why else 
shiver in line for the bus so early in the morning? It was almost the end 
of March and should have been less cold. I wondered had my motor scooter 
been pumpkined into a sedan would I offer her a lift. 

The lights turned amber, green, and the moment of speculation passed; 
or should have. All day it remained, although the color of her hair evaded 
me; all night the lights-brief glimpse I had had of her kept me turning in 
my bed. She was there next morning. It was snowing slowly and the signals 
were green. I tried to idle past, but a taxi honked. Not much of a ration 
to nourish an entire day. By the end of the week there was little more; one 
morning she was obscured by the bus, another, her back was turned 
against the nasty wind that knifed over from the park. I spent Saturday 
and Sunday waiting for Monday. 

There was a seat spare on the Vespa; girls had straddled it. Not plucked 
from bus stops, though, unsuitably clad. I could not remember their names. 

On Monday the lights were red once more, but a lorry driver blocked 
my view of her; on Wednesday, too. By 8:15 my day was finished. On 
Friday I did not think I could endure the weekend. My mind works slowly; 
a third week passed before the solution came. I would travel by bus; stand 
behind .. . excuse me, I’m so sorry—a smile—may I introduce myself. . . 
The willing Vespa, left behind, chided silently. The Bayswater Road 
extended itself. My heart chirruped; not the spring. 





She wasn’t there. Not then. Not any day. Disappeared. Gone. I lan- 
| guished. Could not work. How could you lose a beautiful girl in the 
| Bayswater Road? In the country perhaps; not in the Bayswater Road. 
lie Lol resumed a having... 
conceived a plan. An orderly plan; fruit of my orderly mind. I used 
n awing board to etch a map embracing every street within a ten- 
ilking radius of where she had stood. Must she not live some- 
y n it? I combed each pavement, eliminating windows, passersby. 
It ps ee, to have an orderly mind. 


V\ i week I found her. On the steps in Chester Street with a bag 
of groceries; number four. Don Quixote, I patted my Vespa, sang home. 
Finding \ ling. | appealed to my orderly mind; nothing. To my 
mother’s knee { you want a thing badly enough... 
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Badly enough; I had lost weight, was vague, irritable. The next 
I bathed, changed, changed again, stood ten minutes limp-kneed o 
step of number four chic with window box; rang the bell; Don Quixote. 
Footsteps. I opened my mouth and she the door—wide. 
oll ei 
+ “I’m so glad you’ve come. I thought no one was going to.” 
I looked behind me. Only the Vespa, drunk again, at the curb. 
My luck, I thought, a party and no one’s turned up. I followed 
and indeed no one was there. It did not look as if she was expecting ¢ 
one. Books and busts in the tiny, elegant room; no bottles, ubiquitous p 
dainties. She took my coat. I did not protest. Unmanned, I could 
Without the boots she was . . . I don’t know. A scent, an essence tu 
your head, ingredients unidentifiable. She said sit down. I sat. Wi 
have stood, on my head, in the fire... 
There was infinity in her eyes, unhappiness. 
“T was so afraid no one would come...” | 
I have come from the ends of the earth. The Bayswater Road. | 
“. . where did you see the advertisement ?”’ 
Advertisement. What was it I was to be? Butler, valet, lodger, che 
would be all or any. Lie down at her feet if necessary, die. 
There was a ring on her wedding finger; not plain. I could not be §| 
About the room no sign of a man; widowed, separated, divorced? | 
he sat down opposite and leaned forward until I saw my ¢ 
reflection in her pupils. | 
“TI did not know,” she said, ‘“‘which newspaper would bring 
best results.”’ | 
A gardener perhaps, I could manage that . | 
“So few people,” she went on, ‘‘seem to care for the violin.” | 
The violin! 
If there is one sound calculated to arouse in me a combination of fi 
anguish and hysteria, it is that of bow upon string. 
That is not all. I am tone-deaf. 
“One has, of course, to have the physiological qualities in addition 
the talent . 
The chair and I became as one. 
**.. a left hand suited to the instrument, flexibility of both arms, é 
the ability to sol-fa with perfect precision. You have a violin?” 
I was as likely to have in my possession a stuffed elephant. 
I breathed a deep breath. 
“No,” I said. “‘I have no violin.” 
ie Ee es Se eee 
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“FOOD OF LOVE 


heart. To win her, he was willing to slay 


her off on his motor scooter, or plumb the mysteries 
—— Tibber 


have one you can use until we see how you progress. The outlay’’— 

as looking at my shoes—‘“‘for any worthwhile instrument is quite 

erable.” 

m have done many things for love; raced time, endured, slain 

1s. I wished there had been a dragon. 

- Alexandra I kept the appointment for my first lesson. 

> was more beautiful, a shade, perhaps, more sad. I sat as one 

xed and watched her as she laid a violin case upon the table as 

ly as if it were a newborn babe. She opened the lid, removed a 
of cloth in which it was encased and lifted the instrument from 

vet crib with love. 

he violin,’”’ she said, ‘‘is the smallest and highest-pitched of one of 

ost important families of stringed musical instruments, to which it 

its name. Perhaps I go back too far?’”’ She looked at me question- 
“You are familiar with the rudimentary principles?”’ 

know nothing. Nothing.” 

consists essentially of a resonant box of peculiar form, over which 

trings of different thicknesses are stretched across a bridge stand- 
the box in such a way that the tension of the strings can be adjusted 

ans of revolving pegs...” 

was not the construction of the violin she held with such obvious 

re at which I looked. 

he excellence of an instrument, according to the best authorities, 

endent upon its varnish and the method of application. In this 
t there can be no doubt that the southern climate placed the makers 
work lies in higher latitudes at a disadvantage. In a letter to 

9 in 1638 concerning a violin which he had ordered from Cremona 

er states that ‘it cannot be brought to perfection without the strong 

f the sun’ se 

. not violins perhaps but teachers. . . 

he violin, I must tell you, is not an easy instrument to master. The 

ling is thankless.” 

rayed silently for its delay. 

ne has to acquire precision and tone and learn the necessity of going 

Bat first... 2.” 

‘ould be a very paragon of slowness. 

. . In order eventually to acquire a sure technique. These are the 

of which the violin is composed. I do not expect you to remember 

all at once.”’ 

r perfume convinced me I should not remember even one. 








“First the violin itself. The scroll, the pegs, the nut, the neck, the 
strings, the fingerboard, the belly .. .” 

I shut my eyes. 

... the button and the chin rest. Now for the bow.” 

The bow. 

“The magic wand that does the trick.” 

I needed no magic wand. 

“Tt is nothing more than a modification of an archer’s bow, having in- 
stead of a string many dozens of fine white horsehairs that are coated with 
resin to give their surface some friction.” 

he lessons took place twice a week. I would not have believed 
such exquisite torture existed. I, whom a thousand Menuhins 
could not educate in as many years to distinguish note from 
note, learned with pain to up-bow, down-bow, to execute the 
minor sixth and the augmented fourth. 

To the new pupil the teacher must demonstrate the model posi- 
tion of the violin. She controls his bow until he can play the first exercises. 
Needless to say, after several lessons, I had not mastered the requisite sup- 
pleness. She continued to control my bow; I to control myself. I do not know 
which one of us it was who suffered more. 

Our relationship made less progress than our lessons, which by any 
standards was little enough. Between the solfeggio and the manipulation of 
the left hand I told her about myself, my life and aspirations; she countered 
always with an exposition on the change of strings or the importance of the 
left elbow, which must, she emphasized, fall under the center of the violin. 

It became urgent to clarify what was fast becoming an intolerable situa- 
tion. I was willing to woo her, win her slowly, tolerate the perfect pain of 
Tuesdays and Fridays, but only if she was free, ultimately, to be mine. 

Each direct question, however delicately put, was met with evasion; or, 
nfinitely worse, the sound of bow upon string. 

I began to look for clues. There was never anyone in hall or sitting room 
when I called, no sign of another person in the house; no photographs, no 
mention of a past. 

Had she a husband perhaps who worked late on Tuesdays and Fridays? 
I begged to change the nights of the lessons. She agreed. I came on Mon- 
days; on Wednesdays and Saturdays; once, cunningly, on Sunday. She was 
always alone, impersonal. Sometimes I thought the hour passed without her 
seeing me at all. She looked often at the ceiling, her mind seemingly on 
something else. The more remote she became, and as the weeks went on 
she did, the more distracted I. (continued on page 105 
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SUMMER WARDROBES FOR UNDER $100 Paper-doll girls need lots of gq 


clothes to change into. So do real girls—especially in summer, when there are so many more things to do. Paper-doll girls don’t need to wo 
money, but real girls do. That’s why we went out to find four complete, fresh-as-a-summer-breeze wardrobes—each for less than $100. So 
to the happiest summer ever, always looking pert and pretty as a paper doll. By TRUDY OWETT, Fashion Editor 









$74 
A wardrobe 
for Kathy 


A mini-dress and mini- 
pants to match. By 
Jeannemarie Volk for 
Crazy Horse, of cotton 
poplin, 5-15, $20. 














White pants with cadet 
stripes, tank top with 

epaulettes. By Brian G. +~~’ 
for Jovi, 5-13. Kodel and ---: 
cotton-duck pants, $12. ! 
Top, cotton knit, $5. f 


s----- 





Striped shirtdress 
Lady Van Heusen of 
ton broadcloth, 8-18, $ 



















ine 
“. 


Bright-striped two-piece 
swimsuit by Catalina, of 
cotton and Lycra span- 


“e 














f b:-. dex, 8-16, $17. 

7* Polka-dot play dress by * 

1 ; ir n 7 ' 

' ce Swirl, of cotton poplin. ' Accessories: Earrings, top, by Castlecliff; far 

§ : P,S,M,L, $8. ; ; right, KJL. Oris watch. Shoes, from left, Green 
--2°% ' 


Sie sandals, white thongs by Grekors; Uniroyal 
y Keds; Golo shoes. 































Tent dress with draw- 
string neck, of cotton 
oa rib knit. By Jeanne- a 
" marie Volk for Crazy zs, 
Horse. S,M,L, $15. 







Two-piece swimsuit 
with covered-up top, 
bikinipants. By Alberoy, >’ 
of Orlon Lycra knit. ~- 
Both S,M,L, $15. 










$90 
A wardrobe 
for Evelyn 


Wide-leg, flower-print 
pajamas, piped in yel- 
low. By Lanz, of cotton 
broadcloth, 5-15, $20. 
















“ Dress with softly gath- 
ered skirt by Gene Neil 
for Leslie Jrs., of woven 
Square-neck top of cot- tucked cotton, 5-13, $30. 
ton knit; short culottes 
of cotton twill. Both by 
Erika Elias for Charlie’s 
Girls. Top, S,M,L, $4; 
culottes, 3-13, $6. 


Accessories: Top right, Castlecliff earrings. All 
other jewelry, Hattie Carnegie. Center, Oris 
watch. Shoes, from left: Capezio sandals. Uni- 
royal Keds. Golo shoes. 


Photographs by Horn/Griner 
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Blazer-striped T-shirt 
; and short-shorts. Both 

Smartee. Shirt of cotton ; 

knit, S,M,L, $7. Shorts : 

of bonded cotton knit, 

8-16, $5. : | 

‘--\ Low-waist culotte 

.--- by Victor Bijou, ofl 
i » ton piqué. S,M,L, 












Sleek brown tank suit 
» by Jantzen, of nylon 
Lycra spandex knit. 
6-18, $19. 





Brown-and-white tent 
dress by Didi Scott, of 
cotton /rayon/ acetate 
crinkle. 6-16, $15. 


Accessories: Center, Golo sandals. 
Far right, Castlecliff earrings; 
Beautiful Bryans point d’esprit 
tights; Capezio shoes. 









“$75 
| A wardrobe 
| for Vicky 


White-striped mini-shift 
i with long sleeves, by 
Smartee. Of cotton knit, 
S,M,L, $9. 


—_—-- 













Two-piece striped Long, pull top 
swimsuit by Cole of Bred abihe werc 


California, of cotton Smartee. of cotton eve. 


$59 oxford; eee fae let knit. S,M 
A wardrobe 7 
for Agneta , 


Striped tank T-shirt 
and pant-skirt. Both 
Smartee. T-shirt of 
cotton knit, S,M,L, $5. 
Skirt of bonded cotton 
knit, 6-16, $8. 




























we errrrs 





Accessories: Sheffield watch. Uniroyal Keds; Bright-red pant-dress, Belted shift with ie 
Stems ot inveoornetopharn ee dotted black and white. own pop-art pin. By 
By Levino Verna for Erika Elias for Char- 
Glenora, of cotton lie’s Girls, of cotton 


duck. 3-13, $12. double knit. 3-13, $12. 


Shopping information, page 122. 













EMORANDUM 


o: Journal readers From: Margaret Davidson, Home Management Editor 
; subject: NEW REFRIGERATORS—News based on personal reports from de— 


-ed women who own them. Most in demand: BIG refrigerator/freezers 
at save shopping trips and function as modern pantries, and refriger— 
ators that need no defrosting, have new features such as icemakers. 










Tllustrations by Alan Cober. 
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Mrs. William G. Hay, 
Birmingham, Ala. 

We picked this General 
Electric model 
because part of itisa 
| real freezer—important 
, to me because, as 

a minister's wife, I must keep 
desserts on hand for entertaining. 
Neither the freezer section nor 
refrigerator needs defrosting. 
All shelves are adjustable—even 
on the doors—so it's easy to fit 
in different kinds of containers. 
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Mrs. C. DeFilippe) 
Redbank, N.J. 

Our new Kelvinator 
refrigerator was 

into the wall oft 
recreation room. | 
Because of its dee 
rated front, our g 

don't even know it, 
refrigerator unti 

open it. It's sur 

prisingly spacious 
i its 24-inch width. 
Pe OOOOOOOODOV TED has two extra—deep} 


RU UE shelves for tall 
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Mrs. Ramsey Armstrong, 

Pacific Palisades, Calif. 

I wanted to turn my den into an 
entertainment center—our kitchen 
is so tiny even three's a crowd. 
So we picked this Sub—Zero model— 
with its hardwood cabinet and 
walnut front, it looks very much at 
home with the other furniture in 
the den. It has three sections: a 
no—defrost refrigerator, an 
icemaker, and a storage section. 


| ers Lutdoval Soles 
=. Mrs. George Graves, Fort Wayne, Ind. 

It's always open house at our place, so when we 
needed a new refrigerator, we chose a big one—a 
Gibson all-refrigerator model (we already had tw 
freezers). It has a small space for ice cubes— 
the rest is for fresh 
food. There's a fast— 
chilling section for 
highly perishables. 
We picked a white model 





= bottles, and a cri 
that runs the full 
width of the cabiné 
We also added a lal 
refrigerator, with 
wild dragon design 
We do a lot of 
entertaining, so bi 
refrigerators are 
in constant use. 
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other appliances and Y 
looks so nice with 


our mahogany cabinets. 





Mrs. Jack Harris, 
Pittsburch)=ra: 

With two growing boys in the 
family, we needed a lot more 


NI 


SS 


refrigerator space. Found this “Me ul lyptalel, 
new 20—cubic—foot Admiral ce 
model, which holds half again areal 


as much as our old refrigerator, 
yet fits into the same niche. S : 
There's a special section that eens) oat brash LOT 
seven days without freezing. Another convenience: 
cantilevered shelves that can be shifted easily for 
bulky foods. This is the first time we've had a 
freezer section; it makes life so much simpler. 
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Mrs. Gordon K. Platine, 
~ Acton, Mass. 
Our new Frigidaire re— 
frigerator has a spe— 
Cial sectionthat keeps 
uncovered foods fresh. 
I can leave salads, 
desserts, even meats 
for our four boys— 
allareon different 
school schedules— 
ew and know they will 
rs The icemaker is a real 
delight; so is the electric door 
opener. Just a touch of your arn, 
and "Open Sesame." We chose 
a Frigidaire partly because of 
their reputation for good service. Mrs. Wesley Heller, 
Marengo, Iowa 
Staggered I was so tired of digging 
ioe foods out of the old chest 
freezer I finally decided our 
new refrigerator would be a 
Side—by—side model. This 
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nT. Taylor IV, Princess Anne, Md. 
dof old refriger— 
marily because we 
ne that didn't 


rosting. We found rit 3 7 ae | Philco is 36 inches wide, has 
tinghouse French— ates F rs i a 2l—cubic—foot capacity, 
: = eect ie - never needs defrosting. It's 


el especially 

1 because, with 

s, there's no large 
alk around, and 

y to use from 


So compact we didn't have to 
make any changes in our 

a kitchen plan when it was 

Paks a installed. We chose a model 
ide. Shelves on with birch—front plastic 

€é are so easy to 7 panels to go with our 
lependently.Ineed furniture—look kitchen. My 
r because I often “ih it husband's office is in the 
et meals on short notice. | house. People come and go all 
sezer has a drawer at the time, so we wanted a 
Om—-very convenient.) Of kitchen that doesn't look 


the automatic icemaker too kitchen-y. 
solute joy. I love being able (continued on page 121) 


in and get ice cubes whenever I want them. Shopping information on page 122. 
| Dee eee OS rene 
















tom Be gauT on duped =e lee tT Mayonnaise, a Baltic Nae De Liver Pate, 


{ a book was Nya Stora Kokboken. Book (Crown, $15) ee rey ents encyclopedia of cookery, cer! 
DOCU Ue ee UL Cn ee eam OC eee el me eee 
OOTP CANO NT Magn comm) a oC Cory Ce Cee CeO | classic 
last, it has been translated into national recipes, all prepared with the special Scandinavian sim 
mi Great Scandinavian Cook and beauty. Bot cooking procedures are mAs step by step / 


f ies eg cae Ue ee ter eter CCT Re a) a Sg ay eo 


lee Salad, el Or ae 


id-white illustrations. Vegeta ( icebe: Ole fruits and fin- 
shes sparkle on 88 full-color pages. Both new and experienced 
ill be enchanted by an illustrated “short course of instruction — 
TEND MMM Ets shopping and storage, nutrition and chil- 
ood, to name a few. a cohiogs ahaa bs pressure cooking 


Atle) if 





THE OCCASION CAKE 


Engagements, showers, graduations, weddings, birthdays, 
sweet stxteen—all these grand occasions mean 

a party...and a very spectal cake. They happen happzly 
all year round, but seem to cluster in June. 

This 15 the time for the Occaston Cake, 

lovely enough to capture all eyes, yet semple enough to allow 
the hostess time for all the rest of the preparations. 

At right 15 what we consider the most versatile 

of all occasion cakes. “Beautiful and sentimental as a 
valentine, it takes to all sorts of décor 

to make tt perfect for a miss of szxteen, 

a girl graduate. Or, for a couple celebrating an 

anniversary or engagement, why not two cakes, 

one topped with bachelor buttons, the other with roses? 

Just bake heart-shaped layers from a mix. 

Special pans are not really necessary. 

You can use any one that’s handy. “Batter should fill zt 
only halfway up. By ordering ahead, you can 

buy large, platn layers or “sheets” of cake 

from a local bakery. Cut with cardboard patterns as you like. 
‘Between the layers in our cake 1s a luscious filling 

of raspberry “Bavarian cream. For frosting, you could use 
canned or, better still, whipped heavy cream or flavored 
win pies topping. We also have directions for 

pee that most zmportant cake of all, the wedding 
cake. Even a cook with ro thumbs 

can, with our detailed directions, make a 

basket-cakc, decorated with flowers... loverly as a day 

an June. You provide the occaszon, we have the cake. 

| Directions ¢ LIN ON page? 99, — 


























“tie 


* 
“Photograph by Arihur Beck 








American 


T 


superfish. . . adored by 
alike, alw a wonderful 
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ly with so 


haute-cuisine 
very house- 


nown above 


isse of Tuna 
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tricks. Move on to the elegant creations on page 
103, including recipes for the dishes shown above. 

Tasty Tuna Canapés couldn’t be simpler. 
Make lots—they go fast! Drain and flake 1 (7-oz. 
can tuna. Stir up with 1 tablespoon mayonnaise 
and 1 tablespoon prepared mustard. Spread on 2 
dozen toasted bread fingers. Sprinkle with 1 cup 
grated Cheddar cheese, 14 teaspoon pepper. Broil 
2 or 3 minutes till cheese bubbles. 

Tangy Tuna Soup turns just lunch into an oc- 
casion. Add 1 (7-oz.) can tuna, drained, to your 
favorite canned or packaged soup, like green pea, 
‘ream of celery, vegetarian vegetable or onion. 


Work Wonder 
ear Lie 





Sprinkle with chopped parsley or chives. A dash 
lemon or lime juice adds z-z-zip. 

Tuna En Croute are easy, open-faced t 
“pies.” Fill 6 individual prebaked pastry shellsj 
“cups” made of toasted bread with a hot mixtureg 
1 (7-oz.) can tuna, drained, 1 (2-0z.) package whi 
sauce mix (prepared according to package ditt 
tions), 2 tablespoons chopped parsley, 1< teaspoy 
curry powder and !4 teaspoon Worcestershire sau 

Look for quick-frozen Tuna Pies in your m§ 
ket. Especially attractive if you glaze the crust 
fore baking with a bit of lightly beaten egg|§ 
evaporated milk. (recipes continued on page IU} 


Photograph by Henry Sandbank 
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EN VIA VENETO > 


ds chicken parts 2cans Campbell’s Cheddar Cheese Soup Use 1 large skillet or prepare in 2 skillets | tomatoes, onions, and basil; add chicken. | 
flour 1 cup chopped canned tomatoes (about 10 inch) by dividing ingredients Cover; cook over low heat 45 minutes or 
butter 3 medium onions, quartered equally. Dust chicken with flour; brown in — until tender. Stir now and then. Uncover; 
lam strips 1 teaspoon basil, crushed butter; remove. Brown ham. Stir in soup, cook until desired consistency. 8 servings. 








NUR Sedcdcbao nen oe een ee 
T OF CHICKEN MAGNIFIQUE 
e chicken breasts 2 cans Campbell’s Cream of Chicken Soup 
ut 3 pounds), split 1 large clove garlic, minced YA 
) butter or margarine Generous dash crushed thyme 

sliced mushrooms 1% teaspoon rosemary, crushed i 
ut 14 pound) 2/4, cup light cream 
large skillet or prepare in 2 skillets (10-inch) by dividing the ingre- | 
Boually. Brown chicken in butter; remove. Brown mushrooms. Stir EXCITING COOKBOOK OFFER! For 608 quick and delicious recipes 
P, garlic, and seasonings; add chicken. Cover; cook over low heat get ‘Cooking With Soup,’’ Campbell’s 200-page cookbook. Just send ; 
nutes. Stir now and then. Blend in cream; heat slowly. Serve with B0¢ to: COOKBOOK, Box 510, Maple Plain, Minn. 55359. Offer may 


ce mix. Garnish with toasted, slivered almonds. 8 servings. be withdrawn at any time. Void if prohibited or restricted by law. f 





























1. Now is the season of brides and 
graduates. Taste of sun-ripe berries 
on lips, whiff of charcoal in the air— 
for this is National Barbecue Month. 


2. For this season of roses... Rose 
Festival Aspic, discovered in Portland. 
Make up packaged raspberry gelatin 
with 1 cup hot water, 1 cup rosé wine. 
Add a few drops rose essence or 
almond extract. 


3. Since the early 1800’s French 
pastry shops have baked and sold 
“cigarettes russes,’’ rich rolled wafers. 
Now they’re packaged here, called 
‘‘pirouettes,’’ perfect with fruit, tea 
or frozen desserts. 


4. For the Fiesta of Five Flags in 
Pensacola, famous for seafood—a 
quick Gumbo! .. . 1 can condensed 
chicken gumbo soup, 1 cup cooked 
seafood, cut in l-inch pieces. Cook 
4 minutes, add ¥% tsp. file or chili 
powder, serve in soup plate. Hearty 
lunch or supper for 2. 


5. Inspired by the lumberjack theme 
of the Forest Festival in Coeur d’Alene, 
Idaho, a Paul Bunyan Sandwich! Hefty, 
crusty poor-boy roll or a small loaf 


French bread is filled with cubes 
C ef t have been broiled and 
basted rip-snortin’ bottled bar- 
6. ou’ve resorted 
to é u transfer to 
a pret 71 macaroni 
and be é t ce, gently 
cooked appl ic Adc otch of 
red wine, rops t pepper sauce to 
beef after 
7. Music in the ai Mun vhence 
comes Seven La Torte m your 


own recipe or bought from a bakery. 


8. Ever see a dog go round? Make 8 
deep slits along a wiener. Watch it 
curl as it broils or boils. Serve on a 
round bun with kraut in center. 


9. Hot oaten griddle cakes honor St. 
Columba, missionary to Scotland. 
Made from oatmeal muffin mix. Rec- 
ipe on box. 


10. Butter Churn Festival in Burton, 
Ohio. They really churn butter—400 
pounds of it! 

11. Swing a hula, strum a ukulele. 
Honor Hawaii’s first king today with 
Mango Ice Cream. Mash 6 fresh 
(peeled and seeded) or 1 (10-0z.) can, 
drained, mangoes. Cook 3 minutes 
in 1% cups boiling light corn syrup. 
Cool, fold in 1 cup heavy cream, 
whipped, 2 Tb. lemon juice. Freeze. 


12. Philippines mark independence 
from Spain. Serve gingery Crabmeat 
Philippean. Sauté 1 minced onion in 
2 Tb. oil. Mix together 1 Tb. corn- 
starch, ¥2 cup water, 14 cup Japanese 
soy sauce. Add to onion, cook and 
stir till thick, add 2 beaten eggs, 1 
(4'4-0z.) can deviled ham, 12 tsp. gin- 
ger. Stir and cook 5 minutes. Now, 
1 cup cooked crabmeat, heat. 


13. For St. Anthony, who finds the 
lost... a special Layered Lost Bread 
(pictured above). French toast made 
in the usual way, but get unsliced 
bread. Cut in pieces the long way, or 
use 3 slices bread side by side. Put 
together with strawberry preserves, 
sour cream. Sugar on top. 

14. For the gala Hebrew festival com- 
memorating the gift of the Torah, a 
Shabuoth Cheesecake. Spread frozen 





or bakeshop cheesecake with 1 cup 
sour cream mixed with 2 Tb. sugar, 
4 tsp. almond extract. Bake (425°) 
5 minutes. 


15. Folk music, folk dance, folk food 
at the Folk Festival, Glenville, W. Va. 
Apple butter is king, with hot biscuits 
and country ham. 


16. Birthday of a great lady—Jennie 
Grossinger. Slim, blonde, chic and 
vital at 75, she has made the bagel 
one of America’s native dishes. 


17. Fresh limes abound. Wait till 
you’ve tasted a fresh fruit salad with 
dressing made of lime juice instead 
of lemon or vinegar! 


18. Father’s Day. Father loves to fish. 
Father loves dips. Provide some of the 
new goldfish-shaped dipper crack- 
ers... plain and lightly salted; flavored 
with Cheddar; or tomato and cheese. 
19. Visit Eskimo Olympics in Fair- 
banks, Alaska. Or settle for Eskimo 
Pies, invented 45 years ago, they say, 
for a small boy who wanted both 
candy and ice cream but had only 
the price of one. 

20. You know the Black Cow. Here’s 
the brown one—root beer in a tall 
glass with a scoop of chocolate swirl 
ice cream. 


21. Summer begins. Bread, cheese 
are traditional. So are Golden Bucks— 
Welsh rarebit, canned or frozen, 
spooned on buttered toast, topped 
with poached eggs, garnished with 
fresh dill. 


22. A winner at last year’s Delmarva 
Chicken Cooking Contest in Pocomoke 
City, Md., was Cathy Miller’s Chicken- 
in-a-Hurry: Combine 1 cups bottled 


Photograph by Bernard Gray), 


tangy Italian salad dressing, % ct 
honey in a skillet. Add broiler chicke 
cutin pieces, brown both sides, cove 
cook 25 minutes or till done. 


23. Midsummer Eve and nobos 
sleeps in all Scandinavia. Feastin|) 
dancing, quaffing goes on till the su} 
shines. 


24. Blissful as a starter, or for de) 
sert . . . Red Cherry Soup, create} 
from a jar of canned cherry pie fil) 
ing. Add % cup’each dry vermou 
and water, 4 Tb. lemon juice, 4 ts 
allspice. Simmer 5 minutes, ser) 
warm or chilled. 
25. Some say those Golden Apples 
Hesperides were apricots! So call th 
Compote of Apricots Hesperides: Ba} 
equal parts sugar and water till clea 
Add whole apricots (peeled or not 
Bring to a boil, cook 2 minutes. Cove 
cool. 


- 26. Not all the golden bars are in For 


Knox. At least 3 sweet types are pack 
aged mixes—coconut, pecan, apricot 
27. Most exquisite vegetable—finger! 
of fresh young cucumber, ever St 
lightly cooked. Garnish with choppe¢ 
nuts, or yogurt and mint, fresh} 
ground pepper. | 
28. Henry VIII loved ‘‘deep pies’ 
from which birds flew. He also loveé 
pies of “pippins’” (apples to us) with 
hard cheese. 








swordfish in lemon butter, 
cooked and frozen. 

30. Old Milwaukee Day. Circus pa 
rades, Bratwurst, beer and Germa 
hot potato salad! 
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To make the Manzo: Pranzo di Manzo means “dinner of beef,” but you don’t have to 
know how to say it to make it. Because Chef Boy-Ar-Dee® makes a spaghetti sauce that’s 
so Italian, it can make a pot roast Italian. Just cook the Chef’s savory sauce Ae into 


the meat, the way Italians do. Let its special Italian spices and rich 
tomato goodness add their lively flavor to your roast. That’s all it 
takes to make sure that instead of ordinary pot roast, this will be 
something special: real Italian Manzo. 


3 pounds beef (pot roast cut) 2 tbsp. oil 
1f/ tsp. salt 2 cans Chef Boy-Ar-Dee 
1/4, tsp. pepper Spaghetti Sauce with Mushrooms 


1. Season meat with salt and pepper. 2. In a large heavy saucepan, 
brown all sides in oil. Pour off excess oil; pour on Chef Boy-Ar-Dee 
Spaghetti Sauce with Mushrooms. 3. Cover and cook slowly 2¥ 
hours (or until tender). 4. Serve sliced with extra sauce poured on. 


Chef Boy-Ar-Dee 
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cheese alongside 


B Any combination 


do (apples and Be 
Paese is a good one). 
For this dessert, it’s 
not what you serve 
that’s Italian, it’s the 
way you serve it. 


| To make the Pane: 


Bread is pane 
(pah-nay) in Italian. 
Buy breadsticks, or a 
long thin loaf of 
“Italian Bread.” Slice 
halfway. Then to 
make it even more 


| Italian, dot with butter, 
| parmesan cheese and 


a little garlic salt; wrap 
in foil and warm in 
the oven. 
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JUNE 


Welcome June with these 30 

cool and elegant summer meals— 
all quickly made with convenience 
products, seasonal foods and 
recipes from this issue. The 
dishes marked with an asterisk 
are listed in the Recipe Index 

on page 131. The daggers point to 
food new on the national scene. 
For their brand names and 
makers, look in the Shopping 


Center on page 122. 


SUNDAY 


4. GUMBO FOR 
SUPPER 
*Seafood Gumbo 
Okrain Lemon Butter 
Watercress and 
Cucumber Salad 
+Creamy Tomato 
and Blue Cheese 
Dressing 
Lemon Meringue Pie 


11. INSTANT LUAU 
tEgg Rolls (frozen) 
Barbecued Spareribs 
Rice Cooked in 
Pineapple Juice 
+Baby Carrots in 
Brown Sugar Glaze 
(frozen) 
*Mango Ice Cream 
Coconut Macaroons 
(packaged) 


18. FATHER’S DAY 
+Goldfish Dippers 
and Dips 
Roast Beef 
Instant Potatoes 
Mashed in Cream 
Wilted Lettuce Salad 
with Bacon Dressing 


+Butter Brickle Cake 


>. STARRING 
\PRIt S 
etabl Up 
ith Sa y 
tBee n St i 
Sauce (pac 
tButtered ft 
Dumpling 
(packaged) 
Lima Bean 
and Mushrooms 
Sliced Tomatoes 
on Boston Lettu 
Compote of 
Apricots Hesperide 


MONDAY 


5. LUMBERJACK 
FARE 
*Paul Bunyan 
Sandwiches 
Sweet Whole Onion 
Rings 
Baked Beans 
Cole Slaw ona 
Hollowed Cabbage 
Shell 
Watermelon 


12. PHILIPPINE 
INDEPENDENCE 
DAY 
Chicken Broth with 
Watercress 
*Crabmeat 
Philippean 
Chinese Noodles 
(canned) 
Braised Celery and 
Artichoke Hearts 
Tossed Salad with 
Cherry Tomatoes 
Melon Balls in 
Ginger Ale 


19. CASSEROLE 
SANS OVEN 
*Tuna Provencale 
+Buttered Shoepeg 
Corn (frozen) 
Zucchini Circles 
with Rosemary 
Tomato Aspic Salad 
(canned) 
Eskimo Pies 


26. ROSY MONDAY 
Tuna and Rice Balls 
Chopped Mustard 

Greens (frozen) 
Escarole Salad with 
Red Onion Rings 
tCoconut Bars 
Chopped Dates 
F aspberries 
1 Uream 


TUESDAY 


CHERRIES 


6. FROZEN DINNER 
GLAMORIZED 
Fresh Tossed 
Spinach Salad 

{Frozen Macaroni 
and Beef Dinner 
Buttered Peas 
(from the dinner) 
Grilled Tomato 
Halves 
Tart Apple Slices 
(from the dinner) 
Help-Yourself 
Cookie Tray 


13. FRENCH TOAST 
FOR DESSERT 
*Steak Tartare 
Baked Potatoes 
+Fancy Whole 
Mushrooms in 
Butter (frozen) 

Roquefort Dressing 

and Boston 
Lettuce Salad 
*St. Anthony’s 

Lost Bread 


20. HOW NOW COW 


tCold Sliced Beef 
in Onion Gravy 
(packaged) 


Waffled Potato Chips 


Buttered 
Italian Green Beans 
Chicory and 
Grapefruit Salad 


Poundcake (frozen 
or from a mix) 


*Brown Cow 


27. SWIFT 
DINNER PARTY 
Boneless Turkey Roll 
Shoestring Potatoes 
*Cucumber Fingers 
with Nuts 
Garden Lettuce 
Salad 
TNo-Bake 
Caramel Custard 
(from a mix) 
Chocolate Wafers 


WEDNESDAY 


APRICOTS 


7. BAVARIAN 
ECHOES 
*Egg Mayonnaise 
Breaded Veal Cutlets 
New Potatoes in 
Their Jackets 
+Buttered Baby 
Broccoli Spears 
(frozen) 
Cucumber and 
Caper Salad 
Seven-Layer Torte 
(from bakery) 


14. DAIRY SUPPER 
FOR SHABUOTH 
Pickled Beet Relish 
Cod Fillets in 
Parsley Butter 
Potato Pancakes 
(packaged) 
Leaf Spinach with 
Sour Cream Sauce 
(packaged) 
Orange, Onion, 
and Olive Salad 
*Shabuoth 
Cheesecake 


21. SUMMER 
BEGINS 
Jellied Consommé 
with Lime Slices 
*Golden Buck 
Lettuce and Tomato 
Salad with 
Russian Dressing 
Fresh Pears 
with Blue Cheese 


28. HENRY VIII’S 
BIRTHDAY 
*Thick 
Salt-Broiled Steak 
Cheese-Stuffed 
Potatoes 
(frozen) 
Leeks Cooked in 
Consommeé 
Huge Salad Bowl 
Garlic Bread 
Pie of Pippins 
(apples) 
with Cheese 


THURSDAY 


1. BARBECUE 
MONTH BEGINS 
Platter of 
Raw Relishes 
Barbecued Chicken 
Grilled Bananas 
and Pineapple Rings 
+Deluxe Whole 
Green Beans (frozen) 
Blueberry Pie 


8.ROUND DOGS 
AND KRAUT 
Mugs of 
Curried Tomato 
Soup 
Dill Pickle Strips and 
Olives 
*Round Dogs with 
Kraut on 
Hamburger Buns 
Potato Salad with 
Green Onions 
Romaine Salad 


Basket of Fresh 
Cherries 


15. WEST 
VIRGINIA 
FOLK FOODS 
Country-fried 
Ham Steaks 
Hash Brown 
Potatoes (frozen) 
Watercress and 
Green Pepper Salad 
Buttermilk Biscuits 
(refrigerated) 
Mountaineer 
Apple Butter 
Brownies 
(from a mix) 


22. PRIZE-WINNING 
CHICKEN 
*Cathy Miller's 
Chicken-in-a-Hurry 
Potato Puffs 
(frozen) 
Asparagus Spears 
in Hollandaise Sauce 
(frozen) 
Waldorf Salad 
yOrange 
Tapioca Cream 
(from a mix) 


29. SWORDFISH 
FOR SUPPER 
+Swordfish 
in Lemon Butter 
(frozen) 
TRice Milanese 
(packaged) 
Peas 
with Pearl Onions 
(frozen) 
Honeymelon Wedges 
+Fudge Macaroon 
Cake 
(from a mix) 


FRIDAY 


2. FESTIVAL OF 
ROSES 
*Tuna and Cabbage 
Flowers au Gratin 
Buttered Noodles 
tTiny Peas (frozen) 
with Thyme 
*Rose Festival 
Aspic 
Butterflake Rolls 
(refrigerated) 
*Cornucopias 


9. ST. COLUMBA'S 
SUPPER 
tMushroom and 
Barley Soup 
(packaged) 
+*Hot Oaten 
Griddle Cakes 
Broiled Canadian 
Bacon 
Fresh Fruit Salad 


16. JENNIE 
GROSSINGER 
SUGGESTS 
Cold Borscht with 
Cucumber Slices 
Hamburgers 
on Split Bagels 
Macédoine of Mixed 
Vegetables (frozen) 
Bibb Lettuce 
and Radish Salad 
+Grape Gelatin 


23. MIDSUMMER’'S 
EVE 
*Midsummer Night 
Cocktail 
Swedish Meatballs 
(canned) 
Boiled New Potatoes 
TtDilled Green Beans 
(canned) 
Fresh Sliced 
Mushroom Salad 
*Fruit-Filled Melon 


30. OLD MILWAUKEE 
DAY 
*Herring Tidbits 
on Apple and Pears 
Bratwurst 
Fresh String Beans 
German Potato Salad 
Celery, Radishes, 
and Pickles 
Frosted Blueberry 
Turnovers 
(refrigerated) 
Beer 


(frozen) 
Escalloped Poti 
(packaged) 
tSundae Topp 
with Pirouett 

Wafers 


10. BUTTERC 


CottageCheese 
with Snipped 


Butter 
Apple Fritters 
Maple Syru 


Vinaigrette 
Avocado an 
Fruit Salad 
Lime Dressi 
Apple Stru 
(frozen) 


24. MIDSUMME 
DAY 
*Pickled 
Baltic Herrin 
Broiled Veal Ch 
Creamed Potat 
and Peas 
*Red Cherry S 
tHoney Bran Mu 
(from a mix, 
Gingerbrea 








CUCUMBERS 
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FOR 
TOMATOES 


Question: What’s everybody’s favorite fruit 

all year round from breakfast through dinner? 
Hint: Americans like to drink it, make soup 
of it jand paint pictures of the soup can], use 
it as a flavoring in all kinds of main dishes... 
even cakes and cocktails, garnish everything 
from hamburgers and French fries to scrambled 
eggs with it.) 

{nswer (in case you haven’t guessed): It’s 
the tomato. It really is a fruit—and a berry at 
that! Tomatoes come in such a number of won- 
derful ways that there’s often a confusion of 
riches about which tomato product to use for 
what. Here’s a partial listing to clear up some 
of the differences and to suggest how to put 
each product to the best use. 

Tomato sauce is a smoothly cooked blend of 
tomato solids with various seasonings. Use it 
in stews, casseroles, dinners-in-a-skillet, or as a 
base for spaghetti sauce. Tomato sauce with 
mushrooms and temato sauce with cheese are 
relatively new, why-didn’t-somebody-think-of- 
this-before products. So much convenience from 
one can! Try the tomato sauce with mushrooms 
on pot roast, mix it into your favorite meat-loaf 
recipe, use it for sauce on, say, an eggplant cas- 
serole. As for the tomato sauce with cheese— 
over English muffins, it’s practically pizza from 
a can. Good, too, in lasagna or on spaghetti 
Parmigiana. 

Tomato puree is pure tomato pulp, about 





a little thicker. No seasoning except for a touch 
of salt. Use it whenever you need a gentle hint 
of tomato flavoring. (Babies love it straight.) 
Tomato paste is pure, unseasoned tomato pulp 
ina thick paste— much thicker than the sauce. 
A cornerstone of Italian cooking, it gives an 
intense tomato flavor to spaghetti, pizza, 
lasagna. Try adding a tablespoonful to gra- 
vies and stocks for an interesting flavor. 

Stewed tomatoes are tomatoes seasoned 
with onion, green pepper, celery and spices. 
Heat and eat right from the can with maybe 
a pinch of basil, oregano or garlic salt, a 
tablespoon of butter. The fanciest and 
most expensive are whole solid pack 
tomatoes . .. cored and peeled tomatoes 
with a trace of salt. For a speedy relish, 
chop, drain and add some brown sugar, 
vinegar, grated lemon rind and raisins. 
Tomato juice needs no explanation ... 
but have you tried it as a salad dress- 
ing with lemon juice, oil and grated Par- 
mesan, or as a sunrise cocktail mixed 
with orange juice, a twist of lemon, a 
dash of Worcestershire? 

Tomato catsup, as all-American as 
hot dogs and hamburgers, is pure 
tomato pulp cooked with salt, vinegar, 


sugar and spices. Gives 

; a tangy lift to ALS 

i baked beans, meat gm = F gi 
/ core: 











af. Try it, too, { = FIQg 
3 A ss é o 
Ns ; Soq9 oS 


ae 


‘ eee 
































the same consistency as the sauce or maybe & =) 


in salad dressings. Offspring of tomato catsup 
are pizza flavor (pour on fish or egg dishes), 
hickory flavor (use as a barbecue sauce, espe- 
cially good onspare ribs and hot dogs) and steak- 
house flavor (try it on pot roast, Swiss steak). 
Tomato soup, that most versatile can in the 
cupboard, is so much more than a soup! It’s 
proved itself as a star performer in hundreds 
of recipes from main dishes to tomato-soup 
cake and steamed puddings. . . has even been 
immortalized in pop-art portraits. Here are 
some new ways: Tomato Shake—shake or blend 
with cold milk, a pinch of cinnamon. To make 
Tomato Nog, add an egg before shaking. Booze 
*n’ Soup—to hot tomato soup add some Wor- 
cestershire, lemon and hot-pepper sauce and mix 
if you wish with vodka, gin or sherry. Great for 
aiding circulation when sipped hot from thermos 
jugs at a football game. Tomato aspic can be 
chilled and turned out of its can or melted down 
and chilled in your own molds. It makes a fresh, 
summery-tasting aspic parfait any time of year 
when layered in parfait glasses with sour cream. 
More tomato incarnations: Chili sauce, with 
a coarser texture than catsup, gives a ““Texas- 
style’’ touch to skillet dishes, baked beans, meat 
loaf. Seafood cocktail sauce is delicious on 
shrimp, lobster, crab, clams. Canned egg-shaped 
Italian tomatoes, packed in Italy, give a truly 
authentic look and taste to Italian dishes. 
Would you believe, considering the present 
popularity of the tomato, that 100 years ago 
it was considered poisonous? (Would you be- 
lieve 150?) Actually it was 146 years ago that 
a strange demonstration took place in front of 
the courthouse in Salem, New Jersey. While the 
fearful citizenry gathered around, according to 
the persistent legend, Robert Gibbons Johnson, 
a wealthy farmer, ate a tomato... and lived! 
Until that day, most of the citizens 
of the United States had believed 
that the “‘love apple,’ as they called 
it, was poisonous. 
How this strange superstition began 
is a mystery, because from ancient 
times the Indians of Mexico and 
South America doted on the fruits 
of the “‘tomatl,’’ which grew like a weed 
all around them. Spanish explorers 
mom, took it back to Europe 
where the Italians 
called it ‘‘pomi 
d’oro,’ or “apple 
of gold,’’ and 
promptly made 
sauce of it. 
Some say it 
began as 
pomit di 
M ori— 
apple of 





The infinitely 
useful tomato in 
a few of its many 
forms: the pop- 
ular Globe tomato, 
the tiny cherry, 
the meaty Beef- 
steak, canned 
Italian tomatoes, 
and, of course, 
catsup. 





















































the Moors—which the gallant Frencht 
promptly into pomme d’amour—apple 
In most of the rest of Europe, toma 
grown as a curiosity or a decoratiy 
The exchange of a “love apple” was¢ 
affection; but as for eating one—unth 

By this devious route—from South 
via Europe—tomatoes came to North 
Once the intrepid Mr. Johnson sury) 
public snack, everybody else started | 

All tomatoes aren't fat and red 
usually found in the supermarket. 
come in yellow, white, pale yellow, piml . 
orange, apricot, even striped green. So 
tomatoes are as small as large curra ity 
cultivated, ones weigh a pound. Some,| 
Italian tomato, are egg-shaped; others,) 
meaty “Beefsteak’’ tomato, look as if 
been ‘‘gathered”’ at the stem end. New 
ular on the most distinguished tables is 
cherry tomato—a variety that was} 
popular with the Incas of ancient Pen} 
elegant appetizer is a home-grown} 
tomato plant set right on the table fo 
to pluck themselves. 

In addition to their pleasantly fre 
taste, tomatoes boast lots of vitamins / 
and, with only 81 calories per pound 
an ideal food for dieters. 

Because tomato flavor develops as it 
the plant, no tomato that you find ing 
will have a flavor as good as one you; 
and warm, from the vine. This is bee 
matoes allowed to ripen fully before 
would be much too tender to stand mass 
ing, much less shipping. So, 
growers must aim for the best compror 

There are five officially recognized s 
harvesting tomatoes, ranging from in 
green to firm ripe. No matter at which 
tomato is picked, it can be made to 
but if it has been picked too soon, th 
will be undeveloped, and the seeds will} 
and soft. If you live near a tomato- 
region, you may be lucky enough to fil 


that has been picked at the later af 
| 
} 


; 
| 


| 
’ 
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ripening. Unfortunately, some tomatoe 
at the “immature green” stage arrive in 
and are sold, although they have very poo 

The only way to judge a tomato with 
ting into it is on the basis of color,| 
appearance and firmness. Size has ab 
nothing to do with the ripeness or fla 
yond this, the housewife is at the me 
tomato grower. However, the indust 
aware that commercially grown tomai 
short of the consumer’s wants, is experi . 
with thousands of species, trying to by 
matoes that will withstand shipping 
harvested later. 

All tomatoes, after they are pick 
“‘ripened”’ at a temperature of 65 
grees until they turn red. Sor 
ethylene gas is used to sp 
ripening process. Many feel 
not affect taste. 

Some hopeful signs on 
zon are laboratory experim 
nitrogen-freezing of toma 
becomes a reality, tomatoes 
picked at full ripeness, 
at temperatures of minus-300 
by liquid nitrogen, and thendé 
with no damage to the deli¢ 
walls.—JOAN PAULSON 
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r.) pkg. yellow 


varian Filling 
on page 100) 
y cream 
extract 


cut into heart 
k rosebuds 


rrow pink satin 

Ib., 21-0z.) pkg. 
nix according to 
tions. Pour mix- 
ased and floured 


e heart-shaped 
tions below for 
er heart-shaped 
at” cake layers.) 
preheated 350° 
est shelf for 50— 
or until cake is 
| and springs back 
d gently with fin- 
n cake is done, re- 
ven, cool on wire 
10ve from pan. 

2 is cooled, using 
yothpicks at regu- 
as markers, mark 
cake into 3 parts. 
ed knife, slice off 
osswise and set 
“lid,” leaving the 
the cake intact. 
e rest of the cake: 
p knife, make a 
ach in from the 
x down to the 
toothpick mark- 
ith fork, hollow 
nove cake from 
will have a layer 
1 raised edge that 
ike high. The fill- 
he center hollow. 
ollow with Rasp- 
an Filling (recipe 
Use a spatula to 
ure evenly. Let 
5 to 20 minutes 
r. Place reserved 
top. Remove all 


1a cold bowl 214 
ream and 14 tea-= 
a extract. Beat 
1 just stiff. Re- 
it 114 cups of the 
m for decoration, 
inder for frosting 
cake on serving 
first cover entire 
| thin layer of 
m. Let stand 10 
as to dry. Then 
e cake, top and 
maining whipped 


rved cream in 
sing a No. 1 star 
D, pipe a row of 
nd top edge of 
ing the shape. 
row of rosettes 
f cake and down 
the heart. Re- 
il serving time. 
t least 1 hour, not 


‘ing, place heart- 


Del Monte Early Garden Peas are fit for 


a party dish. Sweetly green and tender. Just the 
right sizes. And happily yours for flavor. 


You and Del Monte make a good thing 





shaped doily in center of cake. Tie 5 or 6 
tiny pink rosebuds and leaves with 7 or 8 
inches of narrow pink satin ribbon and 
place on doily. 

If you do not have a 7-cup-size heart- 
shaped baking pan, you can use two 3/4- 
cup heart-shaped pans. Prepare 1 (1-lb., 
214-02.) pkg. of yellow cake mix and divide 
evenly between the two pans. Bake and 


PEAS & ONIONS PAPRIKA 


3-4 large onions, cut in 
half crosswise 

Paprika 

Y% cup chopped onion 
2 Tbsps. butter or 
margarine 

1 Tbsp. cornstarch 

1 can (1-lb. 1-02.) 

Del Monte® Brand 
Early Garden Peas 

2 Tbsps. chopped pimiento 
Y% tsp. salt 

Y% tsp. Worcestershire 
sauce 


To make onion cups: Re- 
move centers from onion 
halves; place cups in 
baking dish and cover 

with foil. Bake at 375°F., 
20 min. Sprinkle tops 

of onion cups with paprika. 
Chop enough onion centers 
to make % cup. Sauté 
chopped onion in butter or 
margarine until tender. 
Blend in cornstarch and 
liquid drained from peas. 
Cook, stirring constantly, 
until thickened. Add 

peas, pimiento and 
seasonings; mix well. Fill 
onion cups with peas 








mixture. Cover with foil. 
Bake at 375°F., 15 min. 
Makes 6-8 servings. 


cool according to package directions. When 
cake is thoroughly cool, using toothpicks 
as markers and a ruler as a guide, hollow 
out the center of the bottom layer, cutting 
2 inches in from the edges and down to 
within 4 inch of the bottom. Hollow out 
the second layer completely, 2 inches from 
the edge, so that you have a heart-shaped 
outline. Make Raspberry Bavarian Filling, 








but double the quantity. Fill the bottom 


layer. Set the completely hollowed-out 
layer carefully on top and pour in the re- 
maining filling. Let set, then frost and 


decorate as above. 

You can also make two 8 x 8 x 2-inch 
cake layers (or buy them) and cut them 
into heart-shaped layers using a cardboard 
pattern. Fill and decorate (continued) 


special. 
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OCCASION CAKE continued 


according to our directions given above. 


Easy Does It Ahead 

To save time—and calories—you might 
substitute ready-whipped topping, which 
can be kept in the freezer 2 weeks. 

For those of you who like everything 
easiest and done way ahead of time— 
use 1 (14 oz.) can white frosting. (Do not 
try to pipe it, it’s too soft.) Use silver 
dragées instead of rosettes. 

This cake can be made and frozen 
weeks ahead. Be sure to freeze first. 
Then wrap. 


RASPBERRY BAVARIAN FILLING 
1 (10-0z.) pkg. 14 cup coarsely 


frozen chopped almonds 
raspberries, 14 cup heavy cream, 
thawed stiffly beaten 


14 cup reserved 1 Tb. white creme 
raspberry juice de menthe 

1% cup boiling water 12 tsp. almond 

1 (3-0z.) pkg. extract 
raspberry- 
flavored gelatin 


Thaw 1 (10-0z.) pkg. frozen raspberries, 
drain and reserve 14 cup juice. Press 
raspberries through a sieve to remove 
seeds. You will have a thick raspberry 
pulp or purée. 

In 4 cup boiling water dissolve 1 (3- 
oz.) pkg. raspberry-flavored gelatin, 
stirring well till gelatin is dissolved. Stir 
in raspberry pulp, raspberry juice and 
14 cup coarsely chopped almonds. 

Refrigerate mixture until it’s the con- 
sistency of unbeaten egg white. Fold in 
14 cup heavy cream, stiffly beaten, 
1 tablespoon white creme de menthe and 
14 teaspoon almond extract. Spoon mix- 
ture into hollow of heart-shaped cake. 
Makes 114-2 cups. 


Quick and Easy Dodge: 

Prepare a package of strawberry- 
flavored whipped-dessert mix according 
to package directions adding 1 (10-o0z.) 
package mashed or puréed frozen rasp- 
berries or strawberries and 14 cup 
chopped almonds, 1 tablespoon white 
creme de menthe, 14 teaspoon almond 
extract. Proceed as above. 


THREE-TIERED ROUND WEDDING CAKE 


3 (1-lb., 214-0z.) 1 recipe Mandarin 
pkgs. yellow Orange Filling 
cake mix (below) 

1 recipe Creamy 
Frosting (below) 


This cake could be made and deco- 
rated 2 days before, if kept in a cool 
place. In a large bowl, prepare 2 (1-lb., 
214-0z.) pkgs. yellow cake mix accord- 
ing to package directions. Using an elec- 
tric mixer, beat batter at medium speed 
4 minutes. 

Fill a greased and floured 12 x 2-inch 
round pan half full with about 24 of cake 
batter. Pour remaining cake batter to 
half fill a round 8 x 2-inch greased and 
floured cake pan. Bake both cake layers 
in a preheated 350° oven 40 to 45 min- 
utes for the 12-inch layer and 30 to 35 
minutes for the 8-inch layer or till they 
are golden brown and spring back when 
touched with fingertip. 

Prepare the last package yellow cake 


mix according to directions. Fill a 4 x 2- 
ch greased and floured round cake pan 
ibout half full. Bake in preheated 350° 
en 20 to 25 minutes or till it is golden 


1 and springs back when touched 


ingertips. Bake remaining batter 

rom the third cake-mix package and 

or later use. Cool the 3 cake lay- 

out 10 minutes in their pans on a 

wire rac urn out from pan and let 
| completely before frosting. 

Using toothpicks as markers, split 


each layer in half crosswise. On the top 
of the bottom half of the 12-inch layer, 
spread about 21% cups Mandarin Orange 
Filling (recipe below), and replace top 
layer. On the 8-inch layer, spread about 
1 cup filling and about 14 cup filling for 
the 4-inch layer. Spread filling evenly 
with spatula and replace each top on 
bottom half of layer. Do not stack lay- 
ers yet. See instructions for Frosting. 


MANDARIN ORANGE FILLING 


4 (11-0z.) cans 14 cup Grand 
mandarin Marnier or 
oranges, drained Cointreau 

2 Tb. cornstarch 


Combine in a saucepan 4 (11-0z.) cans 
drained mandarin oranges, 14 cup Grand 
Marnier or Cointreau and 2 tablespoons 
cornstarch. Place over heat and bring 
to a boil, stirring constantly. Reduce 
heat and cook 5 to 6 minutes longer or 
until mixture is thickened and syrup-like 
in consistency. 

Cool mixture completely, uncovered, 
and use as a filling for round or square 
wedding cake. Makes about 31% cups. 


CREAMY FROSTING 


144 cups butter or 5 (1-Ib.) pkgs. 


margarine, confectioners’ 
softened sugar (not 

144 cups white necessary to sift) 
shortening; 14% cups light cream 


1 Tb. vanilla extract 


In your largest mixing bowl, combine 
1144 cups softened butter or margarine 
and 114 cups softened white shortening 
and beat with electric mixer at low 
speed until light and fluffy. 

Using 5 (1-lb.) pkgs. confectioners’ 
sugar, add 1 cup at a time to the bowl, 
then add 114 cups light cream, two 
tablespoons at a time. Beat mixture till 
smooth after each addition. 

When all sugar and cream are added, 
stir in 1 tablespoon vanilla extract and 
beat at medium speed 1 or 2 minutes 
longer, or until mixture is smooth and of 
a spreading consistency. 

Cover bowl with a damp towel, to 
prevent drying out. Use to frost 3-tier 
round wedding cake or 4-tier square 
wedding cake (recipe follows) following 
directions for Basket-Weave Frosting. 


BASKET-WEAVE FROSTING 


If you’ve never decorated a cake before, 
we recommend that you practice on a 





piece of wax paper first, to get the feel of 
how it works. Take your time, do not 
work on an excessively hot-humid day. 
The basket weave we describe will take 
2-3 hours for the novice. The frosting 
will keep indefinitely if refrigerated and 
kept covered with a damp cloth. 

Divide 1 recipe Creamy Frosting in 
half; place each half in a separate bowl 
and keep covered with damp cloth. Save 
one bowl of frosting for basket weave. 
With the rest of frosting, using a spat- 
ula, spread a thin layer of frosting on 
each cake layer, tops and side, to seal in 
crumbs. Let stand until completely dry 
(about 1 hour). 

When first coat of frosting is dry, 
spread bottom layer with more frosting, 
smoothing frosting on the top and sides 
with a spatula. Keep dipping spatula 
into hot water to achieve the smoothest 
finish possible. Center the 8-in. layer on 
bottom tier; frost and smooth. Finally, 
top with 4-in. layer; frost and smooth. 

Next comes the final gilding—the 
basket-weave frosting. To do it prop- 
erly, it’s important to have the cake as 
near eye level as possible. We put our 
cake on a low stool on the kitchen 
counter. You can improvise with any 
support, as long as it’s sturdy. Using a 
toothpick, make small dots in vertical 
lines, about 1 inch apart, all around the 
sides of the cake, on each layer, as a 
guideline. Fill one pastry bag about 24 
full with a No. 48 decorating tip and 
another pastry bag with a No. 4 tip. 

Beginning at top layer, using the No. 4 
decorating tip, make a vertical line down 
the side of cake (as in drawing A), fol- 
lowing small dots as a guideline. Using 
the No. 48 decorating tip, make 3 hori- 
zontal weaves (overlapping the vertical 
line) about 1 inch long, on side of cake 
(asin drawing A). Space each horizontal 
weave about 1% inch apart. Then make 
second vertical line, following dots as 
guidelines (drawing B). Between spaces 
of the 3 horizontal weaves, make 2 more 
weaves about 2 inches long, overlapping 
the second vertical line (see drawing C). 
Continue alternating basket-weave lines 
with vertical lines until layer is com- 
pleted. Then proceed to next layers and 
repeat same operation. 

Using a No. 4 star decorating tip, 
make small rosettes around top edge of 
each layer. Then place on tiers 24 tiny 
white roses and leaves. Serves 40—50. 


4-TIER SQUARE WEDDING CAKE 


If you would like to make your own wed- 
ding cake and don’t have proper baking 
pans, buy an 18 x 26 x 2-inch sheet cake 
from the bakery and cut according to 
our directions. Price range for sheet cake 
on East Coast is between $7.50 and 
$9.50 per layer. 


1 (18x26x2-inch) 
rectangle yellow 
sheet cake 

1 recipe Mandarin 


Orange Filling 
(see recipe). 
1 recipe Creamy 
Frosting (see 
recipe) 


Using aruler and toothpicks as markers, 
trim about a 1-inch margin from around 
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Take a Su 
Kitchen Hol 


Cool Picnic Idea 
Reynolds Wrap arour 
of foods and beverage 


things cold, hot things 


Camping out? 
Spread Reynolds Wray 
sleeping bag, for a dj 
fortable bed. 


Cooking out? ,Z& 
Line your grill ae 
with Heavy Duty : 
Reynolds Wrap, 
oven-tempered for 
flexible strength. 
Reflects heat, for 
better cooking 
with less fuel. Makes 
clean-up easy; just but 
ashes and drippings | 
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‘i 
Need a Funnel? | 
Make it, any size, out. 


Qu Wrap. J 

P— stem aroun 
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flare out. | 
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New kind of Cook 
“Creative Cooking | 
with Aluminum Foil”, | 
By Eleanor Lynch. 
192 pages, over 300 
recipes, 28 pages of 
full-color photo- 
graphs. Specially ™ 
priced to celebrate — 
the 20th anniversary 0 
Reynolds Wrap: 
Soft-bound edition, 4 
value, yours for only Of 
postage and handling. 
or money order with you 
address to, Reynolds ¥ 
book, P.O. Box 1406 
Long Island City, N. Y 


BOCA chy 


Strong... Depende 
All-Purpose Reynok 


A foil by any ot 7 
just ain’t thes 


18 x 26 x 2-inch yellow sheet 
to cut off rough edges. 
e end of cake layer, on the 
o you, cut a 12 x 12-inch 
m the other end, on the same 
8 x 8-inch square. Turn the 
around so the uncut side is 
rom the longer end of the un- 
st cut a 6 x 6-inch square, 
4 x 4-inch square. 
othpicks as markers, split 
n half crosswise and fill with 
range Filling (see recipe on 


ottom half of the 12-inch 
r, using a spatula, spread 2 
On the 8-inch layer, spread 





p filling, 14 cup filling on the 
rand 14 cup filling on the 4- 
Replace top halves of each 


ket-Weave instructions on 
ition layers correctly. First 
reamy Frosting (see recipe 
) and coat and decorate with 
ye as directed for our Round 
‘serves 50 to 55. 

1 though the square wedding 
htly larger than the round 
quantity of filling and frost- 
me for both and is ample for 


SCANDINAVIAN COOK BOOK 


continued from page 89 


These are the recipes for the lavish 
Smorgasbord shown on page 88. Some of 
the measurements may sound strange— 
like 1014 tablespoons sugar—but that’s 
because they’re an absolutely accurate 
translation from the European measure- 
ments. 


HERRING TIDBITS IN SOUR CREAM 


This is a traditional beginning to a 
Smorgasbord. Pile 1 (12-0z.) can of her- 
ring and onions in sour cream on a bed 
of parsley sprigs. 

An alternate is: 


HERRING TIDBITS ON APPLES 
AND PEARS 


Cut 1 red apple and 1 green pear into 
8 sections, lengthwise. Brush each cut 
section with lemon juice to prevent dis- 
coloring. Arrange alternate sections of 
apples and pears around the edge on a 
platter to form a border. Pile 1 (12-o0z.) 


jar herring in sour cream in the center. 


EGGS MAYONNAISE 
(AGG MED MAJONNAS) 


4 cold hard-boiled 
eggs 

4 tablespoonfuls 
mayonnaise 

1 head lettuce, or 
shredded lettuce 

With fish: 

4 slices smoked or 
salted salmon, 
in strips 
or 8 buckling 
fillets, in pieces 
or %4-1 cup 
cooked, cold fish 

With vegetables: 


*1 (1014-0z.) can 
asparagus 
or44|b. cucumber, 
sliced or diced 
or 2 stalks celery, 
sliced 

With shellfish: 

1 (10-0z.) can 
crabmeat 
or *34-1 cup 
boiled peeled 
prawns 
or 1 (8-oz.) can 
lobster 
or 8-12 crayfish, 


Shell the eggs and halve lengthwise. 
Place on a bed of lettuce leaves or 
shredded lettuce. Arrange the fish, veg- 
etables or shellfish around the eggs. 
Coat with mayonnaise. Garnish with 
wedges of tomato, or dill. Serve immedi- 
ately. 4 portions. 


*Ed. Note: We used shrimp for prawns and made 
this appetizer using starred* ingredients. 


PICKLED BALTIC HERRING 
(SURSTROMMING) 


Also known as fermented Baltic herring. 
Allow a small can of “pickled herring’ for 
each portion. 

A small can contains 4-6 herrings, a 
medium-sized can 10-12 herrings and a 
large can 18-20 herrings. 

Serve the pickled herring directly 
from the can with boiled potatoes, pref- 
erably almond _ potatoes*, plenty of 
finely chopped red onion, flat bread, 
(also known as ‘‘thin bread’’ in Sweden), 
butter and whey cheese. 

*Ed. Note: ‘‘Almond potatoes” are small, oval- 
shaped new potatoes native to Europe. Shape 
your own imitations: cut potatoes in half length- 


wise. Arrange ingredients symmetrically as pic- 
tured. Garnish with dill. 


LIVER PATE (LEVERPASTEJ) 


1 Ib. pig’s liver 

1 Ib. fat bacon 

4 anchovy fillets 

1 tablespoonful 
chopped onion, 
fried in butter 

4 teaspoonful salt 


14 teaspoonful 
white pepper 

3 eggs 

1-2 tablespoonfuls 
potato flour 

214 cups cream 

Thin rashers of 
fat bacon 


Wash the liver. (Soak it for a few 
hours in cold water.) Cut the liver and 
fat bacon into small pieces. Mince the 
liver, fat bacon and anchovies twice. 

Add the onion and seasoning. Stir in 


Work the mixture untli 1t 1S smoo 
Taste for seasoning. Cook a test sampl 
If paté is too soft add a little mor 
flour; if it is too stiff, moisten it with 
cream. 

Line one or two oblong tins with thir 
rashers of fat bacon or greased aluminum 
foil. Pour in the mixture and cover with 


f 


greaseproof paper or aluminum foi 
Cook the paté in a water bath over top 


heat or in the oven (345° F.). 1 
hours. Cool, then chill in refrigerator 
To serve: Place a thick slice liver paté 


on a trimmed toast square. Garnish 
with black olives and mandarin orange 
sections. Makes 24. 

*Ed. Note: To cook the test sample place 14 cup 


paté in a buttered 6-oz. custard cup. Cover with 
foil. Bake in a water bath for 30 min. at 345° F. 


RAW BEEFSTEAK (BIFTECK ALA 
TARTARE) 


Allow for each person: 


6-8 oz. sirloin of 
beef equals 
required 4 oz. 
scraped beef, 
or 4 oz. (42 cup) 
ground beef 


1 tablespoonful 
chopped onion 

1 tablespoonful 
chopped, pickled 
beetroot (beets) 

1 tablespoonful 
capers 

1-2 raw egg yolks 


It is advisable to scrape the meat so 
that all the simews and membranes are 
removed. Cut the meat into pieces 
along the muscle fibres and scrape the 
meat in the same direction so that it is 
finely divided. 

Shape the scraped or minced meat 
into cakes. Arrange them in a serving 
dish with groups of onion, beetroot and 
capers and top each meat cake with a 
raw egg yolk. Serve with salt and pep- 
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Take a summer kitchen holiday with Reynolds Wrap. Bake fish outdoors 
in Reynolds Wrap to seal in flavor. Why, specifically, Reynolds Wrap? 
Because Reynolds Wrap is oven-tempered for flexible strength 
—a strength that resists tearing. No wonder Reynolds Wrap 
outsells all other foils combined. There are other foils that 
cost pennies less. But they're not Reynolds Wrap. So 
well just keep on making our foil strong and 
tear-resistant. Otherwise, it wouldn't be good 
: enough for you...or for us. Reynolds Wrap. 
—~ A foil by any other name just ain't the same. 


ty eae c- ; mm 


eynolds Wrap ¢ 


BARBECUE FISH -BAKE* 


1 to 3 Ib. fish, cleaned 1 cup catsup 

34 cup water 
1 teaspoon chili powder 
3 drops Tabasco Sauce 
2 teaspoons salt 

Heavy Duty Reynolds Wrap 


Texas Barbecue Sauce 
V4 cup cider vinegar 
V4 cup corn oil 

V3 cup Worcestershire 
Combine barbecue sauce ingredients and bring just to a boil. Place 
fish on center of a large sheet of Heavy Duty Reynolds Wrap. Sprinkle 
salt and pepper inside fish. Bring up foil around fish and spoon sauce 
over it generously. Close the foil, double-folding edges together. Bake 
over hot fire, allowing 15 minutes for 1 Ib. fish; 25 minutes for 2 lbs.; 35 
minutes for 3 Ibs. Serve right from foil, spooning juices over each serving. 
Note to fishermen: Fresh-caught fish stay fresh when wrapped in 
Heavy Duty Reynolds Wrap and frozen 


*Recipes (fish and sauce) from new Reynolds Wrap cookbook 
“CREATIVE COOKING WITH ALUMINUM FOIL”, by Eleanor Lynch. 
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SCANDINAVIAN COOK BOOK 


continued 


Variation: Mix all the ingredients. 
Season and shape the patties into cakes. 
Fry them rapidly in fat or grill them. 
Serve with Worcestershire sauce, ketchup 
or chili sauce. 


Ed. Note: Use only ground sirloin or fillet of beef 
that is very fresh. It should never be ground in a 
grinder that has been used for pork. 


GREEN SALAD 
(GRONSALLAD) 


1 head salad (cabbage 
lettuce, curly endive, 
endive, cos lettuce) 

Lots of vinaigrette, 
lemon dressing or 
other dressing 


Separate the salad 
leaves, then rinse and 
drain them thoroughly. 
Small leaves may be left 
whole, large ones torn 
into pieces or shredded, 
using a sharp knife. 

Arrange the salad ina 
large bowl or in indi- 
vidual bowls. Immedi- 
ately before serving add 
the dressing and toss the 
leaves in it. 

Alternatively, serve 
the dressing separately. 

Variation: When vin- 
aigrette or lemon dress- 
ing is used, the salad 
bowl may be rubbed 
with a cut clove of gar- 
lie before the salad is 
put in it. Four portions. 


LIGHT MEAT DUMP- 
LINGS (FRIKADELLER) 
(In covered dish in pic- 
ture on page 88. Similar 
to quenelles, but less 
smooth, as the meat is 
not so finely pounded. ) 


1 cup minced veal 

1 cup minced pork 

2 tablespoonfuls dried 
white breadcrumbs 

1 cup cream or milk 

salt, white pepper 

2 egg yolks 

For Boiling: 

41, cups water 

2 teaspoonfuls salt 

6 white peppercorns 

1 bay leaf 

parsley 

1 onion 

1 piece carrot 


Soak breadcrumbs in 
the liquid. Mix the 
minced meats. Stir in 
the seasonings and egg 
yolks. Add soaked 
breadcrumbs. Work 
meat till smooth. Shape 
it into small balls. 

Mix the ingredients 
for the cooking liquid 
and bring it to a boil. 
Put in the dumplings a few at a time 
and let them simmer 5 minutes. 

Serve with boiled (riced) potatoes, 
mashed potatoes or boiled rice and a 
auce, é.g., dill, lemon, tomato or caper. 

Note: The dumplings may also be 
used as a garnish for soup. They are 

1 cooked directly in the soup. 4 por- 


JANSSON’S TEMPTATION (JANSSONS 


FRETELSE) A delicious anchovy casserole 
2 large onions 2 tablespoonfuls 
5 potatoes butter or 
14-16 anchovy margarine 
fillets 24-1 cup cream 


anchovy liquid 
(from the can) 


Oven temperature: 435° F. 
Baking time: 45-60 minutes 

Peel the onions and chop or slice 
thinly. Peel the potatoes and cut into 
fine strips. 

Arrange half the potatoes in a but- 
tered fireproof dish. Put the anchovies 
and onions on top and add the rest of 
the potatoes. Pour on half the cream 
and a little anchovy liquid. 

Dot with pats of fat. 

Bake until the potatoes 


are pale 


advisable to cut off a thin slice from the 
base of the melon or from both halves 
so that they stand steadily. 

Take out the melon seeds and most 
of the flesh, using a spoon. Cut the 
flesh into cubes. 

Clean and rinse the fruit, if necessary. 
Hull the berries or stone the cherries. 
If grapes are included, halve them and 
remove the seeds. Reserve a few whole 
grapes for garnishing. Put layers of 
fruit, melon cubes, sugar into melon. 


Now, frosting that spreads easier, 
creamier than your homemade. 


Or your mother’s. Or her mother's. 


Because. . 


. Betty Crocker Ready-to-Spread is the homogenized 


frosting. Homogenized smoother than any butter cream 
frosting you can whip, blend or beat at home. So it 

spreads easier, tastes creamier than homemade. Try: 
Chocolate, Milk Chocolate, Vanilla, Butterscotch or Lemon. 


golden-brown in color. Add the remain- 
ing cream. Continue baking until the 
potatoes are tender. 

Variation: Replace the anchovies with 
1 matjes herring fillet or 4-6 cleaned, 
filleted bucklings. 4 portions. 


FRUIT-FILLED MELON (FYLLD MELON) 


1 small melon cultivated 
(about 2 Ibs.) strawberries, 
sugar raspberries, 


red currants, 
blackberries or 
cherries 

or 142 |b. grapes 


4’, cups wild or 


Wash the melon and cut off a lid or 


divide it into two halves. It may be 





Garnish with clusters of berries or 
whole grapes. 6 portions. 


Ed. Note: Another traditional method of serving is 
to arrange melon and berries as pictured on page 89. 


CHOCOLATE SWISS ROLL 
(CHOKLADRULLTARTA) 


Cake: ¥, cup potato flour 

3 eggs (and 1 egg 2 tablespoonfuls 
white) cocoa 

10% tablespoonfuls 1 teaspoonful 
sugar baking powder 


Whisk the eggs (and egg white) and 
sugar until very foamy. Mix together 
the potato flour, cocoa and baking pow- 
der, sift it into the egg mixture and stir 
round, 






























Spread the mixture even] 
greased, waxed-paper-lined § 
tin, 12x16 inches (America 
15x12x114 inches). Bake at\) 
about 5 minutes. Turn out the 
a floured cloth, pull off pape 
the tin over the cake. Leave { 
Filling: 
3 bananas, mashed, 1 tablespe 

or 7 tablespoonfuls i 

crushed pineapple 
144 cups heavy 

cream 


Scant % cup 
walnuts ors 
hazelnuts, 
chopped 


Whip the « 
the vanilla sug 
Spread the ¢ 
mashed ban 
crushed pineay 
then with ap 


dish, 
uppermost. 
the remaining 
and decorate, 
banana slices, 
pineapple and 
block (semi-swe 
olate. Twelve ¢ 


Ed. Note: We pip 
maining cream on 
the roll and deco 
banana slices (bi 
lemon juice to keep 
turning brown) an¢ 
















Decorate with 
or jam and sél| 
mediately. 4 D0 

Variations: 
horns with : 


instead of W 
cream. 4 portio 


Ed. Note: We mad 

ation. If you place 
bles in the bottom of serving bowl, 
will stand up straight and steady. 
cover the marbles with popcorn if youli 


MIDSUMMER NIGHT 


A perfect beverage to serve | 
Smérgasbord. Children love it: | 


Pour into a tall tumbler 24 cu} 
juice (from black grapes) and 
soda water. Add a few ice cub 
orate with slices of orange andi 
tail cherries. 1 glass. 


Ed. Note: This is the traditional me 
speed, dilute 1 (3-o0z.) can frozen grape 
trate with 1 (1 pint, 12-oz.) bottle el 
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+ For extra flavor 
r, use the oil from 
ma to grease the 
vhen making tuna 


TUNA WITH 
ARTICHOKE 


na been more ele- 
autiful ring can be 

ahead, whisked 
gerator at the last 
the bedazzlement 
S. 


ize) pkg. mashed 


inflavored gelatin 
_white-meat, 
tuna, drained and 


rd cottage cheese 
d celery 

chopped onion 
ets, finely 


pper sauce 


cooked shrimp, 
deveined 
artichoke hearts, 


serving size) pkg. 
ied potatoes ac- 
label directions. 
slopes unflavored 
cup water. Beat 
into hot prepared 
| dissolved. Cool. 
-oz.) cans white- 
tyle tuna, drained 
ked, 1 cup large- 

cheese, 1 cup 
ry, 44 cup finely 
on, 6 anchovy 
chopped, 1 tea- 
4 teaspoon hot- 
and 14 teaspoon 
into a well-oiled 
ld. Chill at least 


e center filling: 
cooked shrimp, 
veined, 1 (10-o0z.) 
e hearts, cooked. 
umber by running 
sthwise along cu- 
end to end. Slice 
hill. Toss gently 


Unmold tuna on 
platter. Fill cen- 
ld with prepared 
g a little around 
ld. Garnish with 
rigs. Serves 6. 
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; Mediterranean 
at for the eye as 
palate. Teamed 
French bread, 
and dessert ...a 
dish for the hot- 
ie year. 
icinity of Nice, 
» name indicates) 
yinated, they will 
potatoes are not 
or this salad. Use 
type. Packaged, 
es may be sub- 
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1 head Boston lettuce 1 Ib. (3 or 4) 


6 hard-cooked eggs, 
quartered 

4 medium tomatoes, 
quartered 

2 (7-0z.) cans solid- 
pack, light-meat 
tuna, drained 

2 (2-0z.) cans rolled 
anchovy fillets 

1 (10-0z.) pkg. string 
beans, cooked and 
chilled 


potatoes, boiled, 
sliced and chilled 

1 cup black pitted 
olives, drained 

2 Tb. chopped parsley 

Dressing: 

1 cup plain olive-oil- 
and-vinegar 
dressing or bottled 
Italian-style salad 
dressing 


In a large bowl, arrange 1 head Boston let- 
tuce as a bed for salad ingredients. Arrange 


sliced and chilled; and 1 cup 1 
olives, drains spr 

attractively (as in photograph on page 92 
the following ingredients: 6 hard-cooked 


chopped pars yY OVE 


and chill. 

eggs, quartered; 4 medium tomatoes, quar- At serving e: Di 
tered; 2 (7-oz.) cans solid-pack, light-meat 
tuna, drained; 2 (2-0z.) cans rolled anchovy 
fillets, drained; 1 (10-0z.) pkg. string beans, 
cooked and chilled; 1 lb. potatoes, boiled, 


and-vinegar 
vinegar) or usel cut 
Toss well. Serves 6 
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THE WILD NEW ROYAL NO-BAKE 
DEVILS CREAM PIE. 


| Tempting new idea... 
a double-layer pie! 


Rich, moist and devil’s food ; 


fudgy on the bottom. On 
top, a creamy layer-spiced 
with a racy tang. Tne 

total taste is diabolically 
delicious! Better try it. 
Complete with filling and 
chocolate cookie crumbs 
iol arts trie 
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TUNA continued 


TUNA PROVENCALE 


The garlic and tomatoes give this top- 
of-the-stove ‘“‘casserole”’ the flavor of 
southern France. Perfect for busy days— 
it’s ready in less than a half hour, and 
you don’t need to light the oven. 


3 (7-0z.) cans white 1 tsp. salt 
(oil-pack) tuna 14 tsp. each: basil, 
14 cup chopped oregano and 
onion thyme 
1(1-lb., 14-0z.) can ¥% tsp. pepper 
Italian-style 2 Tb. chopped 
tomatoes or parsley 
2 (1-Ib.) cans 2 cups quick- 
tomatoes cooking rice 
2 tsp. tomato paste 
1 or 2 cloves garlic, 
crushed 


Drain oil from 3 (7-0z.) cans white 
(oil-pack) tuna, reserving 14 cup oil. 
Break into bite-size pieces. Set aside. 

In medium saucepan, sauté 14 cup 
chopped onion in 14 cup reserved tuna 
oil, till golden, about 4 minutes. Stir in 

(1-lb., 14-0z.) can Italian-style toma- 
toes, 2 teaspoons tomato paste, 1 or 2 
cloves garlic, crushed, 1 teaspoon salt, 14 
teaspoon each basil, oregano, thyme, and 
1g teaspoon pepper. Simmer, uncovered, 
over medium heat, for 10 minutes. Stir 
in bite-size pieces of tuna. Simmer 5 
more minutes. Serve sprinkled with 2 
tablespoons chopped parsley. 

Cook 2 cups quick-cooking rice ac- 
cording to label directions. Serve along- 
side Tuna Provengale. Serves 6. 


TUNA AND CABBAGE FLOWERS 
AU GRATIN 


“‘Cabbage flower’ is a literal translation 
of the French chou-fleur—that’s cauli- 
flower—only one of several “‘secret in- 
gredients”’ in this interesting dish. Looks 
and tastes like a long-cooked oven job. 
Only it isn’t! For the ultimate in time- 
saving, use frozen chopped onions and 


green peppers, thawed. 

1 (9-0z.) pkg. 2 (7-0z.) cans 
frozen cauliflower white-meat, 

14 cup chopped chunk-style tuna, 
onion drained and 

14 cup chopped flaked 
green pepper 1 (8-0z.) can baby 

14 cup butter or carrots, drained 
margarine 2 Tb. cider vinegar 

1 (1014-0z.) can 1 cup fresh bread 
cream of potato crumbs (from 
soup slices of fresh 


Y% cup milk bread) 
1% tsp. salt 2 Tb. butter or 
14 tsp. pepper margarine 
1% tsp. dried thyme 
leaves 
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Cook 1 (9-0z.) pkg. frozen 


according to package direct ig 
well. In a skillet, sauté 145 


chopped onion and chopped 


per in 14 cup butter or _ 


6 minutes or until tender. Ad 
1 (101%-oz.) can cream of Dp 
4 cup milk, 4% teaspooill 


teaspoon pepper. Cover and . 


low heat 5 minutes. Remove 
and add 2 (7-oz.) cans ¥ 
chunk-style tuna, drained ay 


(8-0z.) can baby carrots, dil® 
cooked cauliflower and 2 ¢) 


cider vinegar. Gently stir mix 


Pour mixture into a well-g}/ 
quart casserole. Toss 1 cae 
crumbs with 2 tablespoons me | 
or margarine and 4 tease 


leaves. Sprinkle crumb mixt} 
of casserole. Broil 6 inches 
3 to 5 minutes or till top is go} 
Makes 6 servings. 


TUNA AND CAPER SOUP — 
An unusual, hearty fish soup 
a stew. Perfect beginning to: 
ner, or, with trimmings, a mé 





1, cup chopped Y% tsp. pi 
celery '% tsp. t 7 
12 cup chopped Y tsp. c 
green pepper peppe 
14 cup chopped 1 Ib. cod)” 
onion flound 
1 or 2 large <loves (cut in|) 
garlic, crushed pieces 
1% cup butter or 2 (7-02.)) 
margarine water- 
2 Tb. flour drain 
3 cups heated Vy cup ca 
chicken broth drainety 
1% tsp. salt 1 Tb. lem | 


Sauté 144 cup chopped celer 
chopped green pepper, 14 cu 


onion and 1 or 2 large elo 
crushed, in 14 cup melted but 


od 


garine 5 to 7 minutes or till) 


are tender. Stir occasionally. 
blespoons flour and blend. 


i 
ii 
nt 
{4 
| 


Heat 3 cups chicken broth 
taste with salt and pepper, Mj 
thyme, 1< teaspoon cayenn| 
Add to vegetables along with] 
or flounder, cut in 1-inch piel} 
and cook over medium heal} 
minutes or till fish flakes ea) 
mixture with a fork to brea) 
Add 2 (7-oz.) cans drained vj 
tuna, 14 cup capers and 1 (tj 


lemon juice. Heat 3 or 4 min 
Serves 6. 


“Have they had the pet contest yet?” 
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on for very long without 
ason for my visits, which, 
en so preoccupied, she 
ed. Listening to my own 
ften wondered why she 
so inept a pupil. 
summer, and myself at 
when I discovered. 

ting Tuesday I rang the 
t be worn with imprints 


pened the door immedi- 
today. When she did, I 
d been crying. It had not 


eeveless dress. I followed 
ing room, where she told 
1s I had on the first occa- 
went straight to the mu- 
examined with sinking 
to be the torment of the 


isked, preferring to take 
and soothe with my lips 
yes. I waited. What was 
1 no longer dedicate her- 
petent a performer? The 
end? 

ook the violin from the 
the bow and tuned the 
mplishment she had ad- 
ever master. I was about 
ke the hated instrument 
omy surprise she tucked 
ywn chin. I say surprise 
zh until this moment I 
1 it, I had never heard 


ne just once, straight at 
air back from her eyes, 
1, then applied herself to 
gradually released into 
I, unable after countless 
ly given, to distinguish 
knew this was music. I 
and, but was aware the 
duced was born of har- 
and inspiration. 

or twenty minutes, al- 
d no more than five. As 
ars slid down her lovely 
w-rolling, on the violin. 
s, they did not twitch, 
uch sadness all around 
ep. 

sic was done she stood, 
it still continued, in the 
, before, I had not dared 
yas stone. She seemed to 
echoing notes to return 
of the room into which 
them. 

ver. 

Jolin, which must have 
ry in its case, loosened 
| all away and fastened 
nality. There was obvi- 
sson. 

sves, more red than pre- 
beside me. What would 
y pitiful scrapings? The 
‘ars? 

een honest with you,” 
Ou.” 

jus from the first that 
‘master the violin. You 


roficiency on the violin 
”)” 
money. 


d the tranquil, elegant 
1g considered her des- 
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This is your Folding Money Sweepstakes Entry—are you a winner? 


Cut out along heavy dotted line and 
fold on light dotted line. Then com- 
pare it with the largest signature on a 
1-lb. package of Nestle’s Chocolate 
Quik at yourgrocery store (or facsimile 
available as per Rule #2). If the lower 


“half of your “Folding Money’ entry 


matches the top half of the signature 
on the package, you’re a winner. You 
collect $100 in cash from Nestle! 


Official Rules for the 
$100,000 Folding Money Sweepstakes 
Easy to enter — nothing to buy 
1. One thousand winning reproductions of ‘‘Folding 
Money” are printed in magazine ads like this. The 
“Folding Money” on this page may be a winner. 
2. To find out, clip the “Folding Money” on this 
page, as instructed above, and compare it with a 
1-Ib. package of Nestlé’s Quik at your grocer’s. Or 
you may obtain a facsimile of the word Quik by 





“My husband was a barrister.” 

Was. 

“Barristers don’t earn much, when re- 
cently called, not even when they’re 
working.’ She glanced at the ceiling. 

“Tt’s a year since Basil worked. He’s 
been ill. We knew there was nothing... 
At first I went out to work...” 

It seemed a lifetime since the Bays- 
water Road. 

“,. then I didn’t want to leave him 
for so long. I put the advertisement in. 
You were my only pupil.” 


sending a stamped, self-addressed envelope to: 
Quik, Box 184, New York, N.Y. 10046. If the lower 
half of the Quik signature on your “Folding Money” 
matches the top half of the largest signature on the 
label (or facsimile), you’re a winner. 


3. If you are a winner, send your winning “Folding 
Money” along with your name and address, by 
registered mail to the judging organization: D. L. 
Blair Corp., 25 E. 26th Street, New York, N.Y. 10010. 
After verification, Nestlé’s will mail you $100. 


4. All winning claims must be postmarked on or 
before September 2, 1967, and must be received 
by September 9, 1967. 


5. Sweepstakes is open to all residents of the U.S.A. 
except employees (and their families) of The Nestlé 
Company, its advertising agencies, all magazines 
publishing this advertisement and their production 
agents, and the judging organization. 


6. Decision of the judges is final. Only one winner 
per family. Void in Nebraska, Wisconsin, and wher- 
ever else prohibited by law. 


Everyone 
can get rich 


this way, 
TS mE 





Whenever your family is thirsty for cool re- 
freshment, reach for Nestlé’s Quik. It dis- 
solves instantly in milk. There’s no sticki- 
ness to clean up. Quik is rich in chocolaty 
flavor. Also rich in Vitamin C and Iron, and 
has energy to burn. It'll be easy to pick up 
a Quik package when you’re matching your 
“Folding Money” at your grocer’s. 
Look for the specia! 
Sweepstakes display at your store. 








Of all the budding violinists in Lon- 
don, I. 

“Yesterday he died. That was his fa- 
vorite concerto. I’ve taken your money 
under false pretenses.”’ 

Her secret was out. Mine, fortunately, 
she seemed not to have heard. 


We live in Sussex now, in a little house 
from the back of which you have a clear 
view of the downs. 

In our sitting room there are real chairs 
and rugs, books and busts; Bach, the 


master of counterpoint; Chopin, who 
knew the precise meaning of the piano; 
Beethoven, with his prodigal architec- 
tural sense; Wagner, his genius for or- 
chestration. 

They have mellowed with the years; 
I, too, though not my love for Alexandra. 

We do not talk of music much, nor of 
the Bayswater Road, but sometimes 
Alexandra takes out her violin, it is the 
only child she has, and plays. 

She looks at me, and we do not know 
whether to laugh or ery END 
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S THERE A GOD? 
ontinued from page 67 
(I say a “being,”’ which suggests a 
son, a spirit, a genie coming out of a 
sottle, and so is utterly inappropriate. 
[here are no adequate words for any of 
the great absolutes, like life and death, 
good and evil; only for trivialities like 
politics and economics and physics. One 
falls back on the meaningless mono- 
syllable God. 

What can be said with certainty is 
that, once the confrontation has been ex- 
perienced—the rocky summit climbed, 
the interminable desert crossed—an un- 
imaginably delectable vista presents it- 
self, so vast, so luminous, so enchanting, 
that the small ecstasies of human love, 
and the small satisfactions of human 
achievement, by comparison pale into 
insignificance. Out of tactical despair 
comes an overwhelming strategic happi- 
ness, enfolded in which one is made 
aware that every aspect of the universe, 
from the minutest living cell to the most 
complex human organisms, is intimately 
related, all deserving of reverence and 
respect; all shining, like glowworms, with 
an intrinsic light, and, at the same time, 
caught in an all-encompassing radiance, 
like dust in a sunbeam. 

This sense of oneness, with the conse- 
quent release from the burden of the self, 
I take to be God—something which in- 
dubitably exists; which not only has not 
died, but cannot die. Such has been the 
testimony of those in the past whom I 
most revere—like Christ, St. Paul, 
Pascal, Bunyan, Blake and Dostoevski. 
To their testimony, with the greatest 
possible diffidence, I add my own, so 
hesitant, fitful and inarticulate. END 


MORE THAN ONE WIFE 


continued from page 78 


misguided. To excommunicate a man 
for his sincere belief is an agony to us. 
But when he flaunts his sin to the world, 
we have no choice.” 

All of which means, the Fundamental- 
ists declare bitterly, that polygamy is 
no sin; the sin is in being found out. 

To thwart this, most of the polyga- 
mous families take refuge in the larger 
towns. The biggest concentration is in 
and around Salt Lake, where they seek 
anonymity among the area’s 250,000 
residents. Here, unknown to their asso- 
ciates, the husbands, and some of the 
plural wives, work at every manner of 
job: from mining engineer to hospital 
nurse; from missile technician to school- 
teacher; from corporation executive to 


secretary. They are in the professions” 


and in industry; in civil service and in 
social work. 

From 9 to 5 they blend into the fa- 
miliar scene of Salt Lake’s economic life. 
But when the setting sun shrouds the 
mountain metropolis in purple shadow, 
they drift home to a hidden life all their 
own. Home is sometimes three homes, 
with separate wives and families. Or it 
is one home, with separate apartments. 
Or it is homes in Salt Lake, and Idaho 
and Wyoming, several hours’ drive away. 

For the younger plural family it is 
frequently one home with all the wives 
and children under one roof. Such is the 
white-shingled cottage of 25-year-old 
“Frank Tyler,” his wives and two sons 
and three daughters. The name is a 
pseudonym, as are the names of the 
dozens of other polygamists I came to 
know. But there was no disguising the 


Too pretty for wor 


(So the words pop off 
when the soft tissues pop out) 


~ New Florentine box 
for Regular size. 


faint hostility and doubt as Frank stood 
in the doorway, regarding me in silence. 

I shared his tension. For I had come 
under strange auspices. In my initial 
search for a polygamous family to inter- 
view, I had met with no success. The 
State authorities said they knew none. 
The L.D.S. church said it knew none. 
The cabala of discreet ignorance even 
encompassed a group of Mormon intel- 
lectuals I had met at a party. They all 
agreed that the story of modern-day 
polygamy had never been told; that the 
truth could only be learned firsthand. 


“But the truth is,’’ a tall, sardonic- 
looking guest assured me, “that we 
don’t know any polygamists’’—he looked 


me straight in the eye—“‘although we 


would like to help you.” 


ae next morning I was awakened by 
the telephone. Identifying himself only 
as a “Fundamentalist elder,’ the caller 
said tersely: “If in your heart you know 
you can come with an open mind, then 
come and see us. Come now... .”’ He 
said a taxi would call for me in half an 
hour and hung up. 

It was the first of many such taxi 
rides to and from the homes of the 
plural families I met. And the first of 
my many telephone conversations with 
the Fundamentalist elder— whom I never 
met. Or had I? 

I never did find out. But I did find 
tall, crew-cut Frank Tyler suddenly 
shaking my hand warmly as I men- 
tioned the elder’s telephone call and 
gave my name. He led me into the living 
room, where his three wives introduced 
themselves. The first was brunette Susan, 
who had been married to Frank five 
years. She told me with a dimpled smile 
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that she was the mother of 
year-old girl and two-year-ol¢ 
had just charged into the entra 
She also had a year-old son, § 

Next was red-haired, pug-y 
bara, who was 20 and the 
two girls, aged two and eigh 
She and Frank were wed ¢} 
ago. Last to greet me was shy, 
Janet, who didn’t look old en¢ 
married, let alone be so obyj 
nant. She said she was 18, an¢ 
Frank’s wife for a year. 

They had all grown up 
households. And as we sat j 
the fireplace, they had aute a 
ranged themselves on Frank’s 
order of their seniority. Nei | 
ond nor third wife seemed to r 
Susan slipped her hand in 
when he began speaking of th 
ship and marriage. 

He was 19 and already a 
college when he first met § 
square dance. “Gentiles and 
programs would call it loy 
sight,” said Frank. “But that’s 
nonsense. Our religion teache 
such things are personal rey, 
knew we belonged to each o i 
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He knew it so well he neve 
a marriage proposal necessary, 
did. She waited a year. Ther 
male exasperation—and the his 
rogative of a Fundamentalist } 
she finally proposed to him. “0 
said Frank. Abashed at his 
he went to ask formal perm 
Susan’s father, who had eight | 
married daughters and seven s| 
plural households. Two other} 
left home, and the Fundamenté 
They were living in monogam 



























ou can have Susan,” her father 
k, “but only if you promise to 
rinciple.”” 

gave his word. A week later he 
n were married, first in a civil 
, complete with marriage li- 
en in a religious ceremony, for 
d for all eternity,” in a Funda- 
Mormon church. Actually this 
estine church, recognized nei- 
aw nor the L.D.S. authorities. 
ndamentalists its clergy is the 
ormon clergy. 

rst child was born a year later. 
d already received his degree, 
working as a chemist. He and 
d never discussed plural mar- 
. he was startled when, at a 
ipper, Susan pointed to a pert, 
d girl and said quietly, “I have 
she may be the one—the one 
been waiting for. It was Bar- 
ink was introduced to her, and 
gly attracted but unsure. 
night,”’ recalls Frank, ‘Susan 
ayed for spiritual guidance to 
snow if I was worthy, and cap- 
aking another wife. After we 
ve both knew the answer was 


xt day Susan called on Barbara, 
visiting relatives in Salt Lake 
ing Barbara to delay her return 
[daho. Susan said, “Frank and 
like to see more of you.”’ To 
the daughter of a polygamous 
1, the meaning was implicit. 
ingly agreed to stay. There- 
an the preliminary courtship. 
an acting as chaperone, Frank 
Barbara to dances, the mov- 
church socials. At the end 
ening, Frank and Susan would 





discuss her. “If Barbara was to share 
my life with my husband,’’ explained 
Susan, “the final decision, according to 
our religion, was up to me!” 

Several weeks later she told Frank: 
“I’m sure I would be happy with Bar- 
bara as a sister-wife. Why don’t you 
speak to her father?” 

Frank did—immediately. Then, with 
her father’s permission, he asked Bar- 
bara to marry him. She shook a suddenly 
stubborn red head. “I like you, and I 
like Susan,” she told Frank. “But I’m 
not sure I’d like living the Principle.” 
Over the years in Idaho, she said, plural 
marriage had caused her family too 
much agony: hounding by police, per- 
secution by neighbors, the sporadic 
breakup of their home. ‘To live the 
Principle,’ said Barbara, ‘I need more 
inner strength.”’ 

“What you need is more time with 
me,” said Frank. 


ex prophecy proved true. This time 
he courted Barbara alone. Within a 
month she consented to become his 
bride. 

As with all plural marriages, it was 
without wedding license or legal status. 
But to Frank and Barbara it was sacred, 
and forever binding. For they were 
sealed in the secret polygamous rite that 
has never been witnessed—or even de- 
scribed to an outsider, until it was de- 
scribed to me. Wearing white ceremonial 
vestments like the bride and bridegroom, 
Susan stood between them at the altar, 
awaiting the climactic words that would 
be addressed to her. The bishop gazed at 
her searchingly. ‘“‘Are you willing, 
Susan,” he asked, “‘to give this woman 
to your husband to be his lawful and 


wedded wife for time and for all 
eternity ?”’ 

“T am willing,’’ said Susan softly. 
Then, taking Barbara’s right hand, she 
placed it in Frank’s right hand, pressing 
their palms together. While the three re- 
mained standing with bowed heads, the 
bishop solemnly concluded the cere- 
mony. And then the entire assemblage 
joyously joined in singing a hymn to 
plural marriage: 

Thr@ugh him who holds the sealing power 

Ye faithful ones who heed 


Celestial laws, take many wives 
And rear a righteous seed. 


There was no honeymoon. Frank could 
not afford one. Adding to the disappoint- 
ment was the last-minute news that the 
larger house he had rented would not be 
ready for a week. So he and Barbara 
were forced to spend their nuptial night 
in the tiny bungalow, with Susan and 
her baby in an adjoining room. “It was 
very difficult,” says Susan. “But my 
faith sustained me.” 

Even in their new nine-room home, 
however, there was some tension. The 
two wives shared the housework and the 
laundry without friction. And they each 
took turns cooking for a week. But 
neither could stomach the other’s 
menus— literally. Susan was a good plain 
cook. Barbara leaned to the gourmet. 
The week Susan cooked, Barbara was 
constantly nauseous. The week Barbara 
cooked, Susan was constantly nauseous. 
“We kept blaming each other,” recalls 
Susan with a smile, “‘until we discovered 
we were both pregnant.” 

They also discovered that, in addition 
to sharing Frank, they shared many 
other interests, including dancing, swim- 
ming and baroque music. By the time 


their babies were born—a son to Susan, 
a daughter to Barbara—Barbara’s earlv 
doubts about polygamous marri 

begun to fade. Then Fran! 

the subject of taking a third + 





The girl was dreamy-eyed Janet, 
whose family Frank had known since 
boyhood. He had always looked upon 
her as a child, for she was seven years his 
junior. Now, seeing Janet at church the 
past few Sundays, it was as if he were 
seeing her with new eyes. He hadn’t 
mentioned his feelings to her; in keeping 
with Fundamentalist custom, he first 
had to ask Susan and Barbara if they 
were ready to welcome a sister-wife. 

“Of course I’m ready,”’ said Susan. 

“And I’m not!” Barbara exploded. 
“Anyway, Janet hasn’t graduated from 
high school yet.” 

Frank nodded. Mormons place a par- 
ticularly large accent on education. Utah 
has more college students per capita than 
any other state. And most Fundamen- 
talists look upon high-school graduation 
as an absolute minimum. ‘We'll wait a 
while,’ Frank told Barbara. ‘‘And then 
perhaps, with spiritual guidance, your 
outlook will change.” 

During this interlude, Susan gave 
birth to her third child—a son—and Bar- 
bara became pregnant for the second 
time. With her increasing sense of fulfill- 
ment came the spiritual change Frank 
had hoped for. And on the day Janet 
graduated, Barbara told Frank, ‘I’m 
ready.” 

The courtship was swift. Recalls 
Janet: ‘After seeing Frank’s household, 
and how they all conducted their lives, I 
was filled with a tremendous respect for 
Frank, and I quickly (continued) 
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A man needs this 
special kind of support. 


Thousands of ordinary actions can put sudden strain on areas 

that require male support. Only Jockey brand briefs are meticulously 
tailored to fit the male figure—to give the comfortable protection 
every man needs. Jockey Super brief (mesh pouch) $1.50. Jockey 
Classic brief (solid fabric pouch) $1.25 or a 3-pack for $3.69. 


It’s not Jockey brand if it doesn’t have the Jockey boy. 


+ reP 
PO tes a é 
Cte ta eobebebadies chek shai i phew 


ok 


Bp tema 


€s 


eee 


ke. 


Se 


ou 


~ ey Ne 


Ke 





a ae tee a 
; 


pare nee 


Seseeeocereeseesesores 


ever eeaseeoe eeeet 











MORE THAN ONE WIFE continued 


grew to love him. When he asked me to 
marry him, I felt my own life had found 
its true meaning.” 

The wedding coincided with Frank’s 
vacation. And, with the pregnant Bar- 
bara joining in the rites, Susan, for the 
second time, gave her husband in mar- 
riage to another woman. That night 
Frank and his bride left for their honey- 
moon. The next morning Barbara gave 
birth to a daughter. 

The memory still disturbs the sensi- 
tive, mature young father. ‘‘At such 
times,”’ says Frank, “‘a wife—more than 
ever—needs her husband.” It also dis- 
turbed his other two wives. Without be- 
ing asked, Susan and Janet relinquished 
their scheduled nights alone with Frank 
so that he could spend them all with 
Barbara. 

“Living the Principle,’ says Janet, 
“teaches us tolerance and understand- 
ing.”’ It also teaches them deprivation. 
Frank’s $6,500 annual salary is barely 
enough for four adults and five children— 
not even with the money Susan earns as 
a part-time bookkeeper, while her sister- 
wives baby-sit. Like all Fundamentalists, 
Frank tithes 10 percent of his earnings 
to his church; on his income tax return he 
can deduct only his “‘legal’’ dependents— 
Susan and her three children. 

So Spartan is the family budget that 
they can afford meat just twice a week. 
To save money, the wives do their own 
baking, canning and dressmaking. There 
is little to spend for outside entertain- 
ment. Aside from an occasional movie 
and concert, their social life is church- 
oriented, and all their friends are fellow 
Fundamentalists. 

“At the laboratory where I work,” 
says Frank, ‘‘none of the men know I 
live the Principle. Occasionally they in- 
vite me to a party and ask me to bring 
my wife along. I try to turn them down 
tactfully, but it’s awkward, and I’m get- 
ting a reputation as a loner.” 

Frank feels this reputation for aloof- 
ness may interfere with his career. He is 
trying to compensate by taking college 
courses at night toward a master’s de- 
gree, but he is not doing as well as he had 
hoped. He can only study on weekends, 
and with five children, all under the age 
of five, the house is a bedlam. 


a 


— 


Viz 





Weis GeXster 








eerie a 


if Ww eT Z 
CO KE Ce 
os A. te = 


“Certainly he’s a police dog... 












































“Our home is just too sy 
Frank. “Eventually I hope 
separate houses for each wife 
the women don’t get along, G 
the close quarters, they get 
But I know that every wom 
home of her own.” 

Probably most plural wiye 
not always their husbands, ( 
most unusual households js 
elderly Fundamentalist int 
me as “Otto Williams.” In hij 
post-pioneer mansion, not fa 
State Capitol, he presides ¢ 
member family spanning fo 
tions. Patriarchal and benigy 
is law. To everybody, that is, | 
son. Stubbornly rejecting 
this son and his wife live in aj 
their own on the spacious gra. 

“But my son’s two daugh 
ing the Principle,” says Otto 
“They are both wed to the 
And they all live in my hous 

By their marriage, the pz ‘ 
me, his granddaughters wer, 
their salvation. According 
belief, a woman’s destiny is tie 
Without a husband, she lives | 
plane—not only in this life }) 
the hereafter. As a wife, it is| 
duty to bear children. Mormd 
children are the embodiment | 
spirits brought to earth. The| 
dren a wife bears, the higher 
band’s station in heaven—wil 
their children by his side. 

By banning polygamy, 
mentalists declare, the offic 
church has diluted one of the 
liefs of Mormonism. It is ¢ 
Fundamentalists’ prime arg 
winning converts. It was alse 
ment used by two women, wh 
to convert their monogamouw 
husbands to polygamy. Chill 
several years of marriage, | 
managed, despite violent fan 
tions, to persuade their husbaj 
the Fundamentalist church. } 
found each husband an addi 
to wed. A year later, the new 
gave birth to a daughter. Th 
astonishment of everyone—€ 
doctor, who had predicted | 
the ‘‘barren’’ wives became | 
and gave birth to twin sons. | 
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‘knew. The next from town to town in northern Utah asa _ years, they strive to avoid favoritism well-meaning informers are the nightmare 
family was gone. country practitioner. By night he hurtles even to providing equally in their wills for of Utah’s polygamists—and the reason 
e doctor’s three hundreds of miles over mountain roads to all members of the family. Their lives, like | why the majority conceal their plural mar- 
tand empty and spend what hours he can with his broken that of the doctor, are completely family-  _riages, some even to the point of leading 


of his wives and families. (The doctor’s devotion is not un- _ centered.) double lives. 
have found ref- usual. As a matter of religious principle, No one is quite sure who betrayed the A striking example of this is ‘‘Philip 
another, in Wy- polygamists remain constant to their wives. doctor. Usually, in such cases, it is either Denton,’’ a poised, remarkably handsome 


rd, in Colorado. Should they take a young bride, after their an L.D.S. zealot, or a citizen who believes man of 31. He has two homes, three wives 
doctor shuttles other wives have passed their child-bearing the law should be enforced literally. These and four children. To those continued 
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MORE THAN ONE WIFE continued 


know him, this is Philip 
a brilliant 
religious leader and scholar, who despite 
lis comparative youth is already being 
groomed for one of the highest posts in 


ho really 


| 


enton the Fundamentalist 


his clandestine church. To those who 
hink they know him, there is another 
Philip Denton—the talented electronics 
engineer, father of two daughters and 
staunch supporter of the L.D.S. church 
in his fashionable comrhunity. 

I met both Philip Dentons. First I met 
him in his monogamous setting —a hand- 
some eight-room ranch house furnished 
with antiques, valuable paintings and a 
concert grand piano. Here he lives with 
his statuesque blond wife Pamela. And 
here, with Pamela acting as hostess, he 
often meets with L.D.S. churchmen, 
brings home to 
dinner and stages sophisticated parties 
for his separate set of Mormon friends. 

It is the typical domestic pattern of 
the successful Mormon professional man. 
It was also the only life Denton and 
Pamela had led—from 1959, when they 
were married in their native California, 
until three years ago, when he was 
transferred to his top engineering job 
in Salt Lake City. ‘‘Materially our life 
was a success; spiritually it was bank- 
rupt,” he told me as we sat in his luxuri- 
ous study. ‘Although we were both born 
into the Mormon faith, Pamela and I 
never felt we really belonged. And 
then...’ He hesitated for the right 
phrase. “Then, as if in a revelation, 
came the answer. Pamela and I were 
converted to Fundamentalism... .” 

A year later, with Pamela’s blessing, 
Denton wed slender, fair-haired Lillian, 


business associates 


a Fundamentalist widow with a six- 
year-old son. She and Denton now have 
a seven-month-old son of their own. 
Last May he married petite 21-year-old 
Rita, who is now in her early pregnancy. 

Living 10 miles away, Lillian and 
Rita share a ranch house that is a larger 
counterpart of Pamela’s, down to the 
concert grand piano and a duplicate 
record collection. The neighborhood is 
equally fashionable—except that most 
of the families are polygamous. ‘This is 
our get-together night at Lillian and 
Rita’s,” said Denton. ‘‘T’ll telephone 
that you’re coming to dinner.” 

What I expected was a scene of re- 
straint. What I saw is what few out- 
siders have ever seen in the strange sub- 
world of Salt Lake City—the home- 
coming of the polygamous husband. 
First Denton kissed Lillian. Then he 
kissed Rita. Then he kissed Lillian’s 
son, Tom. Then they all kissed him, and 
affectionately greeted Pamela and her 
daughters, Jean, five, and Jill, three. 

Pamela looked at the pregnant Rita. 
“You don’t show yet,” she told her. 

“That’s because of this maternity 
dress you made for me,” said Rita. 

Pamela shook her head. “It’s because 
Lillian designed it. You'll probably 
never show.”’ 

“Really?” said Denton dryly. “I never 
knew you could square a circle.”’ 


a women converged on the kitchen. 
A moment later Rita was back. “‘We’re 
having fish,” she announced, ‘‘but we 
forgot to buy lemons.”’ 

Denton shrugged in mock reproof. 
“Three wives, and not one remembers to 
buy lemons. Oh, well...’ He turned to 
me. “‘Come along. We’ll get some.”’ 


During the ride to the supermarket 
Denton told me he spends three nights 
a week with Pamela, and four nights 
with Lillian and Rita. Actually, he sees 
none of them as much as he’d like. His 
work as a Fundamentalist leader takes 
up every spare moment. ‘‘My mission 
is to make converts to the Fundamental- 
ist faith. And this year,” he added with 
pride, “‘I have already made 27.” 

“How do you know they are sincere?” 
I asked. And then suddenly, as my 
thoughts outran my tact, “How do you 
know it isn’t just : 

“Sex?” said Denton casually. 

I nodded. 

“The word is ‘deprivation,’”’ said 
Denton. ‘‘That is what the world does 
not know. But it is the sacred code by 
which Fundamentalists live.” 

Under this code, Denton explained, 
the man who looks upon his plural 
wives with lust is damned. The only 
recognized purpose of sex is to have 
children. While a wife is pregnant, inti- 
macy is forbidden. It is also forbidden 
throughout the time she nurses her 
child. Nor can intimacy be resumed 
after weaning, unless the wife feels she 
is ready for another child, and invites 
her husband. Under no circumstances, 
may he force himself upon her. To do so 
is an unforgivable sin. 

““Moreover,”’ said Denton, ‘‘many of 
our Fundamentalist women nurse their 
babies from six months to a year. During 
this interlude, of course, a man’s other 
wives might become pregnant. So, as- 
tonishing as it may seem, the sexual 
life of the polygamist can often be more 
ascetic than that of the monogamist— 
or, for that matter’—Denton smiled 
faintly —‘‘the bachelor who uses his car 





desert flower 


For centuries women have been helping themselves to the gel that keeps the aloe vera plant healthy 
and blooming, even in the desert. This basic skin care helped women soothe, smooth, soften, protect their skin. 
Actually it helped their skin take care of itself. It was the most they could do for their skin. 
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to pursue willing women— 
elusive lemons.”’ 

At dinner, the lemons be 
butter to flavor the fish. This 
with salad, baked potatoes, 
bread and honey from De 
beehives, which he keeps on\j 
mentalist friend’s farm. For 
had ice cream, Lillian’s fudg 
camomile tea. Mormons shun 
alcoholic beverages and toba 













I complimented Lillian on 
cake. ‘“You should have bee 
week,”’ she said. 

“Yes,” said Pamela. “Lillia 
baked a wonderful one for }§ 
me. It was our wedding a 
They had us over for dinner)} 
later Philip took me out. I wij 
to take Lillian and Rita, 
Pamela caught my surprised 
“Lillian’s mother was _here,|j 
plained, “‘and her mother w 
come along. Nobody would 
pected anything... .” 

“Tt was your night alone wit . 
said Rita. 

“We didn’t think we should 
Lillian. 

“Even if you'd wanted 
wouldn’t have taken you,” sali 
calmly. “I don’t believe ij 
anniversaries.” 

Lillian and Rita nodded em 
“We have to be careful,’ De 
grimly. He explained that he 
take Lillian or Rita anywhere 
be recognized. His nights out } 
are restricted to remote drive 
and roadside restaurants. 


“This is one of the unhappil 
polygamous life,’’ said Dento 











‘nize it. But it’s hard to accept. 
times it causes dissension. No 
nts to bea ‘Back Street’ wife.”’ 
1 ago he had impulsively taken 
> county fair. They were walk- 
- holding hands, when he 
me of his fellow engineers. 
‘spotted him before he spotted 
Denton. ‘‘Rita slipped out of 
nd an exhibit, and then met 


yy the car.” 


glanced at his watch, and 
abruptly, saying he had to 
ly on church business. During 
»e his wives told me about 
‘lives. Each household is run 
, on a separate budget. But 
y. The wives borrow money 
orth, and come to each other’s 
th food and supplies. They 
» together, make clothes to- 
| visit each other’s homes. On 
they even do each other’s 
t all be sweetness and light,” 
on’t you girls ever squabble?”’ 
dmitted that they did, and 
onally the arguments reached 
proportions. The tiffs range 
weeds the garden, to how to 
the children, to whose turn it 
the family vitamins. But 
ey squabble about personal 
llian is allergic to washing 
e stacks them in pyramids 
’s no room in the sink. Rita 
ulsive dishwasher, and is al- 
» she is being victimized. 
atters clothes, which bothers 
xcept Pamela. And Denton, 
iineer’s penchant for orderli- 
equently irritated by it all, 


especially his wives’ collective lack of 
punctuality. 

Mostly the wives settle their own dis- 
putes. But 


they leave the more serious 


ones for Denton their 
once-a-week get-together nights. Lillian 
pointed out, ‘‘Like the Supreme Court, 


there’s no appeal from his decision.” 


to arbitrate at 


Denton is also the final word on family 
finance. He pays the major bills, includ- 
ing emergencies and luxuries, and has 
bought each wife a car. All money goes 
into Denton’s bank account —his salary, 
as well as his sizable inherited income, 
Lillian’s small private income, and Pam- 
ela’s earnings as a free-lance artist and 
illustrator. When Lillian and Rita come 
to visit Pamela, they come in the guise 
of “‘art-student friends.’’ That is the 
way they introduced to 
neighbors. However, when Pamela visits 
Lillian and Rita, there is no need for 
dissembling. Polygamous neighbors 
know who she is. 

While Lillian and Rita washed the 
dishes, Pamela frankly conceded that 
as Denton’s first—and legal—wife her 
position in the plural household is the 
most advantageous. 
her husband, she 


have been 


Aside from sharing 
said, the outward 
aspects of her life are not too much dif- 
ferent from what they had formerly 
been. 

“But formerly you didn’t have to 
share your husband,” I said pointedly. 
“He was all yours.” 

Pamela shook her head. ‘‘He wasn’t. 
Nor was I his. There was a spiritual 
gulf. But our religious faith has made 
all the difference. He’s a different man 
now...asuperior man...’ she smiled 
at Lillian. ““What is it we say to each 
other sometimes when we’re lonely?” 








oer 


That we'd rather have a fraction of 
a superior man...” Lillian smiled at 
Rita. 

*«.. Than the whole of a mediocrity,” 
quietly Rita concluded. 

Both Lillian and Rita agreed, how- 
ever, that lack of privacy is a problem. 
Living together in the same house, they 
feel they can never really talk to their 
husband until the bedroom 
closed. 

“What about jealousy?” I persisted. 
““Aren’t you ever jealous of each other?” 

“‘Sometimes,”’ said Pamela. 

“We're only human,” said Lillian. 

“But, with God’s help,” said Rita, 
‘we learn to rise above ourselves.”’ 


door is 


+ 
| eel the adjoining room came the 
murmured tones of Lillian’s son reading 
to Pamela’s small daughters. Upstairs, 
in the nursery, Lillian’s baby let out a 
plaintive ery. Outside, a car 
slammed. It was Denton, returning 
home. I arose and bade his wives fare- 
well, and Denton walked out into the 
night with me to await my taxicab. 
“Now you’ve seen us,” he said. ‘‘Now 
you know how we believe, and how we 
live. Does polygamy still seem such a 
strange way of life?” 

“Not so strange,’ I said. “But dif- 
ferent.” 

“Not really so different,’’ he said. 
“But it’s ironic that in a nation founded 
on religious liberty—and pioneered by 
many of our own Mormon ancestors— 
we should be persecuted for our religious 
beliefs . . . be forced to live in hiding or 
by deception . our wives as ‘Back 
Street’ wives, and our children as illegiti- 
mate.’’ He opened my taxicab door. 
“And all this in a world of marriage, 


door 





Desert Flower 


Now help yourself to the same amazing aloe vera gel in night cream, moisturizer, hand and body lotion, 
cleanser, and toner. This, too, is basic care for all kinds of skin. Only we add special ingredients. So we actually 
improve on nature’s way to help skin take care of itself. It’s the least you can do for your skin. 
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Still ref 
was pa 
ing when thi 
it did every d 
Fundamentali d 
hand had been guiding m 
labyrinth of Sal 
He was calling 
asked him the qué 1 
liberately avoiding until nov 
iL Ysaid; 
before?” 

“No,” hesaid. “Much as I would ha 
liked it.” 

“We still have time,’ I said. “My 
plane doesn’t leave for an hour.”’ 

“Not now,” he said. “Perhaps we’ll 
meet in the future. For now, I'll have to 
remain what I’ve been... 
the telephone.’”’ He sounded regretful. 
“Good-bye. Have a good trip.” 

Delayed in the morning traffic, I ar- 
rived at the airport with only moments 
to spare. And as I hurried through the 


“haven’t we met some 


a voice on 


waiting room, I suddenly felt a hand on 
my shoulder. I turned, and recognized 
the tall, sardonic fellow guest I had met 
at the party of Mormon intellectuals 
shortly after my arrival in Salt Lake 
City. He told me he was waiting for a 
friend. I told him I was heading home. 
“T hope your visit here was a success,” 
he said. I assured him that it was. 

We shook hands quickly. And as I ran 
for my plane, he called after me, ‘“‘Good- 
bye. Have a good trip!” I was startled. 
His voice had a strangely familiar ring 
I turned to look back, but he was hurry- 
ing away in the throng. END 
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How does it feel to be suddenly young again? At age 33, 
just before her 10th wedding anniversary, this pretty Ladies’ Home Journal 
editor found out for herself. Skillfully disguised, 
she left home and husband to enroll in a big-city high school. 
How did she fool her teachers? How long could she possibly 
fool her 16-year-old classmates? By Lyn Tornabene 
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Iama Dice. woman. I ike my yidawe: I 
am a journalist by trade and a house-_ 
wife by inclination. I have a husband vi 


land, New York, which warms my soul. I 
don’t like tumult. I am not given to : 
derring-do. I like to read and putter and | 
talk tomyself. Nevertheless, one fall morn- 
ing, precisely one month before my 34th 
birthday and two months before my 10th 
wedding anniversary, I put on a size-9, 
pink cotton button-down shirt, a size-11 


my kneecaps, a brown wool cardigan lines 
36), loafers of a sort (size oO. ), with Peds: 
(small), and enrolled as a junior in a high a 
school somewhere in the United States. * 

Why did I do it? I went in the hope that I °. 
could restore some perspective to the way we ‘ 
have been looking at the younger generation. Ty 
also went because I am a prime specimen of the 
American youth cult. I loathe the idea of grow- 
ing old. I think I am young, anyway, until I see 
myself and my contemporaries referred to in print as 
middle-aged housewives. I'll probably be wearing skirts, 
sweaters and knee socks when I’m 87. To be really young 
again, to have a gang, rush to classes, go to pep rallies, eat 
crazy, stay up all night, wear jumpers, bite your nails, sit 
on the floor, be irresponsible, have fun with a single dol- 
lar—and report back what it was like. What healthy, red- 
blooded, American youth cultist could wake up one morn- 
ing with that idea in her head, as I did, and say no? 


The school I chose to attend, which I have named. 


“Urban High,’’ had been built in 1926 to accommodate 
3,000 students. The fall I entered it, 4,000 children were 
expected to register. I had wanted very badly to work this 
project out of my own house, but there would have been 
no way on earth to explain to my neighbors why I was 
leaving home every day at 8 A.M. and returning at four, 
wearing flats and carrying schoolbooks. I had to go toa 
city where I knew no one. But I also had.to go to a place 
where I had a friend. Bess was that friend. 

I had learned by calling several school -boards that I 
needed a guardian with proof of residence to register as a 
transfer student in a high school. Bess agreed to be that 
guardian. Surprisingly, I didn’t need either proof of age or 
school records. The latter would be sent for by my new 
school, I was told, which was another reason I had to go 
far fromhome. The normal, institutional red tape, stretched 
out over a few thousand miles, I figured, would give me 
time to get my work done before J might have to explain 


Photograph by Seymour Linden, IWustrations by Jack Davis. 
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: ihe the New York school I was o0% ng 
‘claim I attended had never heard of 

| What, precisely, would happen to me i 

were “‘caught”’ was hard to zo 
said the lawyer I consulted. I might get int¢ 
trouble for trespassing, he said, or signingg 
phony name to official records. He seen | 










much less concerned than I. 
My disguise was elaborate. I had my 
dyed a shade lighter than my natural d: 
brown to cover the gray in it. In the ho ‘ 
hiding my face under hair, I had it cut blu 
below the ae with bangs to my eyebrows. 
gave up the idea of a wig as too risky. A W 
might get knocked off in a rumble, or displac 
in gym class. 
““Make me look as young as possible,” I told 
_ hairdresser a week before I left home. “I wi 
i i stp look like a go-go girl. I want a change. 
. He spent four uninterrupted hours trying 
» do so. When he finally finished, he ste 
back and waited for myreaction. I flinch 
For three years I had been nurture : 
hair to one languid, sophisticated leng 
to support the Merle Oberon image I had of myself. i 
was Merle Oberon, and in her place sat an aging Pr I 
Valiant. 
“How old do you think I look?” I asked. 
“Twenty-three,” said my hairdresser proudly, ° 
senting me a bill for $40. 
My costume was not bad for my first day of schoulia 
it wasn’t perfect. For one thing, my wardrobe was t 
tailored, too drab in color, for Urban. Urban girls” we 
more feminine clothes. They wore pink or yellow sweate 
I brought brown and beige. My shirts had button-d 
collars; theirs had ruffles. My plaid cotton dress was 
madras shirtwaist. They wore full-skirted, tightly ba 
cotton dresses with Peter Pan collars or ruffles. “4 
I had bought my wardrobé after a shopping trip in 
suburbs of New York with a 16-year-old cousin. I w 
with her to browse for her school clothes and, when 1% ( 
her, retraced our steps. and bought everything she h 
thought was “‘neat’’ or “cute.” q 
One dress in particular had looked awfully cute on the 
five girls I had seen buying it. It had’a royal blue top and 
black-and-white-checked bottom, and could be worn ei 
as a jumper or as a sleeveless dress, I put it on jus 
check size and, oddly, it went straight down to my cal 
where it dangled shapelessly. The belt on the hanger was 
supposed to solve that somehow, but I didn’t know how t@ 
drape it—under the bust, twice around the waist, thr 
quarters of the way around the hips? When I asked t 




































rk for help, she gave me a withering once-over and 
sted that perhaps the dress was too young for me. 
dn’t buy it. 

_ I did buy three skirts, four shirts, two dresses, two 
ardigans, one fuzzy pullover, one pair of stretch pants, 
me pair of white jeans, sneakers, a half-slip, a couple of 
airs of briefs, two pocketbooks, a stuffable wallet, three 
headbands, two tiny triangular babushkas like the ones 
Brigitte Bardot and Jackie Kennedy wear, a pair of loafer- 
type shoes branded Pappagallos, on which I put metal 
tips and lifts, as the kids do, and a trench coat with a zip- 
out pile lining. I spent $500; my parents had spent no more 
or less on a comparable wardrobe for me when I was 16. 
r Normally, I wear glasses to read and to type. At Urban 
I was wearing them to hide an advanced case of crow’s- 
feet, which my husband calls chicken tracks. Teenagers 
don’t have crow’s-feet. Nor do they have the kind of look 
in their eyes people get from having lived long enough to 
see more than they care to. 

Unfortunately, I was not able to wear my regular 
glasses because they are framed in heavy, dark (older 
woman) tortoiseshell. I didn’t have time to get prescrip- 
tion lenses for my new youthful frames, so I was wearing 


windowpanes. The optometrist had made the phony . 


glasses without question, but he had me come in for a 
fitting. I found that odd. 

_ If I had really known what I looked like, would I have 
gone on with the game? I don’t know. I asked Bess that 
question one day, and she answered me with another: “If 
Superman had ever got a good look at himself as Clark 
Kent,” she said, “would he have flown out a window?” 
__ Standing outside Urban, my first response was to the 
size of my “‘classmates.”’ I am the height of today’s av- 
erage 12-year-old. I’m five feet tall, and the girls who were 
Sweeping past me averaged at least three inches taller. I 
was a runty teenager, my second time around. Their 
voices were pitched an octave higher than my own. Their 
laughter came from mid-tongue. Their hands were full and 
plump. Their upper arms were thin and firm. Their stom- 
achs were flat. They had no lines on their faces—none. No 
diagonal creases between the mouth and nose, no lines 
under the eyes. From where I stood, I couldn’t even find a 
cheekbone in the hordes of girls. 

“Are you ready?” asked Bess, as she came up behind 
me. If she hadn’t given me a small, firm shove, I think I’d 
still be standing there. 

At the attendance office I found a wooden chair 
near the wall and sat in it with my head down 
and my hands clenched in my lap. If I could 
just keep anyone from seeing my face or my 
hands, maybe I’d make it. 

_ “Can I help you?” asked one of the women. 

“Yes, please,’ said Bess. She leaned in to- 
ward the woman and lowered her voice. 

‘This child has been sent to me to take care of. 
Her mother’s getting a divorce.” 

The woman glanced at me. 

Bess lowered her voice still further. “I’m her 
cousin, and I’d like to register her in school as soon as 
possible. She’s very upset, you see, andI think if she 
starts school right away she’ll be better off. I don’t # 
know what to do with her. You know? Teenagers. 
You know?” 

“Where’s her mother?” asked the woman. 

“‘Nevada,’’ Bess said. 

““Where’s her father ?”’ 


Bess whispered, “Nobody knows. It’s terrible. He just 
disappeared. Awful.” 

The woman nodded, looking at me again—longer, 
this time. She shook her head. “‘Awful,”’ she said. “‘Di- 
vorce, divorce, that’s all you hear about these days.” 

“‘“Awful,’’ said Bess. 

“Well, don’t worry,” said the woman. ‘“‘She won’t feel 
strange in a few days. Half the children in this school have 
divorced parents. Maybe more.” 

Aside from the pure shock of being back in school, the 
major event of my first day at Urban was gym class, the 
teenage girl’s anathema. Also, I suspected, anathema to 
any girl pretending to be a teenager. From the moment I 
began to think seriously about what would be involved in 
going back to school, I had planned to deal with the real- 
ities of gym class—the scrutiny by teachers, the locker 
room, the group shower, the new physical-fitness-for- 
youth program—only when I faced them. Circumstances 
seemed to be saving me from facing these horrors on my 
first day of school; there was scheduling going on in the 
gymnasium, meaning that Phys Ed classes had to assem- 
ble in the auditorium. 

I found myself standing in the far right aisle, waiting to 
be given a seat assignment. A Negro girl leaning on the 
wall near me mumbled something in my direction. I 
couldn’t understand her. “Excuse me,”’ I said to her, “I 
didn’t hear you. What did you say?” 

She looked at me quickly. “‘Hey,” she said, “are you a 
teacher ?” 

I shook my head no. “I didn’t hear you,” 
“Whatja want?” 

She looked at me suspiciously. “‘A sticka gum.” 

I gave her a stick of gum and turned away. 

When we were seated, I took out a mirror to see if I had 
aged in the last half hour. I hadn’t, but I had paled con- 
siderably. Also, my hands were shaking. I took off my 


I mumbled. 


glasses to comb my hair. From my right came a high- 


pitched voice: “Hi, you’re in my English class, aren’t you?” 

It was a girl I had noticed in English class because she 
was wearing a pair of gray-and-white dizzily plaid knee 
socks—one of the few pairs of knee socks of any kind I had 


Gone was Merle Oberon. There I was: an aging Prince Valiant. 
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“Are you a teacher?”’ she asked, staring at me. 


iy ) seen worn in the 
y~’/ school. Her name 
} was Gretel. I 
smiled at her 


and said ‘Hi’ 
inahigh-pitched 
voice. 


A girl in front 
of me swiveled 
around. She was 
quite pretty, but 
about 30 pounds 
overweight. She 
had large, round 
green eyes with 
long lashes, a 
small nose with 
i straight bridge, 
‘a baby-doll 
mouth, straight 
white teeth. Her 
hair was blondish, 
short, full and well 
styled. On top of it 
a “= she had placed a 
huge bow that made her look a 
bigot bit like a butterfly balloon in the 
Macy’s Dieaksernne Day parade. She was immaculately 
groomed. Her name, as I learned shortly, was Cooky. 

“Hey,” she said, “‘you’re the one that girl thought was 
a teacher, aren’t you?” 

“Yeah,” I said, “isn’t that funny?’’ 

She was now turned around completely in her chair, the 
better to appraise me. “‘You do look like a teacher,” she 
said. “Your clothes are like a teenager, but your face is 
old. Look, Gretel. Look at her face. It’s so old.” 

I felt sick. I held the mirror I was clutching up to my 
face, but saw nothing in it. 

“TI don’t think I look old,’ I stuttered. “whydoyou- 
thinkIlookold? Idon’tthinkIlookold.” 

Cooky continued staring at me, muttering like an art 
appraiser in front of a Rembrandt. “Old, yes. Hmmm. 
Yes, old.” 

Gretel was staring at me, too; I could feel it. I didn’t 
move. Then I heard her cheerfully singsonging. “‘She 
doesn’t look old, Cooky. You’re crazy.” 

“You don’t look old,’’ she said to me. In a moment I 
found out how she could pronounce this with such sincer- 
ity. “I love your glasses,’ she exclaimed. ‘Can I try 
them on?” 

“How do they look on me?” Gretel asked, turning first 
to me and then to her mirror. ‘‘Oh, they’re cute. Where did 
you get them? I never saw any like these.” 

“New York,’ I squeaked. 

“Oh, are you from New York? So am I.” 

“Let me try on your glasses,”’ I said to Gretel. 

She handed them to me, giggling. “I’m terribly near- 
sighted,” she said. It was one of the understatements of 
the year. I put on her glasses, and dropped off the edge of 
the globe. The girl could barely see. I had found the ideal 
friend. 

Eventually Gretel became my best friend, and her 
friends became my friends—my ‘“‘gang,”’ for lack of a bet- 
ter word. There was Cooky and Billy and Kelly and 
Roxanne and Angela. All, I’m sure, considered me quite 




































odd, and I had several close calls with them. In fact, 
close calls with everybody. 

For example, perhaps you think any doctor could te 
you the age of a live woman, just by examining her. I: cer- 
tainly would have thought so. But let me tell you about: 
the curious incident that took place one morning a few 
days later. ‘a f 

Study hall was peacefully under way. Like the rest 0 
the class, I was doing some homework I should have don ni 
the night before. At a moment when the room was par 
ticularly quiet, the door swung open and in strode a all. 
solid, blond girl. a 

She handed a piece of paper to the teacher and then 
stood back with her arms locked across her chest. Tea 
read the note, set it down, put on his glasses, and loo. 
around the room. Something about the way he was pz 
ing his eyes up and down the rows troubled me. The rest! 
of the class went back to reading. I stayed alert. | 

The teacher picked up the note again. ‘“Tornabene?” 
he thundered (or so it seemed). i 

I raised my hand. : 

The teacher shrugged. “‘You’re wanted, Tomabenin : 

I felt as if I’d been kicked in the head. Surely I had. 
been expecting to hear those words, but not so soon. I he 1d 
on a new blouse Bess had brought home for me, which wai IS 
typical of Urban attire, and I felt quite safely camou-| 
flaged. My morale had risen appreciably. I didn’t want to} 
be discovered. Not this morning. Irae 

I got out of the desk, straightened, and moved forward 
stiffly. 

“Take your books,” the teacher instructed. oi 

I tried not to panic. I tried to think clearly about w. ae | 
I was going to say and how I would say it. There was no} 
reason to be so wildly scared, I told myself. What could 
they do to me? Maybe they’d be amused. Maybe they’ d 
let me disappear without exposing me publicly, without 
Gretel and the other kids having to know. Maybe they | 
even let me stay in school. o 

All of this rushed through my mind as I tried to slow OW 
my pulse and breathe normally. But there was something | 
uncontrollable about my feelings. Though my fear wag 
unreasonable, it had a life of its own. I was no more pre- | 
pared to be taken to the principal’s office at the age of 33 
and eleven-twelfths than I had been at seven. q 

I joined the blond girl at the door and fell into step be | 
hind her. 4 


“Where are we going?” I asked. 
“To the nurse’s office,”’ she said without turning. 
I ran a little to reach her side and, when I got there, 
tugged at her sweater sleeve to make her stop. She didn’t ; 
“But I’m not sick,’ I said, by now skipping. a 
She stopped and looked at me disdainfully. ‘‘All ne 7 
students have to have physicals,” she announced, empha- 
sizing every syllable as if she were addressing a dolt. 
“T had a physical at the school I just left,” I lied. 
She shook her head in despair at my stupidity. “We 
you have to have one here, too, so just hurry up and stone 
stalling.”’ 4 
When she left me in the nurse’s office, I felt slightly re= 
lieved. At least it wasn’t the principal’s office. It wasn t 
the worst that could happen. But, good God, then I 
looked around the room at the scale and the eye chart and 
the cubbyhole that had a sign saying DR. EMERY on it— 
and it fell on me: This was worse than the worst. It was” 
impossible. | simply could not have a physical. | 
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d to stay calm and fill out forms about my child- 
vases. But then the girl who was ahead of me 


img fake eyeglasses. I will not be able to read the eye 
any better with my glasses on than with them off. The 
2 will ask me what kind of glasses I am wearing. She 


iba sat me down in front of the chart, saying, 
t we'll test your eyes with your glasses, then without 
. OK?” She smiled and walked a few steps behind me. 
ked up at the chart. It wasn’t the chart, it was a re- 
on of it in a mirror. The real chart was reversed right 
und my head. That prevents cheating. I squinted both 
yes and stared at the mirrored letters I was supposed to 
I saw a big E. 
“Cover your right eye, please,’’ said the nurse. 
4 d just then a boy walked in and bellowed that he 
d an aspirin. 
a it wait ?”’ asked the nurse. 
‘No,”’ said the boy. 
Til be right back,” the nurse said to me, and she 
ted through the door to the medicine pantry. Within a 
second all my criminal instincts bubbled to the sur- 
I pivoted around, read the 20/20 line backwards and 
emorized it. When the nurse returned and asked me to 
ad it aloud, I did so letter-perfectly, one eye at a time. 
‘Now without your glasses, please,’’ she said, and I 
ad it normally. ‘“That’s fine,” she said. “Thank you.” 
a I. Emery turned out to be Ethel Emery, a staid lady 
er late thirties, wearing a smock, a frown, and eye- 
S. She told me to take off my skirt and blouse and sit 
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‘I sat before her desk in my bra and half-slip while she 
ent over my medical history. 

“Are you taking any regular medication?” she asked. 
‘I nodded. “Hormone pills.”’ 
“Hormone pills?”’ 
“Yes. A doctor gave them to me for, er, cramps. You 
2 a have this trouble once in a while, and he gave me 
mone pills. When I left home i said maybe I shouldn’t 
ke them anymore because . . they’re, ah, making 
e grow, you know, a little fast. ae well, I left before I 
uild see him. And I haven’t been feeling too well. I guess 
m nervous. And also my throat hurts today.” 

She looked in my mouth and down my sore throat. I 
ondered if she’d be blinded by my four gold inlays. 

“Nothing wrong here,’’ she said. 


She peered-into my eyes, ears, and nose. She took my » 


ood pressure. She listened to my heartbeat through an 

y stethoscope. She tapped my crossed knee with a gavel. 

“You’re fine,’’ she said. ‘““You can get dressed now.’ 

When I walked out of that room a free woman, there 
as not a doubt in my mind that the whole world was 
azy. Or blind. The next day, when I woke up with a 
impaging cold that extended upward from my cleavage 
) my eyebrows, I considered the possibility that Ethel 
mery was just a lousy doctor. But I don’t know. Maybe 
e was playing it cool. Or maybe she was recording me 
iC medical history. 
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I had another scare in gym class. One that nearly shat- 
tered me for good. I rushed in late one afternéon, so late 
the locker room was nearly empty, got as far as my locker, 
and heard my name being called loudly and angrily by 
one of the gym teachers. 

“Are you Tornabene?”’ she shouted. 

I nodded. 

“Come over here, young lady. We’ve been waiting for 
you.” 

I did as I was told. 

“You’re in real trouble, young lady,” she said, looking 
first at me and then at her clipboard. “Come with me.” 

She led me to the small office where the head gym 
teacher sat behind a desk. 

“This is Tornabene,”’ she said. 

The head gym teacher fingered a pencil on her desk, 
then looked up at me, sternly, for a full minute. 

“How old are you, young lady?’ she demanded. 

“Sixteen and a half,” I whispered. 

“Sixteen and a half?’ she repeated. 

I nodded. 

“Well, then, you’re old enough to know how to take 
care of a locker, aren’t you?” 

I didn’t understand her. 

“Do you know what you did yesterday ?’’ she barked. 

I managed to shake my head no. 

“You left your locker combination on the sink. You 
didn’t know that, did you?” 

I shook my head again and suddenly realized I was 
going to cry. 

“Well, it’s just lucky I found the paper and not some 
thief.’’ I nodded and swallowed. 

She went on about lockers and thieves and responsi- 
bilities, but I didn’t hear her clearly until she said, “You 
can go now. But if you ever do this again, I’ll flunk you. 
Do you understand ?”’ 

I nodded. 

The junior officer was touched by my condition. She 
patted my arm. 

“T ,.. I’m new here and I have so much to remember, 


Happily, Dr. Emery couldn’t tell a woman from a girl. 
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I could lie to everyone but the mirror. 
I guess I just 
can’t,” I said. 
“That’s all right. 
You'll catch on,” 
she assured me. 
“Take your time 
getting dressed, 
and then you can 
play volleyball in 
place of Alberts 
today.” 

“Thank you,” I 
said. 

That same day I 
met a girl named 
Trudy, who 


real problem. She 
brought a friend 
over to meet me, 
a girl who had also 
lived recently in 
New York. This 
girl knew a lot of 









other one of those in- 

credible scenes I seemed 

to find myself in every 

other turn of the moon— 

with this kid from New York 

tailing me all over, dropping names 
of kids she thought I should know. 

I couldn’t shake her. If I said I’d never been to any of 
Alan Krantz’s parties, she asked me if I knew Richy 
Shuman. When I didn’t know Richy, even though she 
couldn’t imagine that, since he was head cheerleader at 
my old high school, she wondered, then, if I ever saw 
Sybil Berken or any of those kids. I couldn’t help but 
wonder if she was trying to trick me. Suppose they were 
made-up names, and I said I knew one and she said, just 
as I thought, you are not really from South Suburban. 

I ducked and I bobbed and I weaved; still, I could not 
get rid of what’s-her-name from New York. I finally 
turned my back on her and said, “I didn’t know anybody 
at South Suburban; I was sick,” and she shrugged and 
left me alone. But any time I looked her way, I caught 
her staring at me. 

By my third day of school, I was running to classes, 
not because I was afraid I’d be discovered, but because 
I was afraid to be tardy. I didn’t walk into a class, I 
skidded in as if I were stealing a base. That’s about the 
time, too, I developed a genuine slouch and an ado- 
lescent skin condition. Glory Hallelujah, why was my 
skin regressing? Because I was sneaking candy bars all 
day for energy, and because I was wearing so bloody much 
makeup. You can’t imagine the number of chemical com- 
pounds I was putting on my face between 7 A.M. and mid- 
night. Pancake makeup covered with liquid makeup cov- 
ered with cream makeup, under which there was white 
goo that’s supposed to disguise rings under the eyes, over 
which there was brush-on rouge and brush-on base and 
puffed-on pressed powder. Over which there was all that 
hair I was trying to hide under. 
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quickly became a ° 


My “old” face got me in trouble amen 
took me to an Urban football game. At ha time 
went to the ladies’ room, where I had one of the 
moments of this entire adventure. 

My friend Kelly was off to the side fixing her eyeh 
and was, for the moment, out of the picture. Anothe 
Angela, had taken down her hair and was looking at 
the mirror. I just quietly removed my sunglasses an 
bow I had clipped above my bangs, and started con 
my hair. Suddenly I felt her staring at me. I saw, i 
mirror, that she had turned toward me, the bette 
scrutinize my face. 7 

“How old are you?” she asked, her eyes on my 
I turned away from her and fussed in my pockil L 
When I got my head down so I wouldn’t meet her 
I mumbled, “Sixteen and a half.” 

“You look much older,’’ she said. “I suppose every] 
tells you that.” a 

I tried to smile while I said that, yes, they did, b 
felt so sick to my stomach I could barely open my mo 

“You look nineteen or twenty,’ Angela contin 
watching me in the mirror. 

I was clammy. 

“Gosh, here I am trying to look older and you | d 
even have to try. I wish J looked older. What is ita a 
you, I wonder.” 










































She stepped closer. ; 

Kelly, who didn’t hear Angela’s comments, turnec 
us just then. “What are you doing, Angela? Come ¢ 
stop standing there loving yourself. Go to the john s 
can leave this hole.’’ Angela shrugged and followed ore 
I quickly put on my sunglasses and hair bow. I wishe 
would rain and we could go home. I wished there } 
any way at all I could get out of that stadium be 
Angela started telling all the other girls how old I lool 

As the days went by, my second girlhood began tok 
a strange effect on me. My own mind was growing 
familiar, and I felt physically ill. I simply could not! 
enough to give up my personality. I was afraid tha 
did let myself succumb enough to go on passing asa te 
ager, there would be nothing left of me as an adult. 

I barely thought of my husband or my family or 
friends. I wasn’t reading newspapers, magazines, or bo 
I didn’t know or care if the bomb had been droppe 
didn’t think about anything but girl friends, teach 
classes, and boys. I was worrying about whether or 
was homely, and I was spending more hours than I | 
to enumerate staring in mirrors. I was looking forwa 
parties as though they were real social occasions in 
life instead of great opportunities to observe. I was ha 
frightening dreams about being late to class, not finish 
homework, being scolded, being lost. . 

I had to go home. 

Getting out of Urban was no more difficult than 
ting into it. All I had to do was return my books to 
teachers who had given them to me, and sign out. — 

I waited until 9:15 a.M., when all my friends would, 
in class, took a deep breath, and walked into that mor 
strous structure for the last time. The registrar’s di . 
signed me out and gave me a transfer slip, a small p 
document that someday I will frame and hang. 

Then I called my husband to ask him to meet me 
following day at the airport. “Are you sure?”’ he ask 
I said I was. ‘““Then come home,”’ he said. ““The houst 
empty without you.” 


No words ever meant more to me. 
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ne spring evening a father 

asked his first-grade 

daughter what she had 

done in school that day. 

“We planted seeds to see 

if they would grow,” the child replied. 

“When we ran out of dirt, the teacher 

let me go out in the yard to get more. 

And, Daddy, I was out there all alone. 
I could have escaped.” 

It’s a wonder that more children 
don’t escape, or at least try to, when 
we consider how many of them are 
placed in a grade far beyond their 
ability and maturity level. Research 
conducted at the Gesell Institute in 
the past 10 years reveals that at least 
one child in three may definitely be 
overplaced and struggling with the 
work of a grade that is really beyond 
his ability. 

Of course, many children do es- 
cape—although they go to school ev- 
ery day and sit in the seats assigned to 
them. They escape by not doing the 
required work, by not “behaving”’ in 
class, by daydreaming, by not holding 
up physically and emotionally in the 
classroom and/or at home. 

Most school systems require that a 
child be five before he starts kinder- 
garten, six before he starts first grade. 
But we have found that it is not the 
child’s age in years that provides the 
best clue about his readiness for any 
given grade, but rather his behavior 
age. Behavior age means just what it 
sounds like—the age at which a child 
is behaving. Thus, if a child is seven, 
yet behaves like five, he belongs in 
kindergarten with other five-year-olds, 
not in second grade. In our opinion, 
the dropout problem begins, in the 
words of one New England principal, 
“right down there in kindergarten and 
first grade, with children whose par- 
ents start them in school before they 
are ready. They fail early, come to 
hate school, and drop out as soon as 
the opportunity presents itself.”’ 

It istoa large extent up to parents 
to try to prevent their own boys and 
girls from becoming dropouts, under- 
achievers or any other kind of school 
failure. It is our hope that this advice 
and information may help a good 
many of them. 

Though school-readiness tests can 
tell us a lot about any child’s readiness 
or unreadiness, it is not our hope to 
make expert diagnosticians of all our 
readers. The final diagnosis will, in 
most instances, be the responsibility of 
the school personnel or, if the school 
is lucky enough to have one, of the De- 
velopmental Examiner. But there are 


many clues that can be warning signs 
to any parent seriously concerned 
about his or her child’s schooling. 

Of course, IF your child loves 
school, gets good grades, gets on well 
with his friends and seems reasonably 
well adjusted at home, if you and his 
teacher agree that things are fine and 
if nobody from the school at any time 
has hinted that he might do better in a 
lower grade, you should not borrow 
trouble and fret about your child’s 
grade placement. 

However, there are many perfectly 
normal children who fall short of this 
happy ideal. Not because of anything 
inherently wrong or inadequate about 
themselves, but simply because some- 
body has made the mistake of taking 
the law (or the custom) too literally 
and assuming that a child who is six in 
October or November or December or 
whatever date your local rule dictates, 
is inevitably ready for the work of first 
grade, simply because he has reached 
a certain calendar age. 

Thus, we know that there are many 
parents who are anxious, who do won- 
der. Here are a few questions that you 
may wish to ask yourself about your 
child and his response to school. If you 
find that you answer many of these 
questions with a “Yes,’’ chances are 
that your boy or girl may be in a grade 
above the one in which he truly be- 
longs: 

1. Does your child dislike school? 

2. Does he complain a great deal 
that “‘it’s too hard’? 

3. Does he have great difficulty in 
completing the written work assigned 
in class? 

4. Does he seem unduly fatigued 
when he gets home from school? 

5. Has there been any marked 
change for the worse in his home be- 
havior and in his disposition since he 
started school? 

6. Is he a “‘different’’ child in sum- 
mer when school responsibilities have 
been removed > 

7. Does he have terrible trouble, al- 
most every day, in getting ready for 
school? 

8. Does he complain of stomach- 
aches, or is he actually sick to his 
stomach before he goes to school in the 
morning? 

9. Has any marked change for the 
worse in his health taken place since he 
started school? For instance, does a 
normally healthy chiid suddenly begin 
to have a series of colds, one after an- 
other? 

10. Have any of his home routines 
taken a marked turn (continued) 


Copyright © 1967 by the Gesell Institute of Child Development, Inc. Ail rights reserved. From the book, *‘is Your Child in the Wrong Grade?” by 
Louise Bates Ames, Ph.D., newly published by Harper & Row, Publishers. 
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for the worse since he started school? For 
example, does he eat less well, have trou- 
ble in sleeping, or does he return to bed- 
wetting after having been dry at night? 

11. Has a normally “good” child sud- 
denly become rebellious, difficult, quar- 
relsome, cranky at home once school has 
started? 

12. Does your child get much worse 
school marks than you and the teacher 
think he is capable of> 

13. Does his teacher assure you that he 
“could do better’ if only he would try 
harder? 

14. Does he have trouble socially 
either in class or on the playground? 

15. Are most or many of his friends 
chosen from children in a lower grade? 

16. Is his teething considerably behind 
that of other boys and girls in his class? 

17. Does he look out of place in the 
classroom? (This refers not to physical 
size. Children may quite normally be 
larger or smaller than the average.) But 
does he look and act much more babyish 
than the others? 

18. Does a normally “‘good”’ child find 
it terribly difficult to behave in class? 
Are there constant complaints from the 
school that he had to be reprimanded, 
was made to sit in the hall or had to be 
sent to the principal’s office? 

19. Does he do desperate things at 
school as, for instance, not finishing his 
paper and then scribbling all over it? 

20. Does he find it unduly difficult in 
class to wait for his turn, speak only 
when he’s supposed to, refrain from 
“bothering” his classmates? 

21. Does he daydream in class, or fail 
to pay attention, to an extent that the 
teacher considers unreasonable? 

22. Has the teacher or anyone at school 
suggested to you that your child is not up 
to the work of his present grade and that 
he would be better off in a lower class? 

23. Last and perhaps most important 
of all, does he seem to you babyish for 
his age compared with other children 
that same age, or compared with the way 


his brothers and sisters behaved when. 


they were his age? 


eep in mind that not all chil- 
dren love school at all times. 
Nor are all normal children 
completely well adjusted at 
either home or school all of 
the time. Far less than perfection can be 
perfectly normal. 

But if you find that you must answer 
“Yes” to even four or five of the ques- 
tions listed above, chances are that your 
boy or girl may be in serious trouble, and 
sensitive parents are usually good at 
recognizing that. 

Deciding whether or not your child is 
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ready to begin kindergarten or first 
grade is somewhat harder. Making such 
a decision should be the task of the spe- 
cialist. We look forward to the time 
when it will be. But in the meantime 
your guide will have to be a combination 
of your own sensitive parental judgment 
and the advice of the school. 

Whether the starting grade in question 
be kindergarten or first grade, if your 
child seems to you babyish for his age, not 
up to the other children his same age, this 
in itself is a clear warning sign. 

Chances are you'll have your own 
good instinct about this. Most parents 
seem to. If your five-year-old seems to be 
more like a four, if your six-year-old 
seems more like a five, you already have 
a warning. The kindergarten (or first- 
grade) teacher may help you. Ideally 
there should be some sort of pre-regis- 
tration situation or experience in the 
spring before kindergarten starts that 
will enable the experienced teacher to 
spot special cases of immaturity. 

If the school hasno Developmental Ex- 
aminer, if your own instinct gives you no 
clues, if your child’s prospective teacher 
makes no comment one way or the other, 
and if your boy or girl is fully five at the 
time of starting kindergarten (six for first 
grade), about the best you can do is to 
start him in school and keep a careful eye 
out to see how things go. Watch care- 
fully, but not overanxiously. (Our aim is 
to help you see that your children are 
comfortable, happy and successful in 
school, not to make you nervous.) 

- But if school doesn’t seem to be going 
well, and/or if home behavior takes a 
marked turn for the worse, you at least 
have a warning. Certainly you don’t have 
to take seriously every single ‘‘] don’t 
want to go to school today.”’ But if com- 
plaints and failures and trouble indi- 
cators continue, at least go to school and 
talk things over. Then you and the school 
may, together, determine that you'd bet- 
ter try the whole thing a little longer. Or 
you may jointly determine that your 
child wasn’t ready and you may decide 
to take him out and try again next year. 
(Or if a junior kindergarten, 4!4-year- 
old group, or reading-readiness class, 514- 
year-old group, as the case may be, is 
available, you may place him in that.) 

The time will come, we believe, when 
every school system (we hope every indi- 
vidual school) will have its own Devel- 
opmental Examiner, as well as teachers 
who, in addition to their natural insight 
about readiness, will be familiar enough 
with the usual behavior characteristics of 
the age levels in question that they can 
easily spot overplacement or unreadiness. 

Parents should always be receptive to 
any comment from school personnel to 


parent feels strongly that her ¢ 
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the effect that their child 
school, or is not ready o be 
first place. i 

Furthermore, they should be q 
spot signs of poor school adjus 
when such signs make themselve 
dent (as they usually will) i in. Nor 
havior. They should then be qu 
report such signs to the school, ol, 
should at all times be closer relatig 
a better communication betwee 
and school than is often available 


n most cases where s 
maturity or overplaceme 
ent, both home and scho 
ing together, can usually 
adjustment that will brir 

a happier and more comforta 
experience for the child. 
But if, as is sometimes 
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ready to begin school, or needs t 
placed'i in a younger grade, and th 
is not cooperative, it is that pe 
sponsibility to stick to her g 
your child’s educational success 4 
piness that is in question. You ca 
when the school may not seem 
We have found most schools te 
informed about (and strong su 
of) the importance of having e ea 
proceed only in accordance with 
growth rate. But there are wi i 
exceptions. No matter how mu 
parents plead and argue, some 
bring out the old cliche a tr 
against allowing a child to procee 
own proper pace. But for your al 
tion we offer these answers: 4 
1. “Your child is babyish beca 
baby him.” Very seldom is th 
Parents, and especially mothers, 
have a very good idea of what th 
dren can and cannot do. With th 
tion of a few possibly ove a 
mothers who do baby their child 
cause they don’t want them to gi 
most who “‘baby”’ their little be 
girls do so because these childi 
babyish. We consider that such pi 3 
are protecting their children fm 
mands they are not ready to et 
2. ‘‘He may be a little immaturet 
ready now, but give him just a litt 
time; he’ll catch up.” If the o rc 
child grows in his behavior a yea 
year’s time, he does well. Very fey 
more than a year in a year, as they 
need to if they were going to cate 
3. ‘Repeating a child harms him 
tionally and doesn’t do any good 
way. Noclear proof exists as to WI 
repeating does or does not cause 
tional damage, but we have no rea 
believe it does. Initial objectio 
peating, when (continued on 
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We caught them, tamed them, and turned them 


Found in the tropics: three lush colors g 
Rain Forest Green, Tahitian Coral, and P 


Ins. 


richly textured paper napk 


into 





Bring some home alive. 
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Breakthrough! 
ew Rit Liquid Dy 


First home dye you just uncap and pour— 
smooth, rich, color-right results—in your washer! 













It's here! The first streak-free dye. The first You can dye such a wide range of materials. 
wet dye...it’s actually a /iqguid/ New All-Purpose Rit Even vinyl plastic! Denim or dimity, slipcover or 
Liquid Dye. Now no more mixing, no guessing, no scarf—it’s easy! Streak-free. Choose from 12 
mess! Now pure bright color is so easy, because exciting colors in unbreakable plastic bottles. 









every single drop of dye blends instantly in water. It’s fun to get those fabulous results! 
















Brilliant pillowtalk Jewelry swings to color New view for a window 










Continental Copy-cat color! Color- 3 

café at home ; match napkins to favorite Create new effects with Stunning Navy Blue The color? Bright sunny 

Cover a small table : : table accessories. Here pillow-covers dyed in sends plastic ‘‘pearls’’ Yellow by Rit. New 

o the floor in bright Color this robe romantic. Rit we echo the Aqua ofatile. surprise colors like and earrings out on decorator touch: 

Kelly Green dyes this beauty in Old Rose. ee : appli ibt ipes 

Kelly Green. y a y NUS vivid Fuchsia. the town again. appliqued ribbon stripes. 
Evye-catcher in Then ties it up pretty with 

any room. a lavish ‘‘obi’’ sash. 


Biggest splash in color history from All-Purpose Rit—Amé 


f err 





Streak-free 
results 


unconditionally 
guaranteed- 


(OR YOUR MONEY BACK!) 





y ; : How can we dare to make such a guarantee? 
Make her a doll family Clever kitchen catch-all 


Teen dream—black dress Because this major breakthrough has produced 





Super-sophistication! ‘ Do it with spools dyed Soak a plain straw or such perfection in the dye itself. If you have 
ig Dye a dress of hers Black. 5 ey Royal Blue. Dye ‘‘string’’ wicker basket. Rotate in followed the directions and are dissatisfied with 
e it She’|l never forget it. Bright color for bedrooms hair. Trim with anything. Rit. Hang on wall to hold the results —please send in the word’‘Rit’’ from 


fon | Dye a bedspread a beautiful \ ip 2h \ the front bottle label to Rit Dyes, 1437 W. Morris 
Never! Baler like Euchaisececarlee Delightful! who-knows-what! Street, Indianapolis, Ind.46206. We'll be happy 
ion! Looks warm and cozy, & to give you the full purchase price. Only Rit could j 





doesn’t it! make such a product—or such-a gu 
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A Cook’s Tour of Canada 


Nineteen sixty-seven is The Year of Can- 
ida. Our neighbors to the north are mark- 
ing the country’s centennial as a confedera- 
tion with the opening of Expo 67 in Mon- 
treal. What better time to explore the 
country’s unique culinary panorama? 
‘rench, English, Scottish, Italian, Irish and 





Ukrainian immigrants in this strange new 
country found a natural wealth of foods and 
incorporated into their homeland cuisines 
all kinds of new fish, fruits and vegetables 
and a new kind of sugar from the maple 
trees. They adapted and forged them into an 
amazing and delightfully varied heritage. 


Among Canadian dishes, an adventurous 
visitor may happen upon exotica like baked 
cods’ tongues, seal-flipper pie, chokecherry 
cordial, rose hip catsup, beer and buffalo 
pie, and roasted pigs’ tails! 

Less startling Canadian specialties are 
waiting for visitors to Expo 67. For those 
who would like to delve into Canada’s culi- 
nary wealth in their own kitchens, here is a 
sampling from the various provinces. 





- Doyour stockings 


pty 


DISC MLNI Me 





We invented it because too many attractive women have unattractive feet. \cemgs 


driver blush. 


dead skin roll right off. 


On the back of every woman’s heel there’s 
a tiny, bony, rough skin area. We call it the Rolderma 
Pellotrop. Women call it names that would make a truck 


That little bony rough area has snagged 
millions...maybe billions of stockings. 

If you’ve ever tried to get a stocking past this 
trouble spot and lost, you'll be happy to know that the 
Rolderma Pellotrop has finally met its match. Pretty Feet. 

Pretty Feet wasn’t made just to tame 
the Rolderma Pellotrop. Pretty Feet was made to give 
you just what the name says—pretty feet. 

Pretty Feet isa pleasant roll-off lotion. 

Poura little on your fingers every day of the 
week and rub it into your feet. Then see the rough, 


Soon you'll have beautiful feet that will be 
as smooth, as soft, and as sexy as the rest of you. 

If you’re genuinely interested in making 
the Rolderma Pellotrop the smoothest part of your 
body, send 25¢ in coin to cover postage and handling for | TT | 
a sample bottle of Pretty Feet. ; 

Write to Pretty Feet, Dept. L9, z 
Chemway Corp., Fairfield Road, Wayne, New Jersey. Dr Me 
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CHEDDAR CHEESE 


is famous for m 
fish, fruits, wines, 
But they’re prou 
cheeses, and few yj 
quarrel too eval 


The huge ‘on 


claim that they m 
Cheddar in the 
adaptation of ¢ 
Cheddar Cheese § 
in minutes with oni 
chicken broth al 
cheese. 





1 small onion, thin 
(about 4 cup) 
2 Tb. butter or mar 
2 Tb. flour 
1 (10-0z.) can chic 
1 cup milk 
14 tsp. dry mustard 
1% tsp. salt 
14 tsp. thyme 
1% tsp. pepper 
1 (8-0z.) pkg. Ched 
cheese, grated (a 
2 cups) 
Sauté 1 small on 
sliced (about 4 @ 
blespoons butter oj 
till golden brown. / 
spoons flour and sti 
Add 1 (10-0z.) ¢ 
broth, 1 cup milk, 
dry mustard, % te: 
14 teaspoon thyme) 
spoon pepper. Stir 
over low heat till mi 
ens. Add 1 (8-02 
Cheddar cheese, gr! 
2 cups), and cook 
cheese is Oe 
Stir occasionally. 
soup plates or bow} 


PACIFIC HALIBUT | 


On the Pacific coas 
Columbia, halibut 
reach the garganty 
400 to 500 pounds! 
fish entrée, with 
onions and caray 
brings a delightfu 
Canada to your kit 





2 Ibs. halibut steaks 
Juice of 1 lemon 
¥ tsp. salt 
4 tsp. marjoram 
¥ tsp. pepper 
4% cup thinly sliced 
onions 
1% cup finely choppe 
2 Tb. butter or mare 
114 tsp. caraway see 
1% cup white wine 
Place 2 lbs. halibut 
shallow baking dis) 
the juice of one | 
them. Season with ! 
salt, 14 teaspoon 
and 1¢ teaspoon p 
marinate for 1 hoy 
after 30 minutes. 
Sauté 14 cup th 
green onions and 4 
chopped celery in 2t 
butter or margarine 
utes or till tender. | 
ion mixture over toy 
steaks. Sprinkle 1% 
caraway seeds over 
Bake in hot oven 
10 minutes. Pour 4 
wine over fish an¢ 
more minutes. Serv 
Makes 6 servings. 





TOURTIERE 


The French-Canadi 
of Quebec often are} 
old. This classic pon} 
ways served on Chri 


night mass, but is delicious all 
d. Our version includes ground 
medley of seasonings. 


.) pkg. 1 Ib. ground veal 
t+ mix Y% tsp. celery salt 
con % tsp. sage 
chopped '% tsp. pepper 
cup) ¥ tsp. ground 

d lean allspice 























(11.25-0z.) pkg. pie-crust mix 
to directions on package. Roll 
2 to line the bottom and sides 
ch pie plate, leaving enough 
cover the top of the pie. 

slices bacon until brown and 
ove from pan and add 2 onions, 
(about 24 cup) and sauté till 
dd 1 lb. ground lean pork, 1 lb. 
al, 144 teaspoon celery salt, 14 
sage, 14 teaspoon pepper and 
on ground allspice. Cook over 
eat for 15 minutes. Spoon meat 
-lined dish. Crumble bacon 
e on top of meat. Cover with 
have saved for the top. Prick 
try with a fork in several 
allow moisture to escape. 

hot oven (450°) 10 minutes. 
: to 375 and bake 40 min- 


— 


. Serve at once. Serves 6. 


MANITOBA 
ba, wild rice is harvested by In- 
eir canoes who bend the stalks 
d beat the heads. This dish is 
d with wild game or the famous 
h called Winnipeg Goldeye. 


kg. 1 soup can water 
F 1% |b. fresh 
.) pkg. mushrooms, 

sliced 

tion 1 onion, chopped 

.) cans (about 4 cup) 

th 1% green pepper, 
diced 





feminine has a lot to do with love. And new DEMURE 
le is about as feminine as you can get. There’s no longer 
ra woman to resort to old-fashioned home remedies or 
nelling powders that are bothersome to dissolve. DEMURE 
oy complete confidence about yourself—plus the most 
1 of everywhere freshness. Makes you feel very special. 
ry much the woman your husband deserves. 

S unique formula deodorizes, cleanses, freshens—safely 
thly—but prettily too. Its convenient liquid form, fresh 


< Ib. butter or ¥% tsp. Italian 

margarine seasoning 
1 Th. chopped 

Parsley 
Place in a saucepan 1 (9-o0z.) pkg. wild 
rice, 2 (1014-0z.) cans beef broth and 1 
soup can water. Boil rapidly uncovered 
10 minutes, then cover and cook 30 
minutes more or until tender. (Or cook 1 
[6-oz.] pkg. wild rice combination, ac- 
cording to pkg. directions.) 

Meanwhile, sauté 14 Ib. fresh mush- 
rooms, sliced, 1 onion, chopped (about 
¥g cup), and 14 green pepper, diced, in 
2 tablespoons butter or margarine until 
tender. Add 1 tablespoon chopped pars- 
ley and 1% teaspoon Italian seasoning. 
Fold vegetables into cooked rice and 
serve. (If rice must wait, keep warm in 
top of double boiler.) Serves 6. 


TURNIP SCALLOP ONTARIO 


This unusual vegetable dish combines - 


the apples grown in Ontario with maple 
syrup from Quebec. By combining them 
with turnips, you will have a dish that 
will convert any vegetable cynic. 


2 cups cooked 1% cup light brown 
turnips, sliced sugar 

114 cups green 1 tsp. salt 
cooking apples, 2 Tb. butter or 
peeled, cored margarine 


and sliced (about 14 cup maple syrup 
3 large apples) 


Place 1 cup sliced, cooked turnips in a 
greased 2-quart casserole. Top with 114 
cups green cooking apples, peeled, cored 
and sliced. Sprinkle with 14 cup light 
brown sugar and 1 teaspoon salt. Dot 
with 1 tablespoon butter or margarine. 
Arrange the second cup sliced, cooked 
turnips on top of apples. Dot with 1 
tablespoon butter or margarine. Drizzle 
144 cup maple syrup over turnips. Bake 
uncovered in moderate (350°) oven, 
40 minutes. Serves 6. END 





rey Eli 


and light mint fragrance make DEMURE as pleasant to Pao 
avorite cologne. Be lovely. Discover DEMURE Douche 





way to starch 





ANHEUSER-BUSCH, INC., 
Consumer Products Division 
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Clean just can’t describe a Bold wash. 


White just can’t describe a Bold wash. 


Bold gets clothes better than clean. 


Better than white. Bold gets clothes 
prighnt. 
ind new Bold from Procter & 


G le is loaded with new kinds of 


po iles. Granules so remarkable 


Bold is 
different. 


See for yourself. 


you can see the difference. Now for the 
first time, white, blue and green granules, 
all in the same box. 

Heavy-duty Bold gets colors bright 
too. It gets dirt out. Makes reds redder, 
greens greener, plaids plaidier. So don’t 
settle for yesterday’s detergent. Get 
clothes bright with brave new Bold. 









| 
| 
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Bold gets 
clothes brigh 











ret Davidson 
agement Editor 


oor furniture 


Jed metal, as 
. Treated to 
losion, this fur- 
mes in cool, 
, highlighted 


seats of chairs 
rt and deco- 
are the only 
it have to be 
in at night. 
settees and 
re found the 
2 more com- 
an the smaller 
airs) all fold 
space-saving 
the end of the 
Thomas Me- 
vice president 
impden Com- 
ch makes the 
is associated 
amous Skotch 
gives this one 
fed warning, 
‘The only way 
event a lapful 
coffee is to 
illable coffee.” 


Neck 
A, aprons 

are the 
Vith neck-to- 
age, they are 
for outdoor 
n or women. 
mplicated de- 
all. Made of 
in a choice of 
apron is sim- 
d and hangs 
from a plastic 
le top that is 
lie well down on the shoul- 
there is no uncomfortable 
s call the “‘Rinky Dink,” by 
ell Corporation. It’s an easy 
slide the apron off the ring 
ig. A man designed the apron 
fe to wear when bathing the 
like it for cleaning and cook- 
yorking at hobbies. It’s good 
but whisks off in a jiffy when 
all rings. 


Did you know? There is 
L a new lawn sprinkler that 
lets you program spray 
© you can water the lawn or 


Onion Burgers 
2 pounds ground beef 
1 envelope Lipton Onion 
Soup Mix 

Yo cup water 

. Combine meat with Lipton Onion 
Soup Mix and water. Shape into 8 patties. 
Grill or broil until done. Makes 8 servings. 


garden without flooding walks or drive- 
ways. The globe-shaped waterball (by 
Thompson Mfg. Co.) is made of a dur- 
able yellow plastic, can be adjusted to 
give round, square, or rectangular spray 
patterns, also a very fine spray. You turn 
a small sphere at the top to adjust the 
spray. The sprinkler costs less than $6. 


A fireplace in the S. C. 
Johnson Building, Racine, 
Wis., prompted a remi- 





2 clip ’n save recipes 
from Lipton Onion Soup Mix 









niscence about yesterday’s necessities 
being today’s luxuries. I was chatting 
with Howard Packard, chairman of the 
board, in front of the fireplace Frank 
Lloyd Wright had designed into the 
brick wall of his office. Amazing, we 
agreed, how a fireplace, once needed for 
heat, is now a luxury. Other delights to- 
day that once were essentials: home- 
baked bread, slow rides on trains, home- 
made clothes. Don’t forget, added Mr. 
Packard, a stick-shift on a car! 


Fast accepted for regular use are 
many former extravagances, 
including spray containers of 





many kinds. In addition to the waxes 
and polishes they are so well known 
for, the Johnson Company makes gar- 
den products. Raid Yard Guard, for 
instance, a fogger that keeps insects 
away from terrace or garden. The fog- 
ger effectively kills insects up to 20 feet 
away. Raid Weed Killer specializes in a 
concentrated spray to pinpoint weeds, 
save other growth....I hada successful, 
and productive, brunch recently, when 
guests, provided with a spray can of 





Onion Soup 
§ AND FOR CALIFORNIA DIP. 


Lipton California Dip 


1 pint dairy sour cream 
Blend Lipton Onion Soup 
Mix with sour cream. Chill. 
Makes 2 cups. 


Lipton Onion Soup Mix has a unique blend of especially grown California onions. No other 
soup —canned or mix— gives your recipes this special flavor. 





weed killer, worked for their meal. Kill- 
ing weeds by the spray-can method isn’t 
hard and, in company, at least, was fun. 
The spray weed killer is convenient for 
killing noxious plants that live through 
the full lawn treatment, or are too close 
to plantings for general spraying. 


Two totally unrelated things 
that are equally contagious— 

@ smiles and colds. And you 
can do something about both. For the 
first, try walking down the street with a 
big grin on your face and watch how 
many you meet smile as they pass! For 
the second, a buffer against spreading 








1 env. Lipton Onion Soup Mix 


Serving suggestions: Chips, 
crackers, crisp raw vegetables 
such as celery, carrot sticks, green 
pepper strips or cherry tomatoes. 


cold germs is the use of paper cups. One 


of the neatest arrangements we ve seen 
lately is the bathroom dispense! 

Dixie Cups. It holds small-sized cups 
within easy reach—handy when dosing 
medicine, washing teeth, or just enjoy- 
ing a drink of water. Then, they—and 


any germs—are tossed out together 





mn 


The clipping 
my house is 





r than 





the filing system. Result: 
stacks of unrelated but 
precious clippings tha 

can’t be located at cru- 
cial times. So, I finally 
got busy. Letter files 
seemed the answer—the 
cardboard boxes sized 
to hold business letters 
flat with index dividers 
inside. To make these 
attractive enough for 
bookshelves where they 
will be convenient for 
reference, I used Con- 
Tact. I chose gay florals 
on a box for gardening 
articles, a new wood 
burl design for those 
about house care, and a 
happy plaid for recipe 
ideas. The result was so 
satisfying, for the cover- 
ing is durable and clean- 
able; will stay fresh- 
looking. New Con-Tact 
is easier to handle than 
earlier versions, and 
doesn’t shrink from 
seams, so it can be ex- 
actly tailored smoothly. 
For me, the most pro- 
fessional fitting came 
when I razor-cut the 
covering on heavy pads 
of newspaper so the 
blade cut sharply 
through the material. 
For straight edges I 
used a metal-edged ruler; 
for fitted sections I used 
a paper pattern fitted to 
the box and cut with 
scissors. 





New this 


NEN 
Qari season—an 
nooo! FRM aii- surface 


sweeper that can be 
adjusted to clean bare 
floors or carpeted ones. 
This non-electric model 
by Bissell is uncompli- 
cated and simple to use 
for all last-minute clean- 
ups, for it can go effec- 
tively over wood, resil- 
ient floors or carpets 
and rugs. It is compact, 
runs easily under furni- 
ture. ... A message cen- 
ter that fits snugly against the wall 
around a phone, unfolds to make a 
handy shelf with pockets for pencils 
and jotting pads. Since the most con- 
venient wall phones are apt to be in 
areas where there is no space for a 
writing desk, this compact unit by 
Emerson is a boon; it extends but two 
inches from the wall when closed... . 
For the gag of the month, there’s a 
sponge of polyurethane foam that looks 
like a sandwich. Called ‘‘Ham on Rye,” 
it’s light tan outside and pink around 
the edges, and looks unbelievably like 
something to eat. (Made by Brooklyn 
Products, Inc.) END 
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: Every special occasion, Tips tor Pool Care 


By LEE PETTEE 


Home Management Department 


ett 





af 





- millions of Americans 
' follow this recipe 
foramarvelous 
: Cherries Jubilee. 


Drain a1 lb. can of black bing cherries, saving 
'/4 cup of the syrup; combine with '/2 cup 
Myers’s and about 1 tspn. of Leroux Curacao. 
Marinate cherries in mixture for several hours. 
Before serving, make paste of 1 tspn. corn 
starch anda little syrup. Add to cherries. Bring 
to boil, simmer gently 1 minute. At table, 
lower a ladle into hot syrup, fill the ladle with 
rum and set aflame. When flame dies, serve 
over vanilla ice cream. With 2 pts. ice cream, 


This magnificently $7 WD 
illustrated book only § @ 


W ith The First Ladies Cook Book, you 


this serves 8. 


To start with, 
they open 
the Myers’s. 


For free recipe booklet, write General Wine & Spirits Co 


Dept. LH-6, 375 Park Ave., New York, N.Y. 10022. 
Myers’s—the true Jamaican Rum. 84 Proof. 





100% FINE 
JAMAICA RUM 
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SINCSTON JAMAICA 
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ee Perhaps the most comprehensive and detailed volume 
ever written on the subject [dining habits of Presidents] 
appeared in “The First Ladies Cook Book...’9® 


—writes Craig Claiborne, famous food Editor of The New York Times! 


THE FIRST LADIES Aa 


COOK BOOK 


Prepare and enjoy allthe 


Favorite Dishes of the Presidents 


of the United States! 


Over Half Of This Giant 
9” x 12” Book In 4 Colors. 


can now prepare and enjoy the favorite 
dishes of all the Presidents of the United 
States. You will find it fun—and so will 
your whole family. Maybe it will be Penn- 
sylvania Dutch Stuffed Shoulder of Pork 
(James Buchanan) or Turban of Chicken 
(Grover Cleveland) or any of the other 










hundred mouth-watering favorite dishes in 
this book. Many families, we have learned, 
have “Presidential Meals” on a weekly basis 
since they have had this unusual 224 page 
book in their homes. For besides being dis- 
played in such an enticing fashion, the 
favorite dishes are all easy and practical 
to prepare. 


Use This Convenient Coupon To Place Your Order Today! 


PREMIUM SERVICE CO. 
Book Dept., Box 598 
Philadelphia, Pa. 19105 


Please send me_ 


z i ______copies of THE FIRST LADIES COOK BOOK at $7.75 a copy 
(Pa. residents please add 39¢ per book state sales tax). 


[] Check enclosed (we pay postage and handling) 


Zip | Code====—= 
P-10 


Swimming pools are for fun—you’ll en- 
joy yours even more if you’ ve done your 
homework to make pooltime safe and 
clean. Here are some suggestions for 
solving typical pool problems. 


¢ Fences may not be enough for peace 
of mind. They can be effective barriers 
and are required by many local codes, 
but even with tamperproof locks on 
gates, children have tumbled into fenced 
pools and three-year-olds have been seen 
scrambling over a 4-foot fence in 30 sec- 
onds. There are pool-alarm systems that 
clang a warning when a child or pet falls 
in, effective if you’re close enough to 
hear and near enough to get to the scene 
fast. Some installations can be so wired 
that they will sound in any part of the 
home or grounds. But successful rescue 
may depend on response by someone 
who swims and has first-aid training. 


¢ Waterproof the children? Yes, says 
the National Safety Council. Every- 
child-a-swimmer is the goal of the ‘‘Pools 
for the Schools” project of the National 
Swimming Pool Foundation. If your own 
neighborhood has no organized swim 
classes, consider joining with neighbors 
to hire a qualified instructor for a group 
of children, or adults, too. 


¢ In the meantime, you'll feel safest 
with pool covers. Best are those that go 
on and off quickly; otherwise you'll put 
off using them. At least one new cover 
can be put in place or removed in 1% 
minutes. This tough vinyl cover (by 
Cascade) has supported a load of over 
5,000 pounds (it’s estimated a safe cover 
will support 12 adults), and in winter it 
can convert the pool to a safe home skat- 
ing rink. For pushbutton ease, there are 
completely automatic electrically oper- 
ated metal covers. Reminder: When 
considering any pool covering, make sure 
it resists rotting and mildew, will not de- 
teriorate from use of chlorine or other 
pool purifiers, has minimum stretch. As 
time goes by, check pool covers regularly 
for breaks or worn areas. 


¢ Chances are you’ve found the right 
combination of chemicals, vacuuming 
devices, filters and elbow grease to 
keep your pool a delight to see and 
swim in. But sparkling clear water is not 
always safely clean. Don’t forget to in- 
crease the proportion of chlorine or other 
disinfectant needed for the capacity of 
your pool when additional swimmers are 
expected. It’s quality not quantity that 
counts: less than one drop of effective dis- 
infectant is needed for every million 
drops of pool water (about 130 gallons), 
so follow manufacturer’s directions care- 
fully. Easy to use and measure are 
dust-free tablets that supply chlorine 
(Pittabs). Handy test kits (available 
from pool company or chemical supplier) 
are useful for quick checks on germ con- 
trol and water balance. 

Water that’s too alkaline causes dis- 
infectants to work too slowly; too acid, 
your eyes smart, equipment and pipes 
may stain and corrode. Caution: What- 
ever purifiers, algicides or correctives 
you use, never mix pool chemicals to- 
gether unless so specified on labels. 
Results can be very harmful. 


¢ Keeping any pool clean and inviting 




























































requires work, so you may} 
in one of the growing num 
pool servicing agencies that 
sential weekly care. It mayw 
the cost in the time and 
saved. 


¢ To further minimize care, } 
protect swimmers from weath 
sects, consider a screened poo}. 
dome. These range from light 
it-yourself types (under $100) 
some may need replacing eg . 
large metal-framed domes th 
years (and may cost severs 
dollars). Domes of transparen 
lucent plastic are entirely we! 
if good quality. Screen sectio 
can be zipped in and out, ands 
ers used to extend the pool s¢ 


¢ If slippery leaves, sharp_ i 
pods or needles are a nuisance) 
ing a tall-growing hedge (he 
or privet perhaps) just be 
area to block prevailing 
leaves, etc. Such a hedge may. 
pool area warmer and discourd 
dogs as well. : 


¢ Here are some other aids té 
fort and safety: Provide ij 
night use of pool—it makes 
safer, falls less likely, and @ 
lightful setting, too. Provi 
toilet and wash facilities. Kee 
server or inflated inner tube 
view at poolside. Serve bey 
foods in paper or plastie s 
broken glass, no dishwashir 
schedules for pool use to p 
privacy and make sure childré 
in pool unless an adult is pres . 
ably one who swims, has fi | 
ing). Know and comply wit 
codes on pool protection. 
personal liability for the safe 
fare of those who use your > 
ing the uninvited. Disco | 
swimming. 








¢ A happy pool owner nee} 
operation of family and fr 
your own rules of the pod 
guests to read them. Some p 
ask pool guests to sign a re 
cating they have read the| 
will abide by them. It’s a 
too, to let the children helf 
safety rules—they’ll heed 
enforce them on their frient 
the beginning of each season 
rules with the children. He 
suggestions: 
(] Friends are welcome whe 
by flag or phone. 
[] Take a pool break after| 
least one hour. 
[] No admittance to anyo 
cold, infection or bandag 
(J Please keep street shi 
deck. 
[J Please! No roughhouse 
edge; no diving into crows 
(J Family only: no chores, 2 
(] Home handymen, ga 
sports fans: no electric 
TV’s within splash dis 
(unless tools or electri 
are specifically designed 
near water). 
(] Emergency phone n 
rescue squad, physicia 

















GERATORS continued from page 87 


Mrs. Carl Anderson, Oklahoma City, Okla. 
With six in the family, and many 
friends always dropping in, we needed 
lots of well-organized freezer and 
refrigerator space. The separate but 
matching Revco units we chose—each 
with its own control—need no defrosting. 
The stained—oak fronts look 

so warm in our newly remodeled pantry. 


Mrs. Howard Jones, Atlanta, Ga. 
anted a side-by-side refrigerator/ 
with icemaker—one that needed no 
ing. We got all this in our Amana, 
special meat compartment that keeps 
sh for up to a week. We chose white 
all our other appliances are white, 
»kS SO nice with the maple cabinets. 





Mrs. Vic Vestman, 

Hideaway Park, Colo. 

We planned a compact kitchen for 
our easy—to-—care—for vacation 
house. We chose this matching 
Hotpoint refrigeratorand freezer 
because they fit under a 
counter, yet have over six cubic 
feet of space inside. The 
coppery finish blends nicely with 
wood cabinets. 


Mrs. R. Koster, Barrington, Ill. 
Best thing about our new Sears 
frigerator is that there's a whole 
ment that can be set to be either 
(rator or freezer. The shelves can 
ed so easily, and it's so nice to 
catching trays under the section 
liquid containers to catch leaks. 





Mrs. John Phillips, Philadelphia, Pa. 
A wonderful idea for our small 
apartment kitchen—the Acme 
refrigerator that opens up like two 
drawers and fits under the work 
counter. This arrangement makes it 
easy to see everything when drawers 
are pulled out. There are 10 cubic 
feet of space inside; drawers have 
dividers to keep food organized. 





Mrs. John Roman, Sterling, I1l. 
erally outgrew our old refrigerator, 
1a new Norge model with enough space 
© that we can buy in quantity—large 
3 of milk,king-size pop bottles, lots 
ss. There's an icemaker and a special 
circulating mechanism that keeps food 
ly cold. Shelf in the freezer section 
t, is handy for frozen juices, soups. 





Mrs. Al Bauer, Portland, Oreg. 
Our refrigerator is still in good condition, 
but we needed an icemaker. Decided to keep 
the old refrigerator and bought a separate 
Whirlpool icemaker. Having it installed 

was not very complicated. It's wonderful 
having clear, sparkling ice always available. 
We use loads of it, what with our three 
children—17, 16 and 10—and their friends 
and ours constantly dropping in. 





Shopping information on page 122 











ED SULLIVAN 


continued from page 71 


truth? I didn’t hate sports, but if I had 
never seen a sports event in my life, I 
wouldn't have felt underprivileged. 

But when Ed took me to the opening of 
Kid Boots, an Eddie Cantor movie, and 
introduced me to some of his stage and 
sports friends, my eyes began to open. I’d 
always been a silent sort of girl, but all this 
glamour delighted me. And Ed was fun; 
we enjoyed each other. 

Anyway, we “eloped” to City Hall on 
April 28, 1930, and were married. Our 
witnesses were Jim Kahn, a sportswriter, 
and the famous prizefighter, Johnnie Dun- 
dee. Then we were married in a second 
ceremony by Father Joe Connor, in his 
West Orange, N. J., church. We moved 
into an apartment in Tudor City on New 
York’s East Side: bedroom, living room, 
dining alcove and kitchen. 

Mixed religious marriages were not 
common then, and I ran up against some 
minor opposition from friends and rela- 
tives—but, strangely, none from my imme- 
diate family. 

Like any husband and wife, Ed and I 
have our blow-ups. But never once has re- 
ligion been the cause. I have never con- 
verted to Catholicism because I feel my own 
religion too deeply within me. Ed has 
never even suggested it. Nor would I ever 
ask him to change his religion. Our daugh- 
ter Betty was brought up a Catholic, but her 
husband, Bob Precht, is a Protestant. Like 
Ed and myself they have never had any 
problems over religion. (Bob and Betty did 
give us five lovely grandchildren: Robbie, 
12; Carla, 11; Vincent [Vinnie], 9; 
Andrew, 6; and Margo, 10 months.) 


ING: long after I became a Broadway 
columnist, the Graphic went out of busi- 
ness. There went my $375-a-week job, 
the best I had ever had or hoped for. On 
one of the last days, my phone rang and 
a voice said: “‘This is Captain Joe Pat- 
terson of the News. I have a job for you 
here. Come up and see me.”’ Of course, 
I couldn’t believe it was Captain Patter- 
son, who was the publisher of the News; 
I was sure it was some Broadway phony 
rubbing salt in my wounds, but I went 
through the motions of dropping in at 
the News. I was hired at $200 a week. It 
was a $175-a-week cut, but at that point 
any offer looked like manna from heaven. 
During my years on the News, I con- 
tinued my rivalry with Winchell. I wore 
myself out trying to catch and surpass 
him. No matter which way I turned, 
there was Winchell in my way. He in- 
vented the Broadway column and wrote 
it better than anybody. His sources of 
information were fantastic. You must 
remember that there was a time when he 
could move governments. Any colum- 
nist had to run in his shadow. Me in- 
cluded. Winchell and I haven’t spoken 
to each other in years. But I wish we’d 
continued to be friends. He’s the best 
columnist of his kind who ever lived! 
I wanted to break into radio because 
I had grown to love show people—and 
because there was money and fame in 
radio. I would put together a radio pro- 
gram and get it on the air. Everybody 
would tell me how good it was—but 
after a few weeks it would be dropped. 
Something else was building and work- 
ing for me, though. The News’ Harvest 
Moon Ball was then one of the big events 
of the New York vaudeville season. I se- 
lected the acts and acted as master of 
ceremonies at those big Madison Square 
Garden benefits. The winners (continued) 


ROOM CHARMER 


Whatever the scheme, count on Silver City’s 
Sterling-on-Crystal to add accents of luxury 
and good taste. Anniversary items available. 
Guaranteed permanent, guaranteed not to 
tarnish. At fine gift, jewelry and department 
stores. From about $5.00 retail. 


Lee 


SILVER CiTY GLASS CO., INC., MERIDEN, CONN. 
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NEED YOUR THROAT RE-FITTED? 


If you’ve been left holding the bag on face, 
throat, and hands, you can now smooth your 
skin firmly back in place, and keep it there 
with Shrink-Age beauty mask and Bless-Plex 
skin conditioner. Safe and simple to use. Ben- 
efits last upto 48 hrs. per treatment on women 
under 60. Money-back guarantee on introduc- 
tory trial kit, a $5.25 value for just $3.00 (one 
to a customer at this price). No exports or 
C.0.D.’s. Send check or money order. 


20 years of honest advertising 
insure your satisfaction 


AGE-WISE COSMETICS, Dept. 9 


Box 14038, Stn. G, San Francisco, Calif. 94114 
ARTA AP LT PO AT OEE ALLELES AAS LOE A COCOA CF 


FEET HURT? 


Get soft, cushioning relief 
with Dr. Scholl’s Moleskin! 


t) 


Extra protection where feet hurt! 





Can be cut to any desired size or shape to 
relieve pressure on tender spots where shoes 
may rub, chafe or pinch. This specially made 
soft, cushioning adhesive pad quickly 
removes painful shoe friction and < fk ) 
pressure x 


CoN 
lets you walk more A A 
comfortably. Relieves pain of 


: ; / ul 
corns, callouses, bunions or blisters, de 


CEZZD moeskin 
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“Wouldn't you like 
a douche product that’s 
easier to use?” 


Aren’t you tired of messy powders 
that don’t completely dissolve? Time- 
consuming measuring and mixing? 
tlit or miss household preparations 
or harsh disinfectants? Well, now 
there’s a douche product that’s not 
only easier to use but pleasanter, 
too. It’s called Jeneén. Jeneén is the 
only pre-measured liquid douche 
available. 


New Jenéen™ 


Jeneén comes in pretty little indi- 
vidual paks that assure the right 
mixture every time. No spoons to 
fuss with, no glass to break—just 
swirl Jeneén into water. Instantly 
you get a pleasant rose-scented solu- 
| ; tion that cleanses and deodorizes 
thoroughly. 





i Try Jenéén—it’s especially good for 
after-menstrual cleansing. You'll like 
its lotion smoothness and pretty 

I pink color. Look for Jeneén at fine 
. | drug and cosmetic counters. 








clo Medical Services, Dept. L-76 
The Norwich Pharmacal Company 
HWE Norwich, New York 13815 


| 
. 

To: Mrs. Shirley Johnson 
i 


i Please send me an introductory package of 
new Jeneén. Here’s my 10¢ to cover cost of 
{ mailing and handling. 





iH Name_ 
Street 
; 
. | City — = 
States 4t : 
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ED SULLIVAN continued 


would play Loew’s State for a week and 
I would go along as MC, this time for 
money. Then the shows would be booked 
for a week or two elsewhere in the metro- 
politan area. I began to develop stage 
presence, and I developed confidence in 
my judgment of talent. Then in 1933, 
out of the blue, the Paramount Thea- 
ter’s Bob Weitman (now the head of pro- 
duction for MGM) asked me to put ona 
one-hour show on the Paramount stage. 

SyLv1A: When I heard about it, I 
pleaded, ‘““No, don’t take it.’’ I didn’t 
think Ed was ready. They kept offering Ed 
more money until the price was up to 
$3,500. I still urged him: ‘‘No, don’t take 
it.’’ But he did. And he asked me to come 
to the opening show. I was scared to death, 
but I figured if Ed had courage enough to 
go on the stage, I should have courage 
enough to be there and lead the applause. 
Ed was amazingly good, and the acts he 
had selected indicated his instinctive 
knowledge of talent. Ed has always had a 
tremendous second sense. I think the differ- 
ence between him and other people who 
book acts is that most people think of their 
personal likes and dislikes. Ed realizes 
that an act may not be his cup of tea, but 
that it may be somebody else’s. 

I had been too young for World War I 
and I was too old for World War II— 
and if I hadn’t been they would never 
have wanted me with my medical his- 
tory of ulcers and gall-bladder surgery. I 
remember my friend Solly Violinsky tell- 
ing me: 

“Ed, they’ll never call you until the 
Japs are in Radio City.” 

But I wanted to contribute something, 
so I started putting together shows that 
could play hospitals and military bases. 
We would go anywhere. Actually, I guess 
those young soldiers and sailors did me 
more good than I did them. Because 
playing to them I kept learning more 
and more about show business. 

It wasn’t until war’s end, of course, 
that television was really born. And on 
June 23, 1948, we went on TV with our 
first ‘“Toast of the Town” program. To 
show you how loose ends tie together, 
the CBS executive who “‘discovered”’ me 
in 1948, Worthington Minor, had first 
seen me as MC of a Harvest Moon Ball. 

That first show is the one I will re- 
member longest and in most minute de- 
tail. It was a tribute to Rodgers and 
Hammerstein, mainly, but my daughter 
Betty had seen a couple of young co- 
medians she thought might entertain the 
younger viewers. They did entertain the 
younger set—and the older set, too. 
Their names were Dean Martin and 
Jerry Lewis. 

We also had a popular singer named 
Monica Lewis. In those days TV sound 
was almost as primitive as its lighting, 
and I didn’t want a microphone to ob- 
scure Monica’s pretty face. So we stuck 
a corsage in her bodice and hid the mike 
inside the artificial flowers, concealing 
the wire in her dress. Then Monica 
started to sing. She reached for a high 
note, threw out her chest and arms— 
and out plopped the mike, right out of 
the corsage and onto the stage! 

An even more embarrassing incident 
happened the night we had Frankie 
Laine singing “I Believe.’’ We wanted to 
stage it as a big Western number, so we 
got some horses for background. Stables 
that provide you with stage animals 
always guarantee that they won’t sud- 
denly lose control of their bodily fune- 
tions right in front of the audience. 


Well, right in the middle of Frankie 
Laine’s song, one horse broke down and 
misbehaved. Then everybody began to 
walk along the stage avoiding this thing, 
and all the singers started to laugh. You 
know how the song goes: “‘T believe for 
every drop of rain that falls... a flower 
grows...” We closed the curtain, but 
you could still hear them laughing. It’s 
headaches like this that account for the 
fact that, according to my assistant 
Carmine Santullo, the show’s personnel 
and guests have taken over 100,000 as- 
pirins. And Carmine is hardly ever wrong. 

Everything was pretty primitive in 
those days. The TV screen was about six 
inches high, and half the time your head 
was off. (They said I looked very good 
with my head off.) Our budget ranged 
from $750 to $1,250 per show, and al- 
most at once I began to hear the 
whispers: ‘‘Sullivan uses his column to 
make actors go on his show and he gets 
all the loot.”” Well, I paid everybody but 
one man connected with the show: Me. I 
didn’t pay myself a cent for about a year. 

I have been asked many times what 
shows I remember best. It’s hard to 
single them out when you’ve been on 
978 Sunday nights, and when you’ve 
watched personalities such as these ap- 
pear with you, many of them making 
their TV debuts: June Allyson, Lucille 
Ball, Fred Astaire, Rex Harrison, 
Harry Belafonte, Shirley Booth, Marlon 
Brando, Victor Borge, Helen Hayes, 
Clark Gable, Marian Anderson, Maria 
Callas, Marilyn Monroe, Gary Cooper, 
Paul Newman, Dinah Shore, Bing 


Journal Shopping Center | 


Sweet Summer Looks—Pages 74-77. Pa- 
per flowers shown may be ordered from Fred 
Leighton, 177 MacDougal Street, New York, 
N.Y. 10013. Small astors, 75c each; pompons, 
75c each; large astors—2 on spray, $1.50; 
roses, $2. each; large poppy, $3.50 each. 


Summer wardrobes for under $100 
$74—A Wardrobe for Kathy. Page 82. 
CRAZY HORSE mini dress: Bloomingdale’s, 
New York; Bramson, Chicago; The Loft, 
ZCMI, Salt Lake City and Ogden, Utah; ie 
Magnin, West Coast. CATALINA bathing 
suit: Colony Shops, Tampa and St. Peters- 
burg; Titche-Goettinger, Dallas; Bullock’s, 
Pasadena. SWIRL drawstring shift: B. Alt- 
man, New York; Rich's, Atlanta; Charles A. 
Stevens & Company, Chicago; Woodward & 
Lothrop, Washington, D.C.; Broadway, Los 
Angeles and all stores. JOVI top and pants: 
Gimbels, New York; Bramson, Chicago; 
Milady Shop, South Bend, Indiana; Chas- 
noff, on the Plaza, on the Landing, & Ward 
Parkway; J. Magnin, California. LADY 
VAN HEUSEN shirtdress: Lord & Taylor, 
New York and all stores; D. H. Holmes, 
New Orleans; Goldsmith's, Memphis and 
branches. 


$90—A Wardrobe for Evelyn. Page 83. 
LANZ jumpsuit: Bonwit Teller, New York; 
Garfinckel’s, Washington, D.C.; Rich's, 
Atlanta; Gidding-Jenny, Cincinnati; Frank 
Murphy, St. Paul; Woolf Brothers, Kansas 
City and branches. ALBEROY knit bathing 
suit: Bloomingdale's, New York; Burdine’s, 
Miami; Dayton’s, Minneapolis; J. Magnin, 
California. CRAZY HORSE drawstring 
tent: Bloomingdale’s, New York; Bramson, 
Chicago; The Loft, ZCMI, Salt Lake City; 
I. Magnin, West Coast. CHARLIE’S GIRLS 
knit top and culotte-skirt: Stern Brothers, 
New York and branches; The Hecht Com- 
pany, Washington, D.C. (culotte, only). 
LESLIE JR. yellow dress: Gidding-Jenny, 
Cincinnati; J. Magnin, California. 


$75—A Wardrobe for Vicky. Page 84. 
SMARTEE mini shift: Abraham & Straus, 
Brooklyn; Filene’s, Boston; Dayton’s, Min- 
neapolis; Macy’s, California. JANTZEN 
bathing suit: Plymouth, Metropolitan New 


York and New Jersey; Burdine’s, Miami; 
Foley's, Houston; Frederick & Nelson, 
Seattle. SMARTEE T-shirt and_ shorts: 


Abraham & Straus, Brooklyn; Filene’s, Bos- 
ton; Burdine’s, Miami (shorts only); Day- 
ton’s, Minneapolis; Macy’s, California. 
VICTOR BIJOU culotte-dress: Lord & 
Taylor, New York; Filene’s, Boston; Day- 
ton’s, Minneapolis. DIDI SCOTT tent 
dress: Stern Brothers, New York; Hengerer’s, 
Buffalo. 


$59—A Wardrobe for Agneta. Page 85. 
SMARTEE T-shirt and pants-skirt: Abra- 
ham & Straus, Brooklyn; Filene’s, Boston; 
Burdine’s, Miami (T-shirt only); Dayton’s 

Minne apolis: Macy's, California. COLE OF 
CALIFORNIA bikini: Arnold Constable, 
New York; Zoob's, Omaha; Steinfeld’s & 
Co., Tucson; Broadway Department Store, 























































Crosby, Eddie Fisher, Henry 
Jackie Gleason, Rita Haywo 
Hirt, Audrey Hepburn, Bob FB Of 
Horne, Burt Lancaster, So 
Robert Merrill, Gina Lollob 
Stewart, Margaret Truman, 
Schweitzer, Lana Turner, J: 
Van Johnson and Esther V 

Of course, I have my fay 
Sandburg; Richard Burton, 
drews and Robert Goulet in 4 
from Camelot; the late W; 
re-creating in 1953 how W, 
the Big, Bad Wolf was wri 
great old pros, Maurice C 
Sophie Tucker, in an unforge 
duet. Composer Otto Harba 
the words to his immortal 
“Smoke Gets in Your Eyes,” 

And I remember emotiona ul 
such as “The Josh Logan Story y”| 
when the great director revea' 
himself had been treated for n 
ness. ‘‘I never won a Pulitzer 
I had passed through that 
he told our audience. Logan’ 
revelation helped change se 
laws governing mental health ¢ 
petence. In one case, two chi 
restored to a mother who had 
from mental illness. 

I remember a talk I had wi 
great composer Cole Porter i 
we stood onstage at the old 
liott Theater, where the sho 
in those days. “This is a fur 
being here for TV,’’ Cole 
“The first show I ever wrote w 
duced on this stage. I wrote it wl 
2B 
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7 
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Los Angeles, Van Nuys, Anaheim, 
and Century City, California. SM. 
pull: Abraham & Straus, Brooklyn; 
Boston; Burdine’s, Miami; Dayton’s, | 
apolis; Macy's, California. 
pants-dress: Bloomingdale's, 
Dayton’s, Minneapolis; Goldwater: 
CHARLIE’S GIRLS. tank shif 
Brothers, New York; The Hecht 
Washington, D.C. 


NEW REFRIGERATORS—Pages 
GENERAL ELECTRIC, ModelTB 
SUB-ZERO, Model Executive 545F| 
Zero Freezer Co. Inc., West Leltli 
way, Madison, Wis. GIBSON, AII-R 
tor Model. KELVINATOR, Bu 
Eyed Jack Model. ADMIRAL, Si 
Duplex Refrigerator-Freezer Mo 
2075. FRIGIDAIRE, Food-Life 
Model FLP L9BAL. WESTING! 
Model RDG 88XW. PHILCO, Sid« 
Refrigerator-Freezer Model 21RT' 
Page 121. REVCO, Slim Twi 
R-156 and F-136. AMANA, Sid 
Refrigerator-Freezer. HOTPOINT, 
counter Refrigerator and Freezer, 
FV107H. SEARS, ROEBUCK a 
Sears Coldspot Convertible Super 
frigerator-Freezer. ACME, 2-Drawerl 
counter-Refrigerator. NORGE, R 
tor-Freezer Model REG-1964. W 
POOL, Ice-Magic ice maker, Model 


MEAL-A-DAY—page 96, June 1 
Whole Green Beans (frozen) from 
Eye. June 2: Tiny Peas (frozen) from 
Eye. June 3: Spinach Soufflé (froz 
Stouffer’ s; Pirouette Wafers are Peppe 
Farm. June 4: Creamy Tomato and } 
Cheese Dressing is Kraft’s Secret 
Dressing. June 6: Frozen Macaroni and 
Dinner by Swanson. June 7: Buttered 
Broccoli Spears (frozen) are Bir 
June 9: Mushroom and Barley Soup 
aged) is Goodman's; Hot Oaten 
Cakes made with Betty Crocker’s 0 
Muffin Mix. June 11: Egg Rolls (fr 
Chun King; Baby Carrots in Brown 
Glaze (frozen) are Bird’s Eye. J 
Fancy Whole Mushrooms in Butter G10 
from Bird’s Eye. June 16: Concor 
Gelatin is Jell-O. June 18: Goldfish 
are Pepperidge Farm; Butter Brickle 
from Betty Crocker. June 19: B 
Shoepeg Corn (frozen) is Jolly Green 
June 20: Onion Gravy (packaged) €il 
Kraft or French’s. June 22: Orange Tap) 
Cream is Jell-O. June 23: Dilled Green 
(canned) both S&H and Del Monte. 
Honey Bran Muffins from a Betty © 
Mix. June 25: Stroganoff Sauce (pac 
is Lawry’s; Buttered Noodle Dun 
(packaged) are Skinner’s. June 26: Ct 
Bars with Chopped Dates made with 
bury Golden Coconut Bars mix. JUume} 
No-Bake Caramel Custard (from @ 

by Jell-O or Royal. June 29: Swo 
Lemon Butter (frozen) is Gorton’s 
cester; Rice Milanese (packaged) 
Crocker; Fudge Macaroon Cake ¢ 
mix) by Betty Crocker. 









































_Jwas a dud, and it closed over- 
never forget how I felt as I 
4/e scenery being hauled away 
jups. I was so discouraged that 
» at to Paris the next day and 
‘Foreign Legion.”’ 





. Fidel pointed to his soldiers. 
y) their necks,’ 


told him were Strictly made > S 
of them weren’t. I knew <s yme prett 
tough ber el uch ughe 
you can be sure, than the killers Boge 
later played in the movies. But he sur 
had a great lak ratory in which to learn 


what crooks were like—and I’m pretty 
picked up a lot of 
the mannerisms he lat¢ 

SYLVIA: Tell about 
Ed. There were some 
volved there. 


sure that’s where he 
r used so well. 
Rattling the Cup, 


tough customers in- 


Sullivan who wrote that book,” I said 


Finally, I managed to arrange a meet- 
ing with the mob’s representatives at a 
certain building on Broadway where a 
lot of promoters and 
It was always jammed with 
people coming in and out of the lobby. 

But when I showed up in this build- 


boxing fighters 


hung out. 


ing, there wasn’t a soul in the lobby. 
That’s when I really got scared! I saw 
two guys standing there. They were 


dressed just like movie hoods. I said, 


Whe 
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day: 
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how she 
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‘e was going 
1 with a gun, 
bared. Well, 
up to one of 
s—I think it 
tizzuto of the 
—and when 
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ning he ran 
the stage. It 
-unrehearsed. 
If how you'd 
urned around 
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you with a 
lat sneer? 
Incidentally, 
ought Ed and 
ed very much 
fact, people 
e to Ed and 
he was really 


Bogart. 
Bogey. We 
very, very 


ids in New 
re he started 
ig romantic 
adway plays. 
Bogey loved 
s, though he 
2 himself. I used to 

d with me during Prohibi- 
.a Broadway columnist, and 
9 the speakeasies, many of 
» either run or frequented by 
The tough guys were all 
*y would ask, ‘‘Who’s that 
”” and I’d make up big 
’d you miss that one?” I’d 
the fellow who walked into 
over in Brooklyn. There were 
| guys in there, and he killed 
m before he walked out.” 

t you just know that was the 
umphrey Bogart wanted 
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If she let es of her comb, 
itmightfloatdown 
lee Ty her hair by itself. 


i THSEeE Pes ; Popes 
Tauraco ae lls 


tangle-free after shampooing, 
acomb floats through her hair. 
Her secret? Coconut Oil. ~ 
You'll find the secret of coconut 
oil in Breck Creme Tt See 
And new Breck Creme Rinse 


with Body for fine hair. 


Back in 1929, a Chicago newspaper- 
man named Edward Dean Sullivan 
wrote a book called Ratiling the Cup, 
which is what convicts do when a prison 


riot starts—they rattle their drinking 
cups against the cell bars. The book was 
a rific exposé of crime in Chicago. At 
the time, I had a lot of dealings with 
many of the men mentioned in Rattling 
th up They ran nightclubs and owned 
pl hte idenly, the mob thought 
I the Ed Sullivan who had written 
Ri ng the Cup. I got hold of Toots 
Ss] and told him to pass the word 
ar d— because Toots knows just about 
ev bod ‘Tell them that I’m not the 


Try it, and letia comb float’ 


through your beautiful ule 


B eg Bee . 


RECK. 







WITH THE SECRET OF COCONUT OL _| 





“I’m supposed to meet so-and-so here.”’ 


““You’re talking to them,’’ one 
snapped. And I nearly fell right on my 
fanny. They talked just like movie 


hoods! Desperately, I tried to convince 
them that I was not and never had been 
Edward Dean Sullivan, and I 


“turned copper” 


hadn’t 
on them. 


“We checked you out pretty good,”’ 
one of the gangsters said grudgingly, 


“and the people around here say you’re 


nota copper a 


I sighed with relief. ‘I’m not a eop- 
per,’ I said, ‘‘and I’m very yellow.”’ 

After that I was back in good stand- 
ing again, 
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Just 

obviously 

| the critical sniy 
started. My mann 
isms, my amateuri 





my face, even my body 
made grand targets 
“The Unsmiling Irish- 
man”’ 
gentler descriptions of 
my face. “An Artistic 
Basket Case’’ seemed to 
summarize my 
“The Toast of 
the Tomb,” ‘‘The 
Stone Face’’ 
Rigor Mortis” 
the 


was one of the 


Stage 
presence. 
Great 
“Mr. 
are just a 
names I’ve 
had to endure. 


and 
few of 


I know I have certain 
When I 
turn my head, for exam- 
ple, I know 


mannerisms. 


I seem to 
turn my whole body in- 
stead of just turning my 
neck. 

I’ve read all sorts 
of reasons for this—that 
I have a back condition 
that makes it impossible 
for me to turn my neck, 
that I have a metal 
plate in my head. 

None of these things is 
true. I’ve just got a very 
I’ve got 
I wear a 
size 17 But my 
body isn’t in proportion 
to this big neck. So 
when I walk the first 
thing you see coming at 
you is this man with the 


short, big neck. 
a very big neck. 
collar. 








big neck. It looks rigid, 
but it’s not. My neck is 
heavy for me 


just too 


to turn around easily, 


that’s all. 


Doe man who some- 
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TEIN FORMULA 
FINE HAIR how was the most irri- 

: tated by our success was, 
jas 


for some reason, the 


great comedian Fred 
Allen. 
“Kd Sullivan is a 


= pointer,’’ complained 
Fred. ‘You can teach a 


Just rub 





dog to point. meat on the 


target.” 


‘“Maybe Fred should rub some meat 
on a sponsor,” I suggested. 

By now I’ve gotten used to criticism. 
If I think it’s from a friend, it does 
bother me at all. If it comes from some 
one who’s taking potshots at me, I lly 
am damned angry. But what I ike 
most is rudeness to one guests 
The closest I’ve ever com sing n 
temper right TV « we 
had Russia’s brillia Loisey 
Company on our show. At the I 
brought Igor Moiseyevy, t dire 
stage for a bow. A 

123 
peEeereeeerer es 














JARS 40¢ 
CORN and 70¢ 
callus removal 
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money back. Fast, easy, eco- 
nomical. Get Mosco todayand 
ease those corns away! At drug 
stores. Regular jar, 40¢, large 
economy jar, 70¢. Moss Chem. 
Co. Inc., Rochester, N.Y. 
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Learn The Truth About 
THE CATHOLIC CHURCH 
By Mail... At No Cost! 


You can easily investigate Cath- 
olic faith and worship in the pri- 
vacy of your home. 

Just send us your name and ad- 
dress and advise that you want to 
know what the Catholic Church 
really teaches... what Catholics 
really believe. We will send you 
an interesting course of instruc- 
tion which is short, yet complete. 

We will send you a book ex- 
plaining Catholic faith and wor- 
ship ... written in an easy-to- 
understand form. There are six 
test sheets which you can mark 
and we will check and return to 
you. This will enable you to deter- 
mine how well you understand the 
book. It will give you quick and 
authentic answers on any point 
you do not immediately under- 
stand. 

There is no writing to do... 
and nobody calls on you unless 
you request it. Nobody knows, in 
fact, that you are inquiring into 
Catholic teaching. Thousands of 
people are taking the course, and 
learning for the first time wonder- 
ful truths about the Church estab- 
lished by Christ Himself. 

We know that many people 
would like to learn all about the 
Catholic Church—but hesitate to 
make personal inquiries. This of- 
fer is made for the benefit and 
convenience of such people, so 
they may get authentic Catholic 


information and study it in the 
privacy of their own homes. 

You will find in this course of 
instruction answers to the ques- 
tions which confuse non-Catho- 
lics. You will discover that Cath- 
olic belief and practice are not 
what they are so often misrepre- 
sented to be. 

And if it is true that the Cath- 
olic Church is Christ’s Church... 
as we maintain... you Owe it to 
yourself to get the facts. This you 
can readily do through this short 
course of instruction .. . without 
cost or obligation...and in the 
privacy of your own home. 

As Catholic laymen, who treas- 
ure our Faith, we invite you to 
understand it and, we hope, to 
share it. 

Write today, giving your name 
and address and stating that you 
want the course of Catholic in- 
struction by mail. The book and 
simple test sheets will be mailed 
to you immediately, without any 
cost or obligation to you. Nobody 
will call on you or urge you to join 
the Catholic Church. If you wish 

.while taking the course... to 
ask any questions which puzzle 
you, we will answer them prompt- 
ly without any cost or obligation 
to you. Send a postcard or letter 
now — TODAY! ASK FOR IN- 
STRUCTION COURSE-LJ. But 
—please—apply only for yourself. 
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ED SULLIVAN continued 


sudden there was one loud boo from the 
balcony. I gave that man the dirtiest 
look that’s ever been given anyplace. 

SYLVIA: Ed is what’s known as a letter- 
writer. In the beginning, in the early days 
of TV, he would send off a letter every time 
anything appeared in the paper that upset 
him. I would plead with him not to do it, 
because I always felt it added fuel to the 
fire. On occasion I would get him after he’d 
written the letter and I'd say, ‘‘Please don’t 
mail it tonight; mail it tomorrow morn- 
ing.” And most of the time he would tear 
the letter up. 

I like people a great deal, and I’m al- 
ways hurt when I see something nasty 
written about me. You put up with it. 
You don’t let them know, but it hurts. 
I don’t know anybody who has more fun 
out of life than I do. Take all the imper- 
sonations of me. I don’t mind them. Will 
Jordan was the best one, and I thought 
he was great because he looks something 
like me—the same type of face, the same 
high Indian cheekbones. You know, my 
high cheekbones make people think I’m 
a lot sterner than I am. I’m not stern at 
all. Actually, I’m pretty shy. 

SYLVIA: It’s like the night we went to the 
Broadway opening of Bye Bye Birdie. 

Oh, Lord. We’d heard something to 
the effect that there was a song about 
Ed Sullivan in Bye Bye Birdie, but I 
didn’t pay too much attention. Then 
there we were in the audience and on the 
stage they began to sing ‘‘Ed Sulli-van!”’ 
Everyone in the audience turned around 
and looked at Sylvia and me. I cowered. 
I actually cowered. I wanted to hide un- 
der the seat. Not that I wasn’t thrilled, 
but it was so embarrassing. 

When I recall those early TV years, I 
also recall two ‘‘miracles.” We originated 
a show in Boston, and later I was to take 
the cast and do another show for the 
Marist Nuns, who are devoted to the 
care of lepers. In arranging the show, I 


TWIGGY AND THE RAINBOW 
LOOK continued from page 64 


Before cutting sequin fabric, please note: Size 10 
takes 2 yds. Size 12-14 takes 2% yds. Fabric, all 
over, is 45 in. wide, sequin area 39 in. Place pat- 
tern on sequins, using shoulder at maximum 
height. Taffeta at bottom serves as hem. Baste 
front and back together before cutting sleeve: 
stripes on sleeve should match dress. Place pat- 
tern accordingly. Cut fabric cross grain with 
stripes going around. 


Fold 





Cross grain‘ 


Singer Sewing Centers carrying rainbow 
fabric and Vogue patterns: 


New York, N.Y.—Promenade Shop. Anchorage, 
Alaska—423 Fifth Ave. Phoenix, Ariz.—Chris 
Town Shopping Center. Phoenix, Ariz.—5 Park 
Central Mall. Anaheim, Calif. —1045 Sixth St. 
Daly City, Calif.—Westlake Shopping Center. 
Riverside, Calif.—3991 Main Street. Torrance, 
Calif.—Del Amo Shopping Center. Gretna, La.— 
West Side Shopping Center. New Orleans, La.— 
Carrollton Shopping Center. Shreveport, La.— 
Shreve City Shopping Center. Cherry Hill, 
N.J.—Cherry Hill Mall. Metuchen, N.J.— Menlo 
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3003 Hempstead Turnpike. Fayetteville, N.C.— 
Eutaw Shopping Center. Oklahoma City, Okla.— 
Mayfair Shopping Center. Harrisburg, Pa.—Co- 
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Village Shopping Center. Plymouth Meeting, 
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Shopping Center. Salt Lake City, Utah—48-35 
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had become friendly with the 
witty Sister Augustine. When 
Boston for the TV show, we 
heartened by news of a labor 
CBS. Then came a phone ¢a] 
ter Augustine. ‘Don’t worry). 
said. ‘We will pray for you,’ 
That night, during dress rel 
the lights went off all over B, 
tried to get subsidiary powe 
airplane carrier in the harbor 
candles and flashlights. We t 
thing. Nothing worked. Then 
rang. It was Sister Augustine 
“We'll pray for you again,” 
ised. It was seven o’clock, an 
we were to go on the air, A 
lights went on again all over 
Such crises were petty comps 
big one that was brewing. The} 
high official at CBS—no long 
who had an almost pathologj 
for me. He adamantly refuse 
our budget, pay me decently, 
possible for me to compete fo 
entertainers. My agent at MQ 
Werblin, who now directs pro 
New York Jets as well as ] 
Race Track, found an obseure 
my contract which gave us t 
sign a pre-dated contract with 
network one year before the 
tract expired. We signed with 
when William Paley, the pr 
CBS, heard of the NBC offer, hi 
it within 24 hours and even ¢ 
to me for his subordinate’s ve 
A lot of acid has gone over 
of my feuds, I admit. I have fe 
Winchell, with Jack Paar, w 
Sinatra, with Jackie Mason alt 
Reagan—among others. I a 
to say I once threatened to ta 
at my fellow Broadway colum 
Sobol, who isn’t much bigger 
oldest grandchild. But Louis 
good left jab! 
Probably the most famous 
feuds was the recent one with 
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Jackie Mason. When Jackie appeared on 
my show, we ran a little short of time. 
We gave him the hurry-up signal, and 
he made what I considered to be a vul- 
gar gesture with his hand. After the pro- 
gram, I said publicly that I had been 
shocked by what Mason had done and 
that he would never again be on my 
show. We try to run a tasteful show for 
the whole family; we’re on Sunday night, 
at an hour when millions of children 
watch. 

Jackie Mason insisted that the ges- 
ture hadn’t been obscene at all, that it 
had been misconstrued. He even filed a 
lawsuit against me. But the whole mat- 
ter had a happy ending. 

One day last year Sylvia and I were at 
the Las Vegas airport when I saw a fa- 
miliar face. I said hello and reached out 
to shake the man’s hand when I realized 
it was Jackie Mason. Well, I don’t carry 
grudges. I told him that I was willing to 
let bygones be bygones, and right there I 
invited him back on the show—and he 
appeared shortly thereafter. 


M, feud with Jack Paar erupted in 
1961, when he was doing his late-night 
show on NBC. Several years before, Jack 
had suddenly been fired by CBS. I felt 
he had gotten a raw deal, especially 
synce I knew he had just bought a new 
house. So I called Jack and invited him 
to appear on our show. 

He said, ““Ed, you must be clowning. 
I’ve just been fired by CBS, your net- 
work. They just won’t let you do it.” 

I told him I’d handle that part of it. 
“How much do you get a week?” I 


asked him. 
ale 
Ves esr give you $5,000.” 


He said, 

“Well,” 
Paar went on our show that Sunday, and 
he began telling this very story to the 
audience. He was so moved that he 
started crying and he couldn’t finish. 

Then, later, when he got his NBC 
show, Jack began to needle me. He’d 
say, “It’s amazing. Ed Sullivan pays 
these tremendous sums of money. He 
pays $5,000 for a performance—and yet 
they come on my show for $320.” On 
March 5, 1961, a Canadian singer named 
Joan Fairfax appeared on my show for 
$1,000. The next night she appeared on 
the Paar show. In those days—and even 
today—the contract a TV _ performer 
signs with us guarantees he or she will 
not appear on another show for at least 
three weeks. But here Jack had hired 
this girl for the very next night, break- 
ing my exclusivity clause. I called him, 
as I recall, and told him he was wrong— 
and I guess that added heat to the feud, 
which quickly got into the newspapers. 
We both said some pretty harsh things 
about each other, but I think the press 
blew the dispute way out of line. The 
newspapers didn’t like TV then; they 
felt it hurt their circulation. They would 
play up anything that made television 
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look bad. And the feud with Paar gave 
them their chance. 

SYLVIA: Jack Paar’s daughter Randy 
came down to our show a couple of times 
since the feud blew over, and on one occa- 
sion, in fact, Ed introduced her from the 
audience. 

Another disagreement that made head- 
lines involved Frank Sinatra. (You've 
got to admit that I don’t pick easy op- 
ponents!) As far back as 1947, Sinatra 
and I were good friends. ‘“‘Ed, you can 
have my last drop of blood,” he wrote to 
me at that time. Eight years later, how- 
ever, this selfsame blood donor com- 
plained to the Screen Actors Guild that 
Id tried to force him to appear on my 
show free of charge to exploit his new 
motion picture for Sam Goldwyn, Guys 
and Dolls. 

Sinatra’s accusation created so much 
comment that I ran a full-page open let- 
ter in two Hollywood trade publications, 
addressing myself to Walter Pidgeon, 
then president of the Screen Actors 
Guild. 

“Let us waive, for the moment, the 
fact that I haven’t talked to Sinatra in 
some years,” I wrote Pidgeon. ‘‘Let us 
overlook the fact that Sinatra, regularly 
trounced by us when he becomes part of 
the NBC ‘Spectaculars,’ hardly qualifies 
as an impartial or disinterested witness. 

“What I particularly resent is Sin- 
atra’s false and reckless charge that our 
show does not pay performers! To date, 
we have paid out over $5 million in sal- 
aries and, incidentally, rendered sub- 
stantial benefits to motion pictures, mo- 
tion picture artists, studios and theater 
operators. If Sam Goldwyn approached 
Sinatra to appear gratis, that hardly is 
my concern or problem. Certainly I 
never approached Sinatra! 

“My negotiations with Mr. Goldwyn 
involved my offer to pay a substantial 
sum of money, $32,000, to represent, on 
film, 30 minutes of Guys and Dolls as an 
exclusive TV preview. In my discussions 
with Mr. Goldwyn, I emphasized that 
for our show, the key figures in his film 
were Marlon Brando and Jean Sim- 
mons—this even before Brando won the 
Academy Awards. Both Marlon and 
Miss Simmons were to be paid by me.” 

I added a postscript to that 1955 let- 
ter. It read: ‘‘Aside to Frankie Boy: 
Never mind that tremulous 1947 offer: 
‘Ed, you can have my last drop of 
blood.’”’ 

This feud that seemed so important 
then seems ridiculous now. Sinatra’s 
daughter Nancy is one of the big attrac- 
tions.on our show today. She has ap- 
peared with us half a dozen times. Frank 
Sinatra Jr. has also appeared several 
times. When an automobile crash put 
me in the hospital in 1956, Sinatra was 
one of the first stars to offer to substi- 
tute for me on our Sunday night show. 
When Frank learned that Red Skelton 
already had volunteered (continued) 


ATTACH YOUR ADDRESS LABEL HERE 





My New Address 


State 


Date Moving 





lf Your 
Artificial 


Teeth Cost 








Make sure you clean 
them like fine jewelry— 
safely but thoroughly 


Modern dentures are expensive and all 
too easy to damage. In fact, scientists 
have discovered that dentures are 15 
times softer than natural teeth. Thus 
they are easier to scratch and damage. 
That’s why more and more dentists 
now suggest soaking dentures clean in 
easy-to-use KLEENITE instead of brush- 
ing with abrasive pastes and powders. 
KLEENITE’s unique formula combines 
three stain-removing actions: (1) deter- 
gent; (2) oxidizer; (3) solvent. It soaks 
away discolorations without scratching... 
soaks away even smoke stains and film. 
It helps restore original whiteness. And 
it leaves your dentures odor-free! 
Dentists have discovered that just 
soaking dentures in KLEENITE beats even 
the hardest brushing with any ordinary 
dentifrice... removes stain and film that 
brushes and pastes can’t even reach. 
So don’t take needless chances. Clean 
costly dentures like fine jewelry... with 
KLEENITE. At all drug counters. 




















More Dentists Now 
Give KLEENITE 
To Denture Patients 


A survey of dentists — 
all of whom have had 
an opportunity to try 
KLEENITE — shows more 
dentists recommending 
KLEENITE than any oth- 
er denture cleanser. 
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|\How To Hold 


FALSE TEETH 


More Firmly in Place | 


Do your false teeth annoy and embarrass | 
you by slipping, dropping or wobbling when } 
you eat, laugh or talk? Just sprinkle a little} 
FASTEETH on your plates. FASTEETH is 
the alkaline powder that holds false teeth j 
more firmly ... makes dentures average up 
to 35% more effective even when you eat. No | 
gummy, gooey, pasty taste. Dentures that fit 
are essential to health. See your dentist reg- 
ularly. Get FASTEETH at all drug counters. | 
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Friskies Puppy Food) 


It’s Friskies Puppy Food time 
and he knows it. Look at that 
tail wag! Now, put the bowl 
down. Watch him dig in. He 
really loves that good beefy 
taste. 

And you'll love the way 
Friskies Puppy Food makes a 
puppy grow...the spunk and 
sparkle it gives him. You see, 
Friskies Puppy Food isn’t a 
grown-up dog food in puppy- 
size pieces. It’s made specially 
for puppies. With extra protein 
and 15 added vitamins and min- 
erals—every single nutrient a 
growing puppy needs. 


Get him eating right 


When you feed your puppy 
Friskies Puppy Food, you know 
he’s eating right. So get him a 
box today. He’ll love you for it. 


Free—some helpful tips 
on puppy care 


To help you feed and care for 
your puppy, Carnation—maker 
of Friskies*Puppy Food—is 
offering you a free booklet of 
helpful advice from dog breed- 
ers and veterinarians. Just send 
in the coupon for your copy. 


Friskies Puppy Booklet 
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Pico Rivera, California 90660 
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ED SULLIVAN continued 


to act as master of ceremonies, he 
insisted on appearing anyway. Later he 
made another appearance. In other 
words, the years have a way of reducing 
old grievances to their proper degree of 
unimportance. 

In January of 1960, the late Holly- 
wood columnist Hedda Hopper started 
a TV show on the Coast, and because of 
her column, she persuaded movie stars 
to appear free. Inasmuch as our show 
was paying tremendously high prices for 
movie stars, I sent a formal protest to 
Ronald Reagan, who even then was 
sufficiently politically minded to have 
become president of the Screen Actors 
Guild. Reagan declared that he never re- 


ceived my letter. I always was con- 


vinced that he did, because this item 
appeared in Hedda Hopper’s column: 
“Ronald Reagan and I had a great 
laugh at that letter from that New York 
columnist.” 

In a letter dated July 8, 1966, Reagan 
wrote to me: “I repeat that I knew of no 
item in Hedda’s column, but cannot say 
that no such item appeared. I have just 
never been a reader of the Hollywood 
columns.” 

This statement—that a Hollywood 
actor never read the Hollywood col- 
umns—is incredible. But even so I wish 
Reagan luck in his new role as Governor 
of California. Few young men have ever 
had the opportunity that now faces him. 


iF you spin your living room globe and 
then reach out and stop it, it’s safe to 
assume that wherever your finger comes 
to rest on the earth, our show has either 
been there or imported stars from there. 

But of all the shows we’ve put on 
abroad, none were more exciting than 
the ones we staged in the Soviet Union 
in 1959. 

In Moscow, we gave nightly outdoor 
performances at Green Theater in Gorky 
Park. It seated 10,000, but starting with 
our opening night we played to 14,000 
Russians each performance. Leningrad, 
because of its heroic, three-year stand 
against the Nazis, occupies a special 
niche in the hearts of all Russians. Open- 
ing one performance there, tap-dancer 
Conrad Buckner injured himself in a 
prodigious leap. His left heel apparently 
hit a loose board in the stage floor. Two 
Russian women doctors who were in the 
audience rushed backstage, phoned for 
an ambulance and sped him to a Lenin- 
grad hospital. 

They brought him back to the theater 
on crutches, but young Buckner in- 
sisted on appearing in the finale, which 
was built around Risé Stevens’ Russian 
translation of ‘‘Getting To Know You.” 
Our entire cast joined Risé onstage, half 
of us lifting small American flags over 
our heads. As Risé sang her last note, I’d 
hold up a Russian and an American flag, 
so that the flags were flying together. 
This always brought a storm of ap- 
plause. On this particular night, with 
Buckner on crutches, I told the Lenin- 
grad audience how deeply we appreciated 
the expert care he had received. And 
then I added: 

“T told Conrad not to come out in this 
finale, but he said to me: ‘One does not 
come to Leningrad to surrender!’ ”’ 

Bedlam broke loose in the audience. 

In 1959, the same year we went to 
Russia, we also traveled to Spoleto, 
Italy, the great music festival town, to 
do a show about composer Gian-Carlo 
Menotti. I persuaded Louis Armstrong 


and his band to join us there. That en- 
gagement was the one that almost killed 
the great ‘‘Satchmo.” 

It’s a long drive from the airport at 
Rome through the mountainous country 
that leads to Spoleto, and on this occa- 
sion the weather was blazing hot. That 
first night Armstrong collapsed. At 5 
A.M. Menotti was roused from sleep. 
“Mr. Armstrong is dying,” a frightened 
servant told the composer. ‘‘He’s gasp- 
ing for breath.” 

It was Menotti himself who sum- 
moned the ambulance. It was Menotti 
who ordered oxygen tanks rushed from 
a nearby town. It was Menotti who 
alerted the Spoleto Hospital that he was 
rushing Armstrong there. Dr. Schiff, 
Armstrong’s personal physician, says 
that he’ll never cease to marvel at the 
speed with which Menotti made all of 
these arrangements. 

“Tl be all right, Pops,’ Armstrong 
whispered to me as stretcher-bearers 
lifted him into the small ambulance. 

For 48 hours it was touch and go until 
Satchmo began to recover from what 
was diagnosed as pneumonia. There are 
no people like show people in moments 
of crisis. Producer Bob Precht went to 
the great Eileen Farrell, who was in 
Spoleto to appear in a Menotti opera. 
“Wileen,” he said, ‘how about singing 
with Satchmo’s band?” Eileen agreed 
instantly—and she was sensational! A 
few years later, on one of our shows from 
Las Vegas, I had Eileen and Armstrong 
sing a duet to commemorate those grim 
days and nights at Spoleto. 

Just as Satchmo had his moment of 
crisis, so did I. Mine had come in 1956, 
when I was nearly killed in that auto- 
mobile collision. 

SyLVIA: I'll never forget it as long as I 
live. Ed was doing a show at McGuire Air 
Force Base in New Jersey. At that time, 
we had a 200-acre farm in Southbury, 
Conn. Betty and her two children were in 
the house with me when Ed called from 
McGuire. He said he and Betty’s husband 
Bob Precht were flying to Bridgeport in an 
Army plane and that I should meet them 
there. By this time it was after 11 P.M. and 
Betty wouldn’t let me make the 25-mile 
drive to the airport alone. Since we had no- 
body reliable with whom we could leave 
Betty’s kids, we sent our night-watchman 
to fetch Ed. 

Betty went to sleep, but I waited up for 
Ed and Bob. After a while, Betty woke up 
and came downstairs. ‘“‘Where are they 2” 
she said. “I’m worried.” I tried to reas- 
sure her. “You know Daddy,” I said. ‘‘He 
probably met some people and they stopped 
off someplace to talk.” But I kept listening 
for a car to come up the driveway. Well, 
finally the phone rang and a voice said, 
“There's been an accident.”” We were told 
that Ed and Bob were being taken to a 
hospital in Waterbury, Conn. We got a 
farmer who lived on our property to drive 
us there while his wife minded Beity’s 
children. When we got to Waterbury, we 
learned that Ed and Bob had been moved 
to a hospital in Darby. Bob had broken his 
shin bone, while Ed had his breast bone 
and seven ribs fractured. His whole chest 
was caved in. He also had to fight off a case 
of pneumonia. Our night-watchman, who 
was with Ed and Bob, wasn’t seriously 
hurt, and neither was the other driver. 

The accident happened on a curve. 
The kid in the other car was an X-ray 
technician. He’d been working late at a 
hospital, and evidently he fell asleep at 
the wheel as he made the turn. I was 
driving, and I saw him come at us 
head-on. It’s one of the few times that 





























































there’s been a head-on collision j 
people haven’t been killed, 
that if I had stopped my 
would have been much wo: 
have been like the other 
stone wall. But I just kept pa 
the gas. It’s like playing foo 
big guy is coming at you 
chance is to drive at him te 
stepped on the gas because | 
get two forces coming at e 
one will equalize the other. 
SYLVIA: By the time they p 
of the car there was a big crow 
and somebody said, “Why, i 
livan!” And a policeman stand 
said, “In a car crash they all 00 
That same year our show was} 
runaway express named BE 
Elvis got $50,000 for seve 
ances with us—and that’s still 
est fee we’ve ever given a pe oF 
the last 19 years we’ve paid 0, 
than $20,000,000 in talent fees, 
Elvis was so hot—he was the 
and everybody else rolled int) 
that we decided to stage a pres 
ence. I knew that at least a few 
would try to ask embarrassing qj 
For example, there was a lot) 
about Presley’s provocative pely, 
ments. I told Elvis to let me 
ference for him, that I would 
every time a loaded question wa 
One woman reporter started 
“Elvis,” she said, “I’ve been r@ 
the paper about your new whi! 
lac. You must be very proud of 
“Yes, ma’am,” Elvis said. 
“But I read where these sij 
girls have imprinted their ip 
over the car. ame must be vel 
vating to you.’ | 
I tried to interrupt, but Ely 
garded me completely. “Well, 
he said politely, “if it hadn’t | 
what you call these silly little 
wouldn’t have had that white C) 
Isn’t that a beautiful line for: 


| 


il 


Ee then on, nothing Elvis: 
prised me. He’s a fine boy, very 
and very smart. I’m quite | 
“acted”; that is, he knew what 
doing. And his agent, Colon 
Parker, is a great tutor in the a i 
lic relations. When Elvis appe 
had to take special precautions.) 
thing, we decided not to show tH 
vie contortions on TV, so we fa} 
tight on his face and torso af 
showed him below the waist. 
had to keep his fans under con 
that took everything but 
Marines. It was the first time 
heard that screaming, the same| jf 
ing you hear now for the : 
kind of moaning, siren effect. 
great kick out of it—and the ex¢ 
is good for the show. 

Speaking of the Beatles, I fir 
out about them one night at th , 
airport. There was an enormov 
of kids gathered around, and Sy 
I asked them what was going 0) 
said, “The Beatles are here!” W 
even know who the Beatles we! 
never heard of them! That nigl 
Elizabeth was leaving on a t 
Prime Minister Anthony Eden) 
ing somewhere, too, but they | 
get their planes off the ground 
ways were overrun with Beatles 

SyLviA: I remember it so wella\® 
back to the hotel and contacted the 
agent, Brian Epstein, right Wh 
there. He booked them for three} 
ances on the show and agreed toP 
























id had to work very fast, because 
o leave London in a few hours. 

g the Beatles that inexpensively 
ut to be one of the great bar- 
all time. But for a while, we had 
bts. When we first got home, 
nd I found that apparently we 
only two people who had heard 
eatles. We kept looking at each 
orriedly. I thought, ‘‘Well, this 
me I’ve overstepped myself.” 

y, about two weeks before they 
to do our show, 

tles burst like a 

torm. Their rec- 

ted to go big on 

, and the young- 


right on the 
e of excitement. 
d the Beatles to 
kids who have 
osed to terrific 
‘tension. Like 
shey were very 
handle, very at- 
and very smart. 

tionably smart, 
ain like Pres- 
y knew what 
anted, and as 
hey knew what 
nted to do. I 
seen the boys in 

hile, but we’ve 
d good friends. 


other trip to 
we discovered 
great act. I hap- 
to call Peter 
d, a London the- 
gent, and hesaid 
ed me to look at 
. “A what?” I 
2 said he had a 
ise, Little Topo, 
rked on top of a 
nd that it wasa 
; act. 
t to see for my- 
1 Pritchard was 
was a fabulous 
the fellow who 
- dialogue with 
use was really 
it. When they : 
me what I 
, I said, ‘“‘The 
; great, but this 
is impossible. 
rot to be nice to 
louse. You can’t 
n like a lion. It’s 
ging a baby out 
ing him a rap 
he face.’’ So I 
the act’s whole 
.one of warmth 
bility. Now ev- 
adores Topo. 
er performer I’m proud to say I 
ed for TV is Sammy Davis Jr. 
) years ago, Sammy was appear- 
a song and dance group called 
| Mastin Trio (Will Mastin is 
s uncle, and the third member 
‘rroup was Sammy’s father). I 
them to appear on our show, 
as their big moment arrived 
s an electrical blackout. The TV 
went off completely; there was 
nd. So all you could hear the 
ne was the tap of Sammy’s feet. 
on, but nobody could see him. I 
up to him and his family by 
he group on again. 


SYLVIA: Speaking of TV firsts, Ed was 
the first one to use the circuses of Europe. 
Last year, for example, he did the Munich 
circus. 

I love the people of show business. I 
really do. But I think I have a certain 
special affinity for circus people. Each 
time we’ve done a circus show, I’ve al- 
ways thought back to the days when I 
was a kid in Port Chester. The circus 
would come there once a year with per- 
haps one mangy-looking camel—you 
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Promptly Relieves Pain So Stiff Muscles 


At that time, Ingrid had been having 
her front-page romance with movie di- 
rector Roberto Rossellini, and many 
people here in the U.S. were attacking 
her for it. She had been scheduled to ap- 
pear on our show, but then I pulled a 
very stupid stunt—I had to be out of 
my mind when I did it. Right on cam- 
era, I said to the audience: “I’ve been 
receiving a lot of letters about Ingrid 
Bergman. What do you think? Should I 
have her on?” Ingrid never forgave me 





Loosen Up And You're Back Into Action 


OCTORS who specialize in back trou- 
bles report most aching backs are 


due to weak, tense muscles which at any 
time can go into painful spasm. So when 
such a backache keeps you from your 
usual activities—reach for Anacin® Tab- 
lets. Anacin is a fortified formula which 
contains the pain-relieving compound 
doctors prescribe most for back pain. 
And today’s Anacin contains more of 
this great pain fighter than any other 
extra-strength tablet. 


Anacin Tablets promptly relieve the 
pain, help reduce swollen tissues and so 
release painful pressure on sensitive 
back nerves. Notice how stiff muscles 
loosen up and how Anacin helps put you 
back into action as pain goes. 


Anacin is an exclusive formula not 
found in any other product for relief of 
muscular low back pain. See if Anacin 
Tablets do not work better for you. 


know, a little, tiny circus, but they had 
the pink lemonade, a carrousel and all 
that. So each time we book a circus I 
think, “It’s a long way from Port 
Chester.” 

We get a lot of mail about our show. 
Judging by the volume of letters, the 
most popular feature we’ve ever pre- 
sented was Italy’s Piccoli Puppet The- 
ater. We asked our viewers to write tell- 
ing us if they had liked the show, and 
got 130,000 letters telling us how much 
they had enjoyed it. 

Another personality who drew a lot of 
mail was Ingrid Bergman, even though 
she never actually appeared on our show. 





for what I had done—and she was right. 
It was an off-the-cuff remark, but one I 
shouldn’t have made. I should have 
made my own decision about whether or 
not to use her. By the way, our viewers 
voted about 60 percent to 40 percent in 
Bergman’s favor. 

SYLVIA: I think there is one story I 
should tell about Ed because he won’t talk 
about it himself. [t concerns the death of 
“Bojangles” Robinson. E'd organized ‘‘Bo- 
jangles’’’ funeral. He doesn’t think it’s im- 
portant to say so, but I do. When Bill died 
im 1949, he was a great star. But he didn’t 
have any money; in fact, he had a Rolls 
Royce he couldn’t get out of the garage be- 





cause he hadn’t paid for it. Se Ed 
ranged the funeral. They had a church 
service up in Harlem, with the Rev. Adam 


Clayton Powell presiding. .. . 

Adam Clayton Powell does a lot of un- 
dignified things, but I’ve never forgot- 
ten his eulogy at Bill Robinson’s fu- 
neral. The church was jammed, and 
Powell was telling the story of Bill’s life. 
He mentioned that Robinson had had 
only two vices: “gambling and ice 
cream.”’ In Negro churches, the worship- 
pers respond—they an- 
swer the preacher. When 
Powell mentioned ice 
cream, the congregation 
responded with a de- 
lighted ‘‘Yeahhh!”’ 


\ V hat’s the next chap- 


ter in the Ed Sullivan 
Story? Well, I’m under 
contract to CBS for the 
next five years, and I 
still do my column, “‘Lit- 
tle Old New York,” 
twice a week. We're al- 
ready the most durable 
show in TV history, and 
it would be nice to go for 
25 years. In any event, 
I’m not going to retire; 
I’ve always thought 
that’s like crawling 
into your own casket. 

Sy.LviA: Ed and I now 
live the kind of flexible 
life we both want to lead. 
Ed's always had to ad- 
here to deadlines, as a 
newspaperman and on 
TV. But in our private 
lives, we like the freedom 
to do what we please at 
any hour we please. This 
explains why—with the 
exception of the farm in 
Connecticut—we ve lived 
in hotels for the last 25 
years. We never cared 
about possessions; we 
think they would hold us 
down. Ed says he doesn’t 
want to own anything ex- 
cept the clothes he wears. 
Living in a hotel, we come 
and go without worrying 
about the help or about 
cooking. We have a six- 
room suite at the Delmon- 
ico’s Hotel in Manhat- 
tan—it’s really three 
apartments converted into 
one. Ed has his office 
right next door. We dine 
out every night—the Col- 
ony, Le Pavillon, Romeo 
Salta’s, Gino’s, the 
Twenty-One—and we at- 
tend all the Broadway 
openings. But we don’t 
really make the social 
scene; you know, the “‘must’” parties. Ed 
doesn’t like to feel that he has to be any- 
place at a certain time. We like to do 
things on the spur of the moment. 

That’s how we bought that 200-acre 
farm—on the spur of the moment. In 
1954, Sylvia saw it on a Sunday and I 
bought it on Monday. We sold it in 
1956, shortly after the auto accident. It 
was all wrong for us. We’re not country 
people, I guess. We couldn’t take being 
80 miles away from New York—and it 
was too quiet. We had thought the farm 
would be great for Betty, Bob and their 
kids. But they had developed their own 
interests and couldn't travel (continued) 
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ED SULLIVAN continued 


up to us that often. And it was awfully 
inconvenient—a 25-mile drive to the 
nearest railroad station. 

Strange, but soon we may wish we 
still owned the farm. Through Sy 
Bonem, we just bought two trotting 
horses, Maverick Hanover and Verdon 
Hanover, for $14,000. They spent the 
winter in Florida, where we visited them 
at Pompano racetrack, but we plan to 


summer—and later start raising horses 
A farm now would come in handy. 

All in all, it’s been a good life, a full 
life—‘‘a really big show,” as that fellow 
on TV says. And for this I have many 
people to thank—mainly you, the peo- 
ple who are reading this life story, and 
who gave me the chance to write it. 
There is no way I can express my ap- 
preciation to each and every one of you 
in person, so I’ll do it this way... 

See you next Sunday night and thanks 





run them at the New York tracks this 


MINE EYES HAVE 
SEEN THE GLORY... 
of a dollar well spent! 


It was shining in the eyes of 
a child where once there 
was no hope. 


That dollar was spent in two ways. 
Fifty cents bought his food, cloth- 
ing and shelter, and sent him to 
school for one day. The other fifty 
cents went to solve his unique prob- 
lems ... and he has many, since 
officially he does not exist. Yet there 
he is together with tens of thou- 
sands like him, in seven countries 
of Asia where our servicemen have 
been stationed. 

The girls of those countries 
would, under ordinary circum: 
stances, have married young men 
of their own race. But millions of 
young Asian men have been killed 
by great wars. Thus many girls 
must go to work to help provide 
for their families. Until recently 
women of Asia never worked out- 
side the home, so there are very 
few jobs for them except those 
created by the presence of the 
American military. Many of these 
girls are no more than sixteen and 
it is natural for them to want the 
companionship of young men. 
Everyone knows the charm and 
generosity of an American man 
when he is courting and .. . well na- 
ture takes its course, with the result 
of a new people, the Amerasian. 

A child is a treasure to an Asian 
man for his children legally belong 
to him, and they will provide for 
him when he grows old according 
to ancient custom. Thus it would 
never occur to an Asian girl that a 
man would leave his child and she 
often feels that perhaps a baby 
would solidify her common law re- 
lationship. We understand the folly 


pay $15 a month ($180 a year) to support 
a 0 girl 
OO I wi ‘ $10 a month ($120 a year) toward 
a cou or 2 children 


| will pay $5 a month ($60 a year) toward a 


tutorial plan 


| enclose my first payment of $— 


JO 


for everything. 


of this assumption in our country 
for we have many thousands of 
children born out of wedlock each 
year. However, this problem has 
never before existed in Asia, where 
a birth is registered on the family 
registry of the father, regardless of 
the mother’s family. And this is 
the beginning of all the problems. 
There is no family registry on which 
this child can be entered and as a 
result he cannot attend school, 
vote, get a job, or legally ever have 
a family of his own. In other words, 
he doesn’t exist . . . but there he is! 

Can anything be done? Yes, the 
Pearl S. Buck Foundation is doing 
it successfully. We act as the Amer- 
ican side of the child’s heritage and 
get him registered as a citizen, en- 
roll him in school and when the 
time comes, help him get a job. If 
we find him ill we get medical help 
and if he is mal-nourished and liv- 
ing under miserable circumstances 
our fifty cents a day becomes even 
more urgent. But he has to have the 
other fifty cents, too, or he will 
grow into a well fed, healthy, dis- 
placed adult. That second fifty cents 
provides a counselor to work with 
him in the school and in the com- 
munity to help solve the problem 
of his social acceptance. 

Yes . .. the two halves of that 
dollar are equally important. Each 
day new applications for aid come 
into our offices and there just 
aren't enough dollars to go around. 
Would you, too, like to see this 
glory? Please give us another dol- 
lar for another child. 


S. BUCK FOUNDATION, INC. Dept. 











= 
P.O. Box 2137, Philadelphia, Pa. 19103 | 

| cannot make a pledge, but wish to give $ | 
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Your contribution is tax deductible. | 
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Vogue 7046. Swe 
tent of Samuel’ 
shirred and bow 
and ruffled trim. 


Vogue 7069. Sweetly multi- Vogue 7102. Sweet and 
pleated smock of Stern & lacy long dress of Janice 
Stern cotton dotted swiss; crochet-look cotton lace 
lace banded. over China silk. 






















PATTERN BACKVIEWS sce pages 74-77 
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VOGUE 7075 


VOGUE 7069 VOGUE 7 


VOGUE 7102 
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4 


VOGUE 6975 One-piece dress; Young Junior, 9-11-13. Teen, 10-12-14-16} 
requires 3 yds. of 35-in. fabric without nap, for size teen 14. Contrast yok 
14 yd. 35-in. fabric for all sizes; 114 yds. lace required to edge sleeves f 
(We used Franken trimming #C776; 114-in. wide.) 


VOGUE 6691 One-piece dress; 10-16; $1.50. Dress requires 2%¢ yds. 4 
without nap for size 14. Hem and sleeve edgings and inserts require 614 yds} 
used a double scallop lace by Franken, #C24937, 414-in. wide.) To appl} 
inserts: cut and sew the dress as directed. Baste the lace in place on th 
dress. Machine stitch, then cut away the fabric behind the lace, 
embroidery scissors. Edge sleeve and hem with lace, as shown in diagram 


VOGUE 6797 One-piece ‘Easy to Make”’ dress; sizes Small (10-12), Mediunj} 
Large (18-20); $1. Short dress requires 314 yds. of 45-in. fabric witho 
size 14. If you wish to cut the dress on the bias as we did (pretty if stripes 
lace is used) dress requires the same yardage. To obtain armhole effect 
follow bias stripe of fabric as shown in diagram. Trim neck, armholes, hem 
(We used Janice Lace #W3307, 14-in. wide; 5 yds. lace required to trim 


VOGUE 7075 Beach cover-up; 10-16; $1.50. Cover-up requires 37 yd 
fabric (cut lengthwise) with/without nap for size 14. Edge bottom and sl 
purchased double-fold white piqué bias binding; 71 yds. required for size 1} 


VOGUE 7069 One-piece dress; 10-16; $2. Dress requires 6 yds. of 46 
without nap for size 14. If you wish to emphasize the pleats, as we didy 
pleat with 3%-in. lace before attaching to the yoke; 35 yds. of lace requim 
14. (We used Janice Lace #C845/1.) 


VOGUE 7102 ‘Easy to Make’’ dress in four lengths; 10-16; $1.50. Long dres 
334 yds. of 35-in. fabric with/without nap for size 14. This ‘“‘crochet-look”@ 
was put over shocking pink china silk. Cut both fabrics together and hane 
Trim with a wide band of lace. (We used “crochet-look”’ lace by Frankel 
5-in. wide; 2 yds. lace required for size 14.) 

VOGUE 7046 One-piece dress; 10-16; $1.50. Dress requires 314 yds. of # 
with/without nap for size 14. Edge sleeve and neck with 1-in.-wide 
(Wrights #8737); 21% yds. required for size 14. 
For stores nearest you selling these fabrics, send self-addressed stamped envelope 
Dept., Ladies’ Home Journal, Dept. #10, 641 Lexington Ave., N.Y., N. Yd 


Buy Vogue Patterns at the store that sells them in your city. Or order by mal 
check or money order, from Vogue-Butterick Pattern Service, P.O. Box 630, Ait 
Also available in Canada. *California and Pennsylvania residents add sales tam 
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had once been held up by 
aking down. Mary, strain- 
some sound from the hall, 
he ping of the receiver being 
e leaned toward Tony as if 
ging on his every word. But 
come back. 

y’s voice began to run down 
ke in, “Do you think he’s all 


eter?’’ Mary said. ‘‘Of course. 
ing difficult, that’s all. Go 


ony said, “I think I’ve just 
ed that subject. But I could 
ch myself on another one— 
*ve never finished reading?” 
’d better go and see what 
Mary said. 


him in Linda’s room. He 
g by her bed. “‘Peter!”’ she 
om the doorway. ‘‘What on 
uu doing?” 

1 motionless. 

and reached out a hand to 
rew it back. ‘‘Peter?”’ 
raised his head. In the dim 
he night lamp his face was 
his cheeks seemed to have 
is eyes looked hollow, yet 
Peter—what is it?”’ 

od a child,’ he said. 

red, then made an involun- 
oward the bed. 

’ he said. “‘I ran over a child 
reathed. “Oh, Peter—no.” 
id,” he said. “‘They just told 
ad.” 

ow did it happen?” 

his face in his arms. 

. herself kneel beside him. 
ete.” 

y past the liquor store,”’ he 
filed voice, “halfway home, 
mbered the wine, and I went 
hotel on Main Street—you 
the railway tracks. There 
e parked cars—it was nearly 
—and I was just starting up 
ittle girl ran out between 


Mary said. 

t do a thing.”’ He jerked up 
Mary, do you understand? 
t a thing I could do. I tried 
ut there was a car coming 
ay. Then I tried to swerve 
ced cars, but it was too late. 
time, Mary! She was there, 
t of me. There wasn’t time 
me.” 

? How old was she, Pete?’ 
d say. She looked about the 
; Linda. When I lifted her 


late 

their only child.’ 

_a shuddering breath. Tim- 
9ed for his hand. The child 
sleep. “It’s all right,” Mary 
of them. 

still kneeling when the hall 
1. “Mary?” Tony’s voice 


0,’ Mary said. 

nt down the hall Tony said, 
»a nuisance, but Dot and I 
d toddle . . .”’ He stopped. 


ght,” she said. ‘‘There’s no 
| to go.” 

nything I can do? I mean, I 
OODLY: = eeov, 


“It’s all right,” she said, drawing him 
into the dining room. 

Dorothy moved toward her. “Mary— 
what is it?” 

Mary stilled her mouth with her hand. 

“Look,” Tony said. “I think we ought 
to go.” 

“No,” Mary said. “You may as well 
know. Peter—ran over a child.” 

There was a silence. “God,” Tony said. 

Dorothy put her hands on Mary’s 
arm. ‘Come and sit down.” 

Mary let herself be led to a chair. She 
stared at the carpet. “And I was so 
horrid,” she said. 

“You didn’t know,’ Dorothy said. 
“We all were. We didn’t know.” 

“Ts it—bad?” Tony said. 

“She’s dead,” Mary said. 

“Oh—my God.” Tony turned his head 
away. 

Dorothy knelt and took Mary’s hand. 

“Where is he?”’ Tony asked. ‘Would 
it help if I went to him?” 

“T don’t know,” Mary said. ‘‘He’s in 
Linda’s room—but I don’t know if any- 
one can help.” 

“T’ll go and see. Shall I, Dot?” 

“T don’t know,” Dorothy said. “It’s 
for Mary to say if she thinks . . .”° 

“If you could tell him,” Mary said, 
“Zf you could make him see that it wasn’t 
his fault. The child ran right out in front 
of him—it was nobody’s fault.” 

“Of course it wasn’t,” Tony said. 

“Tf it was anybody’s fault it was 
mine,” Mary said. ‘‘I told him to get the 
wine. If he hadn’t gone to that pub...” 


ie door opened. Peter looked at 
them and then away. ‘‘You know.” 

Mary went to him. ‘I told them. I 
thought they’d know soon enough.” 

“Yes,” Peter said. 

“We’re your friends, Pete,’”’ Tony said. 
““We’re on your side, you know that.” 

“There are no sides,” Peter said. “‘It’s 
happened. There’s no going back.” 

“True enough,” Tony said. “I wish to 
God there were.” 

“When you can’t go back,”’ Peter said 
as if to himself, ‘‘you go on.” 

“You can do it, Peter.”’ 

“There was a law about it once,” 
Peter said. ‘‘In the Bible.” 

His voice, more than his words, made 
Mary’s eyes seek Tony’s. “‘Come and sit 
down, old boy,” he said. 

“Shall I make some coffee?’”” Dorothy 
whispered. 

“A stiff drink might be more in order,” 
Tony said. “Eh, old boy?” 

Peter didn’t answer. 

“Peter, dear,’ Mary said, 
asking if you’d like a drink?” 

He stared straight ahead. 

““Peter—please let us help you. Please 
don’t ” Her voice broke. 

He looked down at her. “I’m sorry, 
Mary.” 

She shook her head. ‘‘Don’t say that. 
It wasn’t your fault.” 

“Tf these people would just keep their 
kids off the street,” Tony said. 

Peter went on gazing at Mary. “I’m 
sorry—for your sake.” 

“Don’t be silly.’’ She brushed at her 
tears with the back of her hand. 

He pressed her shoulder. “I must go.”’ 

“Go where? Peter, where are you 
going?”’ 

“Tony—stay with her, will you?” 

“Sure thing, old boy.” 

“But Peter —’’ Mary clutched at him. 
“Tell me where you’re going?” 

He gently disengaged her hands. 
“There’s something I must do.”’ 

coy (continued) 
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Task Force Minute Gals serve the 
finest businesses as typists, 
general clerical, key punchers, or 


sales solicitors. They work their own 
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Full-time, part-time, evenings or 


weekends. No fee. Highest average 
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No wonder they smile... 
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now they are gone thanks to DERMA-SOFT 


rub off creme; writes a happy user. 
Say goodbye to IJaming corns, calluses, common warts 
with new wonder-working DERMA-SOFT. This 
unique formula softens and dissolves those hard to 
remove growths so they rub off painlessly and safely, 
leaving skin silky smooth and soft. So don’t suffer. 
Get DERMA-SOFT today at all drug stores. 








e New Finger-Fit 
eliminates twisting 


e Rings slip on and off easily, 
even over swollen knuckles 
Jeweler attaches to any woman's ring, old or 
new. Opens 3 sizes, snaps closed for snug 
fit. 14K yellow or white gold or platinum. 


Mail coupon for name of Finger-Fit jeweler near you. 
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your man 
smoking 
too much 
and can’t 
quit? 


Tell him about Tar Gard 


Tar Gard eliminates 85% of hot 
tars while still letting him enjoy the 
full flavor and satisfaction of the 
cigarette. That makes Tar Gard one 
of the most important protective 
smoking advances ever developed. 
So, if your man smokes, tell him 
about the protection of Tar Gard. 
Tell him, too, about the new ver- 
sion of Tar Gard—Tar-Away-—that 
can be thrown away. When the Tar- 
Away holder is filled with tar, simply 
throw it away. No cleaning required. 
Both Tar Gard and the new Tar- 
Away are available at tobacco coun- 
ters everywhere. 
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SO DARK A NIGHT continued 


with you. Dorothy willstay with Linda.” 

“Of course I will.’’ 

No,” Peter said. ‘‘No, I must do it 

alone.’’ 

“Do what?” Mary said. 

He turned away. 

‘Peter a 

He went out and shut the door. 

Dorothy broke the silence. “‘I’]l make 
that coffee.” 

She looked at over 


Tony Mary’s 


* And 25% richer than most any other 


cream whip. 
* No mixing or measuring. 
* No beating or bothering. 


Bevel 


27 desserts 


T 


head and nodded toward the living room. 

“Come on, old girl,’”’ Tony said. “Come 
and sit down.” 

She didn’t seem to hear. 

“Come on,”’ he urged. ‘‘He’ll be back 
before you know it. Probably just gone 
to see about the insurance or something.” 

“Shhh,” she said. 

They heard a ear start up. “That’s 
Peter,”’ he said. ‘‘He’s just off.” 

She stood rigidly listening. 

“He won’t be long. Come and sit 
down...” 


” 





“T’ll just go in and see if Linda’s- 

“She’s all right, Mary. You know 
that.” 

She broke away. “I won’t be long.” 

When they heard her scream they 
stood petrified, staring at each other, 
before nearly colliding in the kitchen 
doorway. Mary rushed down the hall. 
“She’s gone! Linda’s gone! He’s taken 
her with him!” 

Tony grabbed her arms. ‘‘Nonsense, 
he wouldn’t do that.”’ 

“She’s gone, I tell you! See for your- 
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self!’ Tony started down the hall. ““He’s 
taken her away!” 

“Shh,” Dorothy said, trying to hold 
her. ‘‘Keep calm, Mary.” 

Mary went after him. ‘‘See?” she 
cried. ‘“‘She’s gone! I knew something 
had happened—yet you said no, she was 
all right! And all the time a 

“Were these open before?”’ Tony in- 
dicated the French windows. 

“No, that’s how I knew! I kept lis- 
tening for the front door to close, but it 
didn’t. I couldn’t think why, but now 
I know. He went out to the car from here, 
carrying Linda.”’ 

“Why would Peter do that?” he said. 
“Tt doesn’t sound reasonable. Unless—” 
He stopped. 

“Unless what?” 

He turned his head away. 

“Tell me, Tony! Unless what?” 

“Unless he’s lost his reason,’’ he said. 

Mary stared at him. 

“Tony, for heaven’s sake,’’ Dorothy 
said. She moved to Mary. “‘Tony doesn’t 
mean a 

Mary fended her off. “I know what 
he means—but he’s wrong. Peter was 
perfectly calm. He even tried to tell us. 
Oh, God, we’ve got to stop him!’”’ She 
started toward the door. 

“Tell us what?” Dorothy said. 

“What it says in the Bible. Tony, 
we'll have to use your car.’’ 

“Sure thing. But do you know where 
to go?” 

“After him! To wherever these people | 
whose little gir.”’ She choked. 

Tony went to her. “Take it easy,” he | 
said. ‘“‘We’ll find them. Do you know 
where these people live?” 

“T don’t even know their name.” 
Tony’s eyes sought Dorothy’s. ‘‘Po- 
lice,” she mouthed. | 

He shook his head. ‘‘We’ll find them,” 
he said to Mary. ‘‘Tell me, do you know 
if they . . . took her to the hospital?” 

“T don’t know. Yes, yes, they must 
have. Peter said they’d just told him | 
she’d ... Tony, do something!”’ 

“T’m trying to, Mary. I’ll phone the 
hospital. But I’m not sure they’ll play.” | 








ae wouldn’t. All Tony’s efforts— | 
his pleading, his browbeating—brought 
the same reply: they were sorry, but 
it was a matter for the police. | 

“Hang up!’ Mary said, tugging at | 
his sleeve. ‘‘Come on, I’ve just remem- | 
bered. I know the hotel where it hap- | 
pened. We’ll ask there.” 

It wasn’t necessary. As Tony slowed 
down to cross the railway lines near the 
hotel he slammed on the brakes and 
said, “Isn’t that Peter’s car?” 

“‘Where?”” Mary and Dorothy said 
together. 

“There—by the tracks, on the right.” 

Mary rolled down the rear window. 
“Yes,”’ she breathed. “I think so, but I 
can’t be sure.” 

He swung the car round and drew up 
behind the other. “It is,” he said. ““Now 
listen, Mary, how about letting me...” 

But Mary was already out of the car 
and running across the road. She hesi- 
tated, then started down a path to a 
darkened house. A crack of light round 
a blind drew her on. As she neared the 
veranda she stopped dead. There, kneel- 
ing on the steps, was Peter. Clasped in 
his arms was Linda, wrapped in a blan- 
ket and whimpering softly. 

Mary moved closer. Peter looked 
round. His eyes glistened in the light 
from the street lamp. 

“TI can’t do it,’? he said. ‘Mary, I | 
can’t give her up.”’ END 











IS YOUR CHILD 
IN THE WRONG GRADE? 


continued trom page 120 


and if it is voiced by the child, should 
not be confused with emotional disturb- 
ance. It isnot only reasonable to suppose, 
but it turns out to be true in atiual 
practice, that a child who is comfortably 
and correctly replaced in a grade where 
he can do the work should (and does) 
forget any temporary embarrassme}t or 
disappointment at being kept back 

Repeating a grade is no panacea, |and 
it can’t cure everything that may be 
wrong with a child. But if his proble 
mainly, as so often, that he has been 
placed in a grade whose work is beyord 
him, in most cases it can do the trick. 

4. “He can do the work all right if te 
would only try. We just have to fini 
some way to motivate him.” There ar 
always those who believe that the secre: 
of success, if a child is not doing well, is 
somehow to motivate him to try harder 
The best motivation in the world for any 
child is not added pushing. It is being 
placed in a grade that fits him. 

5. “But you can’t put him back, he’s 
so bright.’ Brightness is useful, but it is 
not the primary thing to be considered 
in grade placement. The I.Q. alone does 
not go to schocl. The brightest little boy 
in the world doesn’t belong in first grade 
if he cannot even print his first name. 

6. “We can’t hold him back, he’s so 
big.” Grade placement should not be 
decided by the pound or the inch. Even- 
tually, when all children are started in 
school, or subsequently promoted, on the 
basis of their behavior age, size as well as 
chronological age will be secondary. 

7. “The children will make fun of him 
if he repeats.’ Children admittedly can 
be cruel. But the cruel ones will make 
fun of a child’s size, his shape, his 
glasses, his race, the color of his hair, just 
as readily as they will comment about 
his grade placement. We can’t guarantee 
that no child will ever be teased if he is 
required to repeat a grade. We can assure 
you that if his parents do a good job of 
convincing him that repeating (or start- 
ing later) is the thing to do, and if the 
teacher does a good job of explaining 
the adjustment to the class, the effect 
of any teasing will not be disastrous. 

8. ‘The sooner you start teaching him, 
the sooner he will learn. It’s all up to 
you.” The error of this kind of thinking 
is becoming all too apparent as “early 
entrance programs” and the formal 
teaching of academic subjects to pre- 
schoolers fail to produce any solid educa- 
tional advancement of the children so 
entered or so taught. 

Children, no matter how much they 
may fuss or carry on about a decision, 
academic or otherwise, that their par- 
ents make, for the most part do accept, 
usually with a certain feeling of security, 
the big decisions that are made for them. 

Our sincere hope and expectation is 
that the day will come when develop- 
mental placement will be the custom of 
the country and will be taken for granted 
by everybody. When school personnel 
and parents as well recognize the im- 
portance of total readiness, when all 
recognize that any child, no matter how 
bright, cannot proceed in school success- 
fully any faster than his body and his 
state of growth permit, at such a glorious 
time we will look back on our present 
antiquated procedure ot starting chil- 
dren in school simply because they have 
reached a certain calendar age, and shake 
our heads in disbelief. END 






“\WHAT’S HAPPENING” 
ontinued from page 132 


1930’s, Mr. Bendiner describes 
the days when Woolworth sales- 
girls were paid $11 a week and 
Barbara Hutton received $45 mil- 
lion for becoming 21.. the years 
when 15 million people were un- 
employed, while Alfred P. Sloan 
was getting $516,311 for a year’s 
toilas president of General Motors. 
This book is a memoir of bank 
night, miniature golf courses, the 
Marx Brothers, W.C. Fields, ‘‘and 
those martyrs who omitted olives 
from their martinis to avoid giv- 
ing aid and comfort to Mussolini.”’ 
James Jones’s new novel, Go to the 
Widow-Maker, makes him this year’s 
candidate for King Leer... . Anew 
picture book, The Wit and Wisdom 
of Mae West, captures that glorious 
woman’s memorable lines, in word 
and picture. You’ll understand that 
| have to quote with some care, 
but try this: ‘‘Men are my hobby— 
if | ever get married I'll have to 
give it up.” Everyone who 
cares at all about great perform- 
ances must see Orson Welles in his 
title performance in Falstaff, the 
new film also starring Jeanne 
Moreau, Margaret Rutherford and 
John Gielgud. . . . This month one 
of my all-time favorite movies is 
beingre-released. It’s Walt Disney’s 
Snow White and the Seven Dwarfs, 
with the screen’s seven most bril- 
liantly drawn performances: Happy, 
Doc, Sleepy, Grumpy, Sneezy, 
Bashful and Dopey—plus_ that 
wicked queen with a heart of cold. 
. . . If your teen-agers complain 
that you don’t understand them, 
they may mean it literally. So you’d 
better get a dictionary to keep up 
with the hips off the old block. 
Specifically, get the new supple- 
ment to the Dictionary of American 
Slang, just published by Thomas Y. 
Crowell. You'll discover that beef 
is a popular or attractive girl... 
bird is a girlfriend . . . and boss 
is ‘‘anything or anyone thought to 
be the most wonderful, exciting or 
bestin a specific field of endeavor,’’ 
suchas ‘‘What’s Happening”’ is boss. 


DISC-CUSSIONS: Claudine (A&M 
SP4121), one of the most luscious 
records in weeks. Paris’s Claudine 
Longet whisper-sings on this sen- 
suous, immaculately produced LP 
that will torment every lover who 
hears it at dusk. 

lf you admired Julie Andrews 
running through the meadows of 
Austria in The Sound of Music, 
you'll probably enjoy Austrian Folk 
Favorites sung by The Grenzland- 
chorArnoldstein, achorus of ‘‘work- 
ers, businessmen and housewives, 
who sing purely for enjoyment.” 
Ours. (Capitol ST 10463) 

Other recommended new LP's: 

Francis Albert Sinatra & Antonio 
Carlos Jobim (Reprise 1021). Most 
of the songs are by Jobim (The 
Girl From Ipanema). 

Bach: Two Violin Concertos (No. 1 
and 2). Ravishing performances 
by Nathan Milstein (Angel 36010). 

Hal Holbrook: Mark Twain To- 
night! This performance, from the 
wildly acclaimed CBS-TV program, 
is remarkable, that’s all there is to 
it (Columbia OL 6680). END 


Recipe Index 


Here is a handy listing of recipes ap- 
pearing in this issue, including those 
from the Journal kitchens and ad- 
vertisements. 


APPETIZERS 

Liver Paté, page 101. 

Pickled Baltic Herring, page 101. 
Red Cherry Soup, page 94. 
Tasty Tuna Canapés, page 92. 


BEVERAGES 


Brown Cow, page 94. 
Midsummer Night, page 102. 


BREADS AND CAKES 
Chocolate Swiss Roll, page 102. 
4-Tier Square Wedding Cake, 
page 100. 
Heart-Shaped Cake, page 99. 
Hot Oaten Griddle Cakes, page 94. 
Shabuoth Cheesecake, page 94. 
St. Anthony’s Lost Bread, page 94. 
Three-Tiered Round Wedding Cake, 
page 100. 


DESSERTS 
Chocolate Swiss Roll, page 102. 
Compote of Apricots Hesperides, 
page 94. 
Cornucopias, page 102. 
4-Tier Square Wedding Cake, 
page 100. 
Fruit-Filled Melon, page 102. 
Heart-Shaped Cake, page 99. 
Magic Lemon Meringue Pie, page 51. 
Mango Ice Cream, page 94. 
Rose Festival Aspic, page 94. 
St. Anthony’s Lost Bread, page 94. 
Shabuoth Cheesecake, page 94. 
Three-Tiered Round Wedding Cake, 
page 100. 


FILLINGS AND FROSTINGS 


Creamy Frosting, page 100. 
Mandarin Orange Filling, page 100. 
Raspberry Bavarian Filling, 

page 100. 


MAIN ENTREES 

Breast of Chicken Magnifique, 
page 93. 

Cathy Miller’s Chicken-in-a-Hurry, 
page 94. 

Chicken Via Veneto, page 93. 

Crabmeat Philippean, page 94. 

Jansson’s Temptation, page 102. 

Lightmeat Dumplings, page 102. 

Mousse of Tuna with Shrimp and 
Artichoke Hearts, page 103. 

Raw Beefsteak Tartare, page 101. 

Salt-Broiled Steak, page 34. 

Seafood Gumbo, page 94. 

Tuna and Cabbage Flowers au 
Gratin, page 104. 

Tuna en Croute, page 92. 

Tuna Provengale, page 104. 


SALADS 

Eggs Mayonnaise, page 101. 

Green Salad, page 102. 

Herring Tidbits on Apples and Pears, 
page 101. 

Pickled Baltic Herring, page 101. 

Rose Festival Aspic, page 94. 

Salade Nicoise, page 103. 

Wild West Salad, page 50. 


SANDWICHES 

Golden Bucks, page 94. 

Hollywood Hero, page 50. 

Paul Bunyan Sandwich, page 94. 
Round Dogs with Kraut, page 94. 
St. Anthony’s Lost Bread, page 94. 


SOUPS 

Red Cherry Soup, page 94. 
Tuna and Caper Soup, page 104. 
Tangy Tuna Soup, page 92. 


VEGETABLES 
Cucumber Fingers with Nuts, 


page 94. 
Peas and Onions Paprika, page 99. 
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** By Gene Shalit Readers of this 
column (and their names are 
legion... Harriet Legion, Mary Jane 
Legion, Zelda R. Legion) keep 
ahead of mod-ern fashion trends. 
Our January roundup of paper dresses revealed that inexpensive stores 
will offer carbons of originals, and Sean Connery’s girls will be bundled 
in bond. Last month we plugged you in on the current electric dresses, 
de rigueur for live wires. This month's flash from fashion insiders: Aston- 
ishing fabrics are in your future. In Ready-Made Miracle, a stylish new 
book coming from Putnam in late June, Jessica Daves talks about fiber 
with thermostatic waves, so the weave will open on warm days, tighten 
when temperatures drop. You will also wear dresses that change color 
when struck by light: you might have blue Monday (who doesn’t?), per- 
simmon Thursday, and chocolate Sunday. Meanwhile, the fad for paper 
won't fold: even the Duchess of Windsor has ordered a paper gown. 
Ripping! . . . The mini in mini-skirts isn’t new, writes a reader (whose 
name is not Legion). She reminds 
us of Mini Mouse, Mini Ha-Ha, and 
Mini the Moocher. .. . ‘‘Do you be- 
lieve in mini-skirts?’’ | asked Judy 
Geeson, the blond, bubbly, nearly-19 
British actress who flew in from Lon- 
don for a few evenings. ‘‘Believe?”’ 
she eyes-wided.‘‘Aretheyareligion?” 
If they are, she thinks they’re divine. 
Her first movie is To Sir, With Love 
(Columbia), starring Sidney Poitier, 
out this month. Judy came to lunch 
in blazing pink, very nearly covered 
by the miniest of skirts, her lemon 
bangs hidden by the maxiest of 
floppy pink hats. ‘‘l don’t want to 
be a star, | want to be an actress,”’ 
she said, almost believably. ‘‘l don’t 
want fame and money and all that.’’ 
Her real name is Judith Amanda 
Clouston-Geeson, and her next film 
is Berserk with Joan Crawford. ‘‘What 
do you mean, do! play Bette Davis?”’ 
she asked. s 


The centers of attraction in the 
center of the page: Robert Redford 
finds Jane Fonda resistible (photo 1) 
in this scene from Barefoot in the 
Park. While they’re busy kissing, 
Mildred Natwick steals the movie. 
From beginning to almost end the 
picture is a consecution of hilarious 
sight gags. But director Gene Saks, 
doesn’t know when to quit, and the 
final 10 minutes are patronizing: 
He has the hero actually running 
barefoot in the park (we get it, we 
get it). Redford, who is fine, tells 
What’s Happening about Jane Fonda: 
‘‘Good. Smart. Very. | mean a very 
tuned-in girl. She sees clearly be- 
cause she really listens. Somebody 
could drop a bomb in the corner 
while you’re talking to her and she 
wouldn’t hear it, that kind of atten- 
tion, which is very flattering.’’ Red- 
ford’s next film is a total change of 
character. It’s Blue, directed by 
Silvio Narizzano, who did Georgy Girl. 
“It's a western, practically without 
dialogue,’’said Redford with boyish 
happiness. ‘‘That excites me. You 
have to wiggle and squirm a little to 
keep from being typed. My type now 
is leading man, which is fine, | would 
like to get the girl always; well, | have 
blond hair and that seems to go against me. So it will be good for me to 
get outside and play a grubby character with such a good director.’’ 


That crooked grin (photo 2) belongs to George Segal, well known to 
late-night TV audiences for his banjo playing, and to acting buffs for his 
portrayals in Death of a Salesman, Who’s Afraid of Virginia Woolf? and 
Quiller Memorandum. Due for release: The St. Valentine’s Day Massacre. 
‘| play a killer,’’ he told us as violins drenched the background of the 
Palm Court in Manhattan’s Plaza Hotel. ‘‘No redeeming features, just 
mean.”’ As fiddles flayed and ice tinkled, Segal sat with his arms folded 
across his chest, rocking, laughing, listening hard, joking, being serious, 
wondering. “‘It’s awfully nice to be a star. | find that successful people 
are nicer than unsuccessful people. You’re not as angry about as many 
things, like | used to be. (That grin.) |’m nicer now, | would say that, yes. 








All the envy and the ugly things 
you feel, the revenge fantasies, 
they just fade away.’’ With The St. 
Valentine’s Day Massacre (featur- 
ing such characters as Al Capone 
and Bugs Moran) ready for release, and MGM shooting Point Blank on lo- 
cation at Alcatraz, we’llsoon have enough movies for a Con Film Festival. 


If you cotton to candy, and peanuts, and plumed Bulgarian girls in 
spangled tights, and clowns, especially clowns, rejoice: the Ringling Bros. 
and Barnum & Bailey Circus is on the way, starring clowns like Coco 
(photo 3). He is really Michael Polakous, born in Russia, and brought to 
England when he was nine by his father, Nikolai, also a clown, and also 
called Coco. ‘‘Actually, |’m Coco the Third,’’ said Coco the Third as | 
drove him in the circus parade to Madison Square Garden. ‘‘My son 
Graham, who is a United States Marine, will be Coco the Fourth... . 
hello, children, hi there, hi, hi.... . and my little son David, he’s two, 
he’ll be Coco the Fifth. No clown 
ever uses the face of another clown. 
Thaj’s tradition. I’ve used this make- 
up jor 32 years, and not even my 
father would borrow it.’’ Here’s 
where you can see the circus in June: 
Boston (1-11); Providence (12-13); 
Knoxville (16-18); Houston (22-25); 
Shreveport (27-28); Little Rock 
(June 30-July 2). 


Frank Sinatra is wearing those 
glasses (photo 4) for his role in The 
Naked Runner, a movie based on 
Francis Clifford's best-selling thriller- 
novel of the very same name. Or 
maybe he’s wearing them to write 
his autobiography, which he’s finally 
agreed to do for Random House 
after years of pleading by Bennett 
Cerf. With The Naked Runner ready 
for July release from Warner Bros., 
Sinatra is in Miami for his next 20th 
Century-Fox movie, Tony Rome. 


Coming this month: Luv, a won- 
derfully funny film from Columbia 
by Murray Schisgal, starring (in order 
of memorability) Elaine May, Peter 
Falk, Jack Lemmon and Nina Wayne. 
(Some men in the audience may 
place Miss Wayne first. She has the 
body of a woman and the voice of 
an idiot child.) Luv, originally a Broad- 
way smash, has been staged in 26 
countries. If it wasn’t so hard to pro- 
nounce, Schisgal’s name would be 
a household word in every corner of 
the globe. He’d deserve it, his lines 
are hilarious. Falk to Lemmon: “I’m 
more in love today than | was the 
day | was married... but my wife 
won't give me a divorce.’ His wife 
is played by Elaine May, formerly of 
the great comedy team of Nichols 
and May. Now Mike Nichols is an 
Important Director, and with this 
picture Miss May becomes an |Im- 
portant Droll Actress. That’s her 
kidding with Lemmon in (photo 5). 


Advance reports on Casino Royale 
point to catastrophe. Good or bad, 
there will be lines around the block. 
The cast includes Peter Sellers, 
Ursula! Andress, David Niven, Deborah 
Kerr, Woody Allen, Orson Welles, 
Jean Paul Belmondo and Joanna Pettet. It’s a James Bond movie, but 
without the man who is, to the public, James Bond. All together now, 
gang: Sean Connery. |n (photo 6) we see Mr. Connery as he appears in 
his next Bond picture, You Only Live Twice. This time, Bond careers 
through Japan with a secret password, ‘‘I love you,’’ which is mighty 
clever, since the bad guys can only pronounce it: ‘‘I ruv you.’’ The movie 
is produced by Broccoli and Saltzman (did two names ever go better to- 
gether?) and was written by that master of the macabre, Roald Dahl. 
If you like movies packed with unknowns, you'll ruv Akiko Wakabayashi, 
Tetsuro Tamba and Teru Shimada. 


SHORT SHOTS: If you lived through the depression, or if you have to 
ask, ‘‘What depression?”’ get Robert Bendiner’s new book, Just Around 
the Corner. In this remembrance of the (continued on page 131) 
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